
Our Family Recipes

The recipes in this collection are handed down from generation to generation.  In almost every case, these recipes were taken from
hand-written notes.  Whenever it was evident that the recipe was not original, the source is mentioned.  Similarities to other’s
recipes is purely coincidental.

Grandma’s Brioche Rolls and Breads
(Evelyn Louise Parker Traverso)

1 cup yeast
½ cup lukewarm water
1 T sugar
1 cup milk
3 T butter
½ cup sugar
1 t salt
1 beaten egg or 2 yolks
4-5 cups flour
1 grated lemon rind

Mix yeast, water, 1 T sugar
Scald milk and add butter, ½ cup sugar and salt - cool
Combine yeast and milk mixtures
Add remaining ingredients, mixing well

Note: Grandma added 4 cups of flour here and more as necessary
Let rise ½ hour
Knead and shape

Glaze
1 beaten egg yolk
Water

Mix glaze ingredients and brush over top of dough

Let rise until dough is doubled in size
Bake in hot oven (350°) for about 20 minutes
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