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FRANKOSFAVOKRITES

FOTATODBREAD
Four ] cup milk into a saucepan, add 4Tbsp. unsalted butter, 2 Tbsp sugar and 2

2 tsp. coarse sa]t, and warm it over low heat, stirring, until the butter melts and the
sugar dissolves. | etit cool to lukewarm. Fut I cup Fotato Yeast (recipe coming next
week) in a ]arge bowl, add the milk mixture, and stirin 2 cups a”~PurPose flour. Peatit
with a wooden spoon until it’s smooth. You've made a sponge. (over it with Plas’cic
wrap or a c}amp towel and let it sit in a warm Place until it’s light and bubbly, about 1
hour. Stir the sponge wc”, then work in 3tod X cups 1qourJ to make a &ough that has
a nice, firm feel to it. Scrap it out onto a floured work surface and knead it until very
smooth, 8 to 10 minutes. Divide doug}‘n in half and roll each out to a rectangle about
97x15”. Roll each one up loose]y, starting at a narrow end and Place seam side down
in a buttered 8 27x4 127 loaf pan. (over pans with c}amp towel and let rise in a warm
P]acc until doub]cc{, about an hour. H: towels clr3 out, remoisten them. About 20
minutes before end of rising time, heat oven to 575 dcgrecs. When ovenis hot, brush
the loaves with a bit of milk and caremcung cut a few slashes in the tops with a very
sharp knife. Bake until golclen brown, about 45 minutes. | urn out of the pans and

allow to cool comPlctelg on wire racks. Store cut loaves tightly wraPPcd in Plastic.



