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EVERYDAY BUNS

 


6 large eggs

9 cups of warm not hot water

1 cup of liquid honey

1 cup of melted butter ( slightly
cooled)

16 cups of flour (sifted)

6 Tbsp yeast

3 Tsp salt

 


In a large metal bowl, beat eggs. Add the
warm water, liquid honey and melted butter to the eggs. Add the 8
cups of sifted flour and blend with an electric hand mixer. In a
separate bowl, add the rest of the 8 cups of sifted flour. Add 3
Tsp of salt. Stir the flour and salt together well and then add it
to the dough mixture. Add just enough to make the dough soft. Place
a towel over the metal bowl and let dough rise in a warm place for
15 minutes. Push dough down with your hands, re-cover and let rise
for another 15 minutes. Form into 3 inch balls and place onto a
baking sheet. Allow the buns to rise for an additional hour.
Pre-heat oven to 375 F, bake buns for 15 minutes. Remove from oven
and brush butter onto the tops of the buns. Serve.


 


 


BISCUITS

 


2 cups flour (sifted)

2 Tbsp granulated white
sugar

1 Tbsp baking powder

½ Tsp baking soda

½ Tsp salt

1 cup sour milk (add 1 Tbsp vinegar to
the milk to make it sour)

1 large egg (beaten)

¼ cup butter or margarine

 


In a large bowl, mix all the dry
ingredients together. Then cut in the ¼ cup of butter or margarine
to the dry mixture. Add the sour milk and the egg. Knead the
mixture about 25 times on a floured counter or board. Roll out
dough and cut into rounds. Bake in a pre-heated 350F oven until
golden brown. Serve.


 


 


SPICED BUNS

 


1 Tbsp yeast

¼ cup of warm water

2 cups of warm 2% milk

½ cup vegetable oil

¾ cup granulated white sugar

2 large eggs

¼ Tsp ginger

¼ Tsp cloves

½ tsp cinnamon

1 Tsp salt

6 to 7 cups of flour
(sifted)

½ cup of raisins (optional)

 


In a small bowl, mix together the yeast
and warm water. Allow the yeast to dissolve. In a large bowl, mix
together the milk, oil, sugar and eggs. Then add the yeast and
spices and salt. Knead in the flour to make soft dough. Add raisins
if you choose too. Shape into buns and place into a greased baking
pans. Let buns rise for an hour and a half. Bake in a pre-heated
400F oven for 20 minutes. Remove from oven and let cool.
Serve.


 


 


MY GRANDPA’S PANCAKES

 


( MAKES 12 TO 16 PANCAKES )

 


2 cups flour ( sifted )

2 Tsp baking powder

1 Tsp salt

4 Tsp sugar

2 eggs ( beaten )

2 Tbsp vegetable oil

2 cups milk

½ Tsp cinnamon

 


In a large bowl, combine all the dry
ingredients. In another bowl, combine all the wet ingredients.
Gradually, blend the wet ingredients into the dry ingredients.
Stir, until batter is nice and lumpy. Heat frying pan or griddle to
medium heat. Spoon into 4 inch sized pancakes onto a slightly
greased frying pan or griddle. Allow pancakes to get bubbly and
then flip. Cook for another 2 to 3 minutes, until the cake feels
spongy.


 


 


PUMPKIN PANCAKES

 


1¼ cup flour

2 Tsp granulated white sugar

2 tsp baking powder

½ Tsp cinnamon

½ Tsp ground ginger

½ Tsp salt

Pinch of nutmeg

Pinch of ground cloves

1 cup 2% milk

6 tbsp canned pumpkin puree

2 tbsp melted butter

1 egg

 


Once again, follow the steps of the
pancake recipe. In a large bowl, blend together all the dry
ingredients and in another bowl, mix the wet ingredients together.
Then, slowly add the wet ingredients into the dry. Stir well! Heat
frying pan or griddle to medium heat. Slightly grease the frying
pan or griddle. Spoon into a decent sized pancake. Cook for 3
minutes than flip and cook for another 3 minutes. Serve!
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