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bread dumplings

Ingredients:
« 500 g all-purpose flour
250 ml milk (lukewarm)
1 egg (approximately 50g)
10 g dry yeast
1 tsp sugar
& 5EHELEE
Instructions:
1) Prepare the Yeast - In a small bowl mix lukewarm milk,
sugar, and yeast. Let it sit for 5-10 minutes until frothy.
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2) Make the Dough - In a large bowl combine the flour and
salt. Add the yeast and egg. Knead the dough until smooth
and elastic (by hand or with a mixer).

3) Let the Dough Rise - Cover the bowl with a cloth and let
the dough rise in a warm place for about 1 hour, or until it
doubles in size.

4) Shape the Dough - Divide the dough into two portions and
shape each into a log.

5) Cook - Place the logs into the boiling water and cook for
20-25 minutes

6) Slice - Remove the logs from the water and let them rest for

a few minutes. Slice with a sharp knife.

2818
#mELiNE 359
BEIF 1/2/08t
FKi#n 109
A Al#A 59
4415 200ml
RI5% 7 509

([E=: e hEE ek


https://ciao.kitchen/veggie-twisted-bread/
https://icook.tw/recipes/165560

S — Rt T KERS D ?

G s L (HE) WEKBOB 60% 3 77%  AMBFEMSI - RNERBEEEHERR
@ - Fif » FROBAMIUBEREE 70%E% - BEKENKS 2 EBEHRE  AEZRRBE
o KD EER > HMMOKERGEIHK -

=)

(VY : ChatGPT—IHh L& /K& )

o EEFEEHYH

B¥9%5H 2509
EDiE 159
$2%E 1 KRt
HFEME 39

(BT RS

'/©/ SWEET POTATO
. . : DARK
CHOCOLATE
£ g \ . . . .
( )

MILK

([E7 + FoodPairing— LI 52 77 Fy EHY & RIS HCE] - (577 knedlik )



o

e
5 Pola—

MILK

([&l 1 25 © FoodPairing— DAk Fy EHYF RIBHCHE - (5 A st N9 )

SWEET POTATO

MILK

(I8 5 215 FoodPairing—LLUBIG 50 77 s EHYESRIERCE] > (5 HRIT 7SI
REENE)



