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Directions

1. Transfer the sourdough into a glass or non-metal bowl.

2.Mixin 1 cup of Jlour, 1 cup of sugar, and. 1 cup of milk until well combined. and bubbling.

3. I} you plan on baking, leave one cup of the starter in the bowl and. divide the remaining starter into
separate ziplock bags, with 1 cup in each bag.

1. Keep a bag jor yoursell. to start over with, and share the rest with jriends along with this recipe.

Bread recipe
o Preheat your ovento 350°F (175°C).
o Grease and. Jlour two 9x5-inch loa) pans.
o mix 1/4 cup of grarulated sugar and 2 teaspoons of ground, cinnamon, in 6.
small bowl,
o Dust the greased pans with some o} the cinnamon sugar and. set aside.
o To the one cup of starter add the jollowing:

o 1 cup vegetable oil e 11/2 teaspoons ground cinnamon
o Jeggs e 1/4 teaspoon salt
o 1/2 cup milk o 11/2 teaspoons baking powder

o I cup granulated. sugar o 2 cups all-purpose jlour
o 1/2 teaspoon venille extract o 1 small box (3.4 ounces) instant varilla pudding mix
o Pour batter evening into loaj pans and sprinkle with remaining cinnamon sugar
o Bake Jor 50-60 min or intill 6. toothpick comes out clean.
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