READY IN CALORIES

©

140 min. 83 kcal

(ANTIPASTI) (STARTER) CSNACK) (APPETIZER)

Ingredients

D 1.3 cups flour all-purpose
I:‘ 1 tablespoon sugar

I:‘ 0.5 teaspoon salt

I:‘ 1 package yeast dry

I:‘ 0.3 cup butter

I:‘ 0.3 cup water

I:‘ 0.3 cup milk

I:‘ 1 eggs

I:‘ 4 oz swiss cheese shredded
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1 clove garlic finely chopped
1 serving butter softened
1 serving parmesan cheese grated

1 serving cracked wheat

Equipment
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bowl

sauce pan

oven

wire rack

hand mixer

aluminum foil
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In medium bowl, mix 1 cup of the flour, the sugar, salt and yeast. In 1-quart saucepan, heat 1/3
cup butter, the water and milk over medium heat, stirring frequently, until very warm (120°F to
130°F).

Pour over flour mixture; beat with electric mixer on low speed about 30 seconds or until
blended. Beat in egg on medium speed; continue beating 3 minutes, scraping bowl

occasionally.

Stir in remaining flour, the Swiss cheese and garlic. (If dough is sticky, stir in 1to 2 tablespoons
additional flour.) Cover; let rise in warm place about 45 minutes or until dough has doubled in

size.
Grease 1-quart casserole with shortening or cooking spray. Stir down dough; shape into a ball.
Place in casserole.

Brush top with softened butter; sprinkle with Parmesan cheese and pepper. Cover; let rise in
warm place about 35 minutes or until dough has doubled in size. (If using fast-acting yeast,
do not let rise 35 minutes; cover and let rest on floured surface 10 minutes.)

Heat oven to 375°F.

Bake 30 to 35 minutes or until loaf is golden brown and sounds hollow when tapped. (If loaf
browns too quickly, cover loosely with foil during last 15 minutes of baking.) Immediately



remove from casserole to cooling rack.

Serve warm.

Nutrition Facts
N

I proTEIN 13.63% [ FAT 55.8% cares 30.57%

Properties
Glycemic Index:10, Glycemic Load:4.26, Inflammation Score:-2, Nutrition Score:2.5560869582645%

Nutrients (% of daily need)

Calories: 83.32kcal (4.17%), Fat: 5.17g (7.96%), Saturated Fat: 1.8g (11.23%), Carbohydrates: 6.38g (2.13%), Net
Carbohydrates: 6.1g (2.22%), Sugar: 0.65g (0.72%), Cholesterol: 12.61mg (4.2%), Sodium: 118.3mg (5.14%), Alcohol:
Og (100%), Alcohol %: 0% (100%), Protein: 2.84g (5.68%), Selenium: 4.87ug (6.96%), Vitamin Bl: 0.09mg (6.02%),
Calcium: 59.84mg (5.98%), Folate: 20.94pg (5.23%), Phosphorus: 51.8mg (5.18%), Vitamin B2: 0.08mg (4.59%),
Vitamin A: 197.7IU (3.95%), Vitamin B12: 0.19ug (3.23%), Vitamin B3: 0.54mg (2.68%), Manganese: 0.05mg (2.62%),
Zinc: 0.37mg (2.46%), Iron: 0.38mg (2.09%), Vitamin B5: 0.14mg (1.36%), Vitamin E: 0.18mg (1.17%), Fiber: 0.27g
(11%), Magnesium: 4.38mg (1.09%)



