Nickie’s Breakaway Bread

Makes a ton – enough for a large group at Turkey Dinner!
Remember, you have to start these the night before.

2 pkgs, dry yeast

1 c. warm water

1 c. boiling water

1 c. shortening (Crisco)

1 stick of butter

¾ c. sugar

1 ½ t. salt

2 beaten eggs

6 c. flour

1. Dissolve yeast in the warm water and set aside.

2. In large bowl pour boiling water over the shortening and dissolve.

3. Add sugar, salt, eggs, flour and dissolved yeast. Mix well.

4. Refrigerate overnight.

5. Roll dough out about ¼” thick and cut with a biscuit cutter.

6. Dip each biscuit into melted butter and stack in two greased bunt pans.

7. Let rise about 2-3 hours.

8. Bake at 350º for 30 minutes.

If there are any left at the end of the meal, send your guests for a taste bud check!

