Recipe for Fetter Elmalak

Start by dissolving 2 teaspoonful dry yeast, 1 tablespoonful flour and 2
teaspoonful of sugar in 1 tablespoonful of warm water in a cup.

Cover the cup and keep in a warm place until the mixture rise

Then add it to a mixture of:

4 cups of flour, prefer 3 white and 1 whole wheat
3/4 cup oil

1 cup sugar

1 + 1/4 water and knead the dough

Cover it and keep in a warm place until it rise

Then while praising the Archangel 's praise (audio file available on the
website) start by taking pieces of the dough and making round biscuit like
fetter, placing it on an oil brushed cookie sheet 2 inches apart. If you

have the stamp, stamp them.

Put the fetter in a warm place until rise then bake in the oven at 350
degrees until desired color.

May his blessings be with us Amen.
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