Cinnamon-Raisin BreadPRIVATE 

6 to 7 cups all-purpose flour

3 Tbsp. granulated sugar

1 Tbsp. salt

2 Tbsp. shortening

2 packages regular dry yeast

2 ¼ cups very warm water (120 to 130°F.)

1 ½ cups raisins

¼ cup granulated sugar

2 tsp. ground cinnamon

2 Tbsp. water

Melted butter

Mix 3 ½ cups of the flour, 3 tablespoons sugar, the salt, shortening and the yeast with the warm water.  Mix until well combined.  Add the remaining flour and the raisins until dough is easy to handle.

Turn dough onto a lightly floured surface and knead until smooth and elastic.  Place in a greased bowl, turn greased side up, cover and let rise in a warm place for 1 hour, until doubled.

Punch down dough and divide into halves.  Flatten each half with hands into a rectangle.  Mix ¼ cup sugar and the cinnamon.  Sprinkle each rectangle with 1 tablespoon water and half of the sugar mixture.  Fold crosswise into thirds, overlapping the two sides.  Roll dough tightly toward you, beginning at one of the open ends.  Pinch edges to seal along seam and fold the ends under.  Place loaves seam sides down in two greased loaf pans.  Brush lightly with melted butter.  Let rise until double, 45 minutes.

Heat oven to 425°F.  Place loaves on low rack so that tops of pans are in center of oven.  Bake until loaves are deep golden brown and sound hollow then tapped, 25 to 30 minutes.  If necessary, cover with foil to prevent burning.  When done, remove loaves from pans and brush again with the melted butter.  Cool on a wire rack.

Makes 2 loaves.

