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FHona's Portuquese Sweet Bread

Get yeast started.
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Jealdd il with butter and sagars. stir with woodern tyooy& s0-the
sugar doesn 't stich and burve...let cool.:
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WBeat with electric miiver:

7 dozern Qg5

Add it miixture aée/wa[//)q/y/ /1){2/3//%&//' and salt a/za(/ymm muxtese.
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WBlend e/}exyﬁz}?‘y/ M£Mﬂb and then knead. et rise 2 hours then /ZMCA dowrn and let rise agaue.
Toryn into little fnots / take a ball gfa/oyﬁ about size yjoféa// and roll between hands to- matke
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ﬁ/ﬁ these Little birds rése on coolie sheets and then bake at S5 (0/5/4« about 18 minutes.
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