Dee’s Easter Egg Bread (Nonna’s Bread!)
¼ c sugar



2/3 c milk
1 tsp salt



9 eggs

1 pkg fast acting yeast


2 tsp grated lemon peel

3 ½ c flour



Easter egg coloring kit

2 T butter or margarine

1 tsp water

In bowl, mix sugar, salt, yeast and 1 cup flour.  Heat butter and milk until very warm; Beat liquid into dry ingredients.  Beat in 2 eggs, 1 egg white and ¾ c flour; stir in lemon peel and 1 ¼ c flour.

On floured surface, knead dough about 5 minutes, working in about ½ c flour; place in greased bowl, turning to grease top.  Cover and let rise in warm place until doubled, about 1 ½ hours.
(The recipe calls for raw eggs to be dyed, but too often they don’t get cooked enough during the baking time; so, I boil the eggs for about 8 minutes to be safe!)

So… dye the eggs while the bread is rising!

Punch down dough; turn onto floured surface; cover for 15 minutes.

Grease large cookie sheet (or pizza pan or stone).  Cut dough in half; form each half into a 30 inch long rope. (hold a dough half with both hands and gently “shake” it (don’t pull it) into a rope).  Twist ropes together to form ring, leaving holes for 5 eggs.  Cover; let rise until doubled, about 1 ½ hours.

Preheat over to 350.  Insert colored eggs into holes in twist; place 1 egg in center.  In cup, beat egg yolk with water; Bake the bread 20 minutes and then brush with egg mixture (I also decorate with some colorful sprinkles).  Bake about 10 more minutes or until golden.  Cool on wire rack.  

Enjoy!  

