TED E. BREAD

Source:  The Rainbow Bakery by Gold Medal

This honey-cinnamon bread is an adaptation of recipes from the Rainbow Bakery Children’s Cookbook and the Cornell Bread Book.  It can be shaped into a Teddy Bear Shape or make into 4rolls or loaves.  Either way it is “berry good”!

INGREDIENTS:

1 ½ cups Gold Medal all purpose flour
1 package quick active dry yeast

1 ½ teaspoons salt



1 cup very warm water (120-130 degrees)

1 teaspoon ground cinnamon


3 tablespoons honey

2 tablespoons margarine or butter, 

1½ to 2 cups Gold Medal whole wheat flour

   softened




4 raisins
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**Add the CORNELL FORMULA to 1 cup measure before measuring flour in cup.


Once you get in the habit of enriching your bread, you can make cakes, cookies, piecrust and other baked products from your favorite recipes that will contain a more complete protein, more minerals and vitamins.

DIRECTIONS:

1. MEASURE Cornell Formula into cup measure; add all purpose flour to fill 1 cup measure.  Measure ½ cup of all-purpose flour.  Place in large mixing bowl.  Add salt, cinnamon, and yeast – mix together.
2. SOFTEN butter, measure 1 cup warm water, and 3 tablespoons honey.  Add to flour mixture.

3. STIR in enough of the wheat flour – ½ cup at a time, until a soft dough forms.

4. Place dough on lightly floured surface and shape into a ball.

5. KNEAD dough by folding and pushing with the palms of your hands, then make a quarter turn.  Repeat these steps to knead 8 minutes.  Put bowl over dough, and let rest 10 minutes.

6. GREASE large cookie sheet.  Shape a piece of dough into a 3-inch ball for the head.  Shape 7 pieces of dough into 1-inch balls for the paws, ears and nose.  Shape rest of dough into a ball for the body, and put in on center of cookie sheet.

7. ATTACH head and paws to body by putting one side of each ball under the body.  Attach ears by placing one side of each ball under the body.  Attach ears by placing one side of each ball under the head. Make a little “well” in the head.  Gently push ball of dough for nose into “well”.  Press raisins in dough for eyes, tip of nose and belly button.  Cover and let rise warm place 20 to 25 minutes or until almost double.

8. HEAT oven to 400 degrees F.  Bake 20 to 25 minutes or until golden brown.  Cool slightly.  Brush a little more honey over warm bear.  Makes 1 bear.

**You may make dough into loaves, mini loaves, or rolls if you prefer.  Enjoy with breakfast, lunch or supper – or even a snack.
Serving Size:  1/12 equals approximately 160 calories, 8 grams fat, and 2.8 grams fiber





1 tablespoon soy flour


1 tablespoon nonfat dry milk


1 teaspoon wheat germ








