
Anrish Frlendship Bread

pleaee notej Do NoT REFRIGERATE!. lf air gah Into the bag, let it out lt ls normel for the batter to
rise and fiotmen$

DAY 1. Do nolhlng
DAY 2. llash tfie bag
EAY 3. Hrch tfie bag
Day 4. maeh the bag
Day 5. ltlaeh the bag
Dei 6. Add b the big { Gup flour, { C.up sugar, { Cup milk Mash the bag
DaY 7. Magh the bag . .i
oala 'Mashthe:bag.. . . , . . . - . . . - ' ' . ' ' . . - . . . : . ' . , . . , . . . i . ' . .
Dat g. llash the bag
Da! {0. Foflow the Instructlons below

'Four.enfirB GonteRt$ of the'Sag.lnto a nonrrnetal bowt.Add { {12 Gups flouri'| l,nGups srgir and I l/2 Cups

ilhil|;ut four seperate betters of l. cup each Into{our Zlploc bagg (gallo}rlh} Keeq one etarter for

ffi;ai ana g1y3 ttri ctrer three ro fr{endb apng with a copv 9f the reclpe. (lf ygu !":p ? starhr for yourself,
,,,ou 

wilt be biHn;enery i0 daysl. The bread la iery good and makes a gnBat gift onlyttte Amlsh know how
i;;;# rhtJA#r, so -if l'ou gh'a ffem att auag, you rdlll havo to walt uffil some6ne giees_
;;;;t"rt"r-u""r"'strouli ttriE rectpe not be piesed onto a frlend on:the firet day' be certain to tell
itre tiend which day ls itwhen presented to them'

:

*Baking Insfructlons

---- --t '-*' Prdtreat oven to 326 dogrcee 
--

2. To the romaining batlsr add
3 eggs
I oilF o[ (or lt?cupoll and 112 cup applesauce]
1//2 cuP milk.
I cup bugar (or only uee 112 cup when using applesauce)
rE GP vannu i
2 tsp binnamon -:
4 TtZisP baklng Powder I
112 tsP salt
1f2 bp baking soda
2 cups flour --F*'l large box vanilla insbnt pudding" > i .r , t 'q .
ddptl-*;fii cup raislns or'nuts, {-can frultdralned, otherideas??

g- _ Grtraee trflo1afgbJggJgal!9,-o-r sne 13-x 9 pfn, or e bundt pan (prefierably not glass).
ln a bowt ririx atOitional 114 cup sggar and { tsp cinnamo-n

I. Dust the bottom of grcased iarrfwlth half Sris-mixturc of-sugar and clnnamon
5. Four the ba{Greleily lnto fJretlvo pdns. $prlnkle nemalnlng sugar ntl$t|re. 'overtop

6. Bake fur one,hour. G6ol until bruadloosens from sides of pan. Turn onto plate.
7. EnioYll


