Grandma Olson’s Cardamom Braid

By Angie Ouellette-Tower http://www.godsgrowinggarden.com/

1 cup milk

1/2 cup butter (melted & cooled to lukewarm)

1 1/2 tablespoon dry yeast

1/4 cup warm water (110 to 115 degrees)

1 egg (beaten)

3 to 3 1/2 cups flour (bread flour is best)

1/3 cup sugar (plus extra for the top)

1 1/2 teaspoon ground cardamom

1/2 teaspoon salt (if using unsalted butter then add 1 teaspoon instead)

In your bread machine pour the liquid ingredients into the bread pan first (the milk, cooled
melted butter, water & egg). Then add the flour on top of the liquid ingredients (I start with 3
cups of flour - later if the dough is too sticky - then | will add 1/4 more at a time) (you will also
need a little extra flour when you form the braids). Now make a well in the flour & add the sugar
& then make another little well in the sugar to add the yeast. Add the cardamom & salt around
the outer edge of the flour (this is necessary for optimum yeast activation - If you are not using a
bread machine then you will need to "proof" the yeast first - click HERE to view "Proofing
Yeast for Bread Making" )

Set your bread machine on the "dough" operation & stick around until it is mixed to see if you
need to add a little more flour (as mentioned above) - you might need to touch the dough
midway through the mixing stage - Grandma Olson used to say that the dough should feel like a
baby's bottom (so I'm told - | never met her & | also never had children so this doesn't really help
me but all of you mom's out there should know what this means).

Once the dough phase has finished on your bread machine - remove the dough & "punch" it
down & allow to rest for about 5 minutes.

Divide the dough into 3 equal parts & on a lightly floured surface roll each part with your hands
into a strand or thick rope

Atfter rolling all 3 pieces - secure or pinch all 3 strands together at the top & then begin braiding -
continue braiding until you don't have any strand left (pinch the bottom strands together) Place
the braided bread on a parchment lined cookie sheet and in a warm place for 30 to 40 minutes
or until almost doubled in size.

Sprinkle granulated sugar on top (about 1/8 cup) and bake in a preheated 375 degree oven for
20 to 25 minutes or until desired doneness is achieved.

Remove from oven, allow to cool, slice & ENJOY!!
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