RAISIN BREAD

1L milk			3 tbsp quick yeast
3 cubes margarine		20 cups flour
   (2 cubes for buns)	2 tbsp salt 
Bag of raisins (1lb)		2 cups sugar
5 eggs (3 for buns)	

1.  Big Bowl:  	- 16 – 18 cups flour & Raisins
- 2 cups sugar & 2 heaping tbsp salt
- Add yeast
2.  Milk & Margarine into microwave bowl
· Microwave 4 -5 min, should be warm not hot
3.  3rd Bowl:  beaten eggs
4.  Put Milk into flour, add eggs & mix w spoon
5.  Add ¼ cup oil
6.  Gradually add more flour (3/4 cup @ a time)
7.  Mix w hands & keep adding flour
- Not dry but not wet
8.  Put onto counter & knead until stays together
9.  Oil Bowl – put back in bowl & oil top & cover & out  
  saran wrap & towel over top.
10.   Put in oven w just the oven light on – should Rise in    
  1 – 1 ½ hrs.
11.   Beat dough down in bowl
12.   Grease pan & put dough into pan; pan should be  
  about 50% full.
13.   Bake 20 mins @ 350


