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Pan-fried

24 portions of bread

Step1

Y2 0z.(159) yeast
2tbsp.granulated sugar

Y2 stick (50g) butter
1Vacup (250 ml) whole milk
3tbsp. honey
1tsp.wholeaniseed
1tsp.fennel seeds
2tsp.salt

1% cups (180g) sifted rye flour
1% cups (180g) wheat flour

Step2
% Ib. (300g) waxy potatoes,
ideally Annika, boiled and pressed
% cup (90g) sifted ryeflour
2% cups (300g) wheat flour

Step 1: Crumble theyeastin abowland
addthe sugar. Melt the butterand pourin
the milk, honey, spices, and salt. Heat to
100°F (37°C). Pourtheliquid over the yeast
andstirwell. Add the rye flourand wheat
flour. Stirtogether to form a sticky dough
and leave covered with a tea towel at
room temperature for around 1 %2 hours.

Step 2: Add the potatoes, rye flour, and
wheat flour. Work them together quickly
with a dough hookorby hand onatable
to form the dough. Roll the doughintoa
fine roll. Divide the dough into 24 pieces
and roll out each piece with a little extra
flourinto a “loaf” about 8 inches (20 cm)
in diameter. Place greaseproof paper
between each round and freeze or leave
torise foranhour beforefrying. If you're
going to pan-fry frozen bread, take it out
ofthe freezer 2 hours before and let it
cometoroomtemperature.

Heatafrying panto maximum heat.
Fry the bread quicklyin adry pan for
about 1 minute oneachside. Serve the
bread immediately, asit’s best when
freshly baked.
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