Wild Fterb & Sun dried Tamate Warm Bread

Paur sugar inte barge bowl. Add 2[3 cup wavm water. Stiv. Mix in yeast. Let mix-
twre sit in wanm place for 10-15 min. until frothy.

Jn separate bowl mix flour, Wild Henb Seasoning, salt, sun diied tamatoes. Add
the clive oil and yeast mixture to the flower mix. Gradually stix in nemaining watex.
Junn the dough ento lightly flowed surface for 5 min. ar until smoath and elastic.

Jut back in bowl covered lacsely with eiled plastic wwap in wanm location for 30-
40 min ex until size doubiles.

Hneed again until smoath and elastic. Cut inte 3 equal pieces albiout 7 in. long.
Shape inte cincles. Arwange on ciled baking sheet, cut tep with fnife lengthuvise.
Brursh with olive oil and sprinfle with seasoning. Let nest 25 mins. Cook at 425 for

You will need:

4 cups warm water 1 teaspoon super fine sugar
1 thsp. dried yeast 12 cups bread flour

1 thsp. fine salt 3 ez Wild Fterb Seasening
1 cup chopped sun diied tomatees 2[3 cup olive eil

Tep with (Sea Salt Cuystals, Olive eil and sprinkle with Hels )

Wild Fterlb & Sun dried Tamate Warm Bread

Paur sugar inte barge bowl. Add 2[3 cup wanm water. Stin. Mix in yeast. Let mix-
twre sit in wanm place for 10-15 min. until frothy.

Jn separate bowl mix flour, Wild FHenb Seascning, salt, sun diied tamatoes. Add
the clive ¢il and yeast mixture to the flower mix. Gradually stix in nemaining watex.
Junn the dough ento lightly flowed surface for 5 min. ar until smoath and elastic.

Jut back in bowl covered lacsely with eiled plastic wwap in wanm location for 30-
40 min ex until size doubiles.

Hneed again until smoath and elastic. Cut inte 3 equal pieces abiout 7 in. long.
Shape inte cincles. Aurwange on ciled baking sheet, cut tep with fnife lengtfuvise.
Brursh with olive oil and sprinfle with seasoning. Let nest 25 mins. Cook at 425 for

You will need:

4 cups warm water 1 teaspoon super fine sugar
1 thsp. dried yeast 12 cups bread flour

1 thsp. fine salt 3 oz Wild Fterb Seasening
1 cup chopped sun diied tomatees 2[3 cup olive eil

Tep with (Sea Salt Cuystals, Olive eil and sprinkle with Hels )

Wild Fterb & Sun dried Tamate Warm Bread

Pauwr sugan inte barge bowl. Add 2[3 cup wavm water. Stiv. Mix in yeast. Let mix-
twre sit in wanm place for 10-15 min. until frothy.

Jn separate bowl mix flour, Wild Henb Seascning, salt, sun diied tamatoes. Add
the clive ¢il and yeast mixture to the flower mix. Gradually stix in nemaining watex.
Junn the dough ente lightly flowed surface for 5 min. ar until smoath and elastic.

Jut back in bowl covered lacsely with eiled plastic wwap in wanm location fer 30-
40 min ex until size doubiles.

Hneed again until smoath and elastic. Cut inte 3 equal pieces albiout 7 in. long.
Shape inte cincles. Drwange on ciled baking sheet, cut tep with fnife lengtfuvise.
Brursh with olive oil and sprinfle with seasoning. Let nest 25 mins. Cock at 425 for

You will need:

4 cups warm water 1 teaspoon super fine sugar
1 thsp. dried yeast 12 cups bread flour

1 thsp. fine salt 3 ez Wild Fterb Seasening
1 cup chopped sun diied tomatees 2[3 cup olive eil

Tep with (Sea Salt Cuystals, Olive eil and sprinkle with Hebls )

Wild Ftert & Sun dried Tamate Warm Bread

Paur sugar inte barge bowl. Add 2[3 cup wanm water. Stiv. Mix in yeast. Let mix-
twre sit in wanm place for 10-15 min. until frothy.

Jn separate bowl mix flour, Wild Henb Seasoning, salt, sun diied tamatoes. Add
the clive cil and yeast mixture to the flower mix. Gradually stix in nemaining watex.
Junn the dough ento lightly flowed surface for 5 min. ar until smoath and elastic.

Jut back in bowl covered lacsely with eiled plastic wwap in wanm location fer 30-
40 min ex until size doubiles.

Hneed again until smoath and elastic. Cut inte 3 equal pieces albiout 7 in. long.
Shape inte cincles. Drwange on ciled baking sheet, cut tep with fnife lengtfuvise.
Brursh with olive oil and sprinfle with seasoning. Let nest 25 mins. Cook at 425 for

You will need:

4 cups warm water 1 teaspoon super fine sugar
1 thsp. dried yeast 12 cups bread flour

1 thsp. fine salt 3 ez Wild Fterb Seasening
1 cup chopped sun diied tomatees 2[3 cup olive eil

Tep with (Sea Salt Cuystals, Olive il and sprinkle with Hels )



®
ALL NATIVE-ALL NATURAL

®
ALL NATIVE-ALL NATURAL

Emait: WHITESAGEHERBS@AOL.COM

Sign up fox the newsletter and get a simple wustic elegant necipe lifke this ene a few times a yeax.

Emait: WHITESAGEHERBS@AOL.COM

®
ALL NATIVE-ALL NATURAL

Sign up fox the newsletter and get a simple wustic elegant necipe life this ene a few times a yeax.

®
ALL NATIVE-ALL NATURAL

Emait: WHITESAGEHERBS@AOL.COM

Sign up fox the newsletter and get a simple mustic elegant necipe lifke this ene a few times a yeax.

Emait: WHITESAGEHERBS@AOL.COM

Sign up fox the newsletter and get a simple wustic elegant necipe lifke this ene a few times a yeax.




