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Disso l ve  the  yeas t  i n  the  warm water  i n  a  sma l l  bowl .

Add the  yeas t  m ix tu re ,  cot tage cheese ,  and  egg to  the

ingred ients  i n  the  Z ip loc  bag

Squ i sh  the  bag w i th  your  hands  unt i l  eve ry th ing  i s  m ixed  up .

Let  r i se  in  bag fo r  one  hour .  ( Leave  the  bag open  jus t  a  l i t t le . )

Grease  your  Dutch  oven .

Remove  the  dough  f rom the  bag and p lace  in  the  Dutch  oven .

(Dough  w i l l  be  s t icky . )

 Le t  r i se  about  30  minutes .

 P repare  about  24 charcoa l  b r iquet tes .

P lace  ha l f  o f  the  charcoa l  on  top  of  the  oven  and the  o ther

ha l f  underneath .

Le t  the  b read bake  fo r  about  40  to  50  minutes .  I t  shou ld  not

be  s t icky  i n  the  m idd le  when  cooked.

Serve  warm wi th  but te r .

Ingredients

 2  T  sugar

 1  T  d r ied  on ion  f lakes

 2  t  o f  you r  favor i te  d r ied  herbs

 1  t  sa l t

 ¼  t  bak ing  soda

 2  ½  cups  f lou r

1  pkg  d ry  yeas t

 ¼  cup  warm water  (not  hot ! )

 1  cup  cot tage cheese

 1  egg

 shor ten ing  to  g rease  the  Dutch  oven

Preparat ion  (Befo re  you  leave  fo r  camp)

 Combine  the  sugar ,  on ion  f lakes ,  he rbs ,  sa l t ,  bak ing  soda ,  and

f lou r  i n  a  la rge  Z ip loc  bag.

Direct ions

1 .

2 .

3 .

4 .

5 .

6 .

7 .

8 .

9 .

10 .

1 1 .

https://scoutermom.com/
https://scoutermom.com/1522/the-twelve-days-of-camping-song/

