
1. MIX THE FLOUR, SALT AND YEAST UNTIL COMBINED
2. ADD IN THE WATER IN A LARGE BOWL (START WITH 1 1/2 CUPS 

THEN ADD MORE UNTIL IT ISNʼT DRY, BUT YOU DONʼT WANT IT TOO WET)
3. PEEL AND CHOP APPLES THEN COAT IN 1/4 CUP BROWN SUGAR

AND ADD TO THE FLOUR MIXTURE
4. COVER WITH A PLATE OR PLASTIC WRAP AND LET SIT FOR 8 TO 24 HOURS

5. THEN DEGAS, BY STIRRING IT ONCE TO GET THE AIR OUT 
6. GREASE YOUR BREAD PAN WITH OIL OR BUTTER

7. PLACE BREAD DOUGH IN YOUR BAKING PAN AND LET IT RISE FOR
AN HOUR COVERED WITH A DISH TOWEL OR PLASTIC WRAP
8. MIX 2 TABLESPOONS WHITE SUGAR WITH 1 TEASPOON

CINNAMON AND SPRINKLE ON TOP OF BREAD
9. BAKE AT 400 DEGREES FOR 30 MINUTES COVERED WITH TIN
FOIL, THEN 10 MINUTES UNCOVERED UNTIL GOLDEN ON TOP

INGREDIENTS
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