Spring Hill School’s Maple Oatmeal Bread with Homemade Butter
Makes 2 Loaves

[bookmark: _GoBack]2 ½ cups boiling water
1 cup rolled oats
1 package dry yeast
¾ cup maple syrup
2 tsp salt
1 Tbs oil
5 (+) cups flour

1. Put the oats into a bowl. Pour boiling water over and set aside for 1 hour
2. Mix yeast, maple syrup & oil into the oats. Mix in 3 cups flour. Cover bowl and let rise for 1 hour.
3. Add more flour ½ cup at a time until dough is smooth and not sticky. Knead for 10 minutes adding flour as needed. Cut dough into 2 pieces and shape into loaves to go in greased bread pans or free form on a cookie sheet. Cover and let rise 45 minutes
4. Bake at 350 for 40-50 minutes

 Butter

Put cold heavy whipping cream into a jar and shake, shake, shake until you have butter. Pour off the liquid and blend in a little maple syrup to make it extra yummy!
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