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Cottage Dill Bread

  ● 1 pkg. active dry yeast
  ● 1/4 cup water, heated to 110-115˚ F
  ● 2 T. onion, minced
  ● 1 T. butter
  ● 1 cup cottage cheese, 2% small curd 
  ● 1  T. sugar
  ● 1/4 cup fresh dill
  ● 1 t. salt
  ● 1 egg
  ● 2 to 2-1/2 cups bread flour

1. Preheat oven to 425ºF. Prepare a cookie sheet by lining it with a piece of 
parchment paper and sprinkling with a bit of flour.

2. Mix flour, baking powder, 2 Tablespoons sugar and salt together in bowl. 

3. Cut butter into chunks and place in bowl with flour mixture. Use a pastry blender 
or your fingers and blend butter into flour.

4. Add half & half. Mix with a spatula until dough comes together. 

5. Spoon dough into center of parchment. Sprinkle some flour on top and begin 
pressing into a circle. Press out dough until it as about 8 inches in diameter.

6. Use a long blade knife and cut dough into 8 wedges. Dab some half & half
on top of the dough and sprinkle with a bit of the extra sugar. 

7. Place in the oven and cook for about 15 minutes, or until the scones are lightly 
browned. Remove from baking sheet and let cool on a plate.  

1. Dissolve yeast in water. Set aside.

2. In small saucepan, saute onion in butter on medium heat for 3-4 minutes. 
Add cottage cheese and heat until warm (110˚-115˚F.)

3. Put yeast and cottage cheese mixture in mixer bowl, fitted with dough 
hook. Add  sugar, dill, salt, egg and 2 cups flour. Mix together and add 
additional flour, as needed, to form a soft dough. 

4. Place dough in oiled bowl, and cover with a clean towel. Place in warm 
place or let rise in a microwave that has cup full of boiling water (simulating 
a "proof box") for 1 hour, until double in size.

5. Punch down dough. Turn out onto floured surface and shape into round 
loaf.  Place loaf in oiled pie dish. Cover with towel and let rise in warm place 
for 30 minutes, or until double in size. (If using the microwave "proof box" 
technique, refresh boiling water in cup before placing dough inside.)

5. Bake in 350˚F oven for 40-45 minutes. Remove from pan and cool.


