Easter (Buska) Bread

25 eggs, (leave out 9 egg whites),
14 cups flour,

17% c sugar,

2/3 |b butter,

7 tsp nutmeg,

1 % c heated milk,

1 pkg fast rising yeast,

2 tsp vanilla.

Method: beat eggs well and add sugar.
Add all the rest (except flour) and beat
well. Put flour into another bowl and add
the above ingredients into the flour. Make
a dough like bread. Let rise, work down 2
times then rise again and put in jam pails.
Let rise. Then bake. Put icing sugar on like
cake.






