English Muffins
1 pkg yeast

¼ cup water

1 cup milk

2 tbsp sugar

1 tsp salt

3 tbsp butter

1 egg

4 cups flour ( or enough to make moderately soft dough)

Dissolve yeast in water.  Scald milk and add to it the sugar, salt and butter.  Cool to lukewarm and stir in well 2 cups sifted flour, the dissolved yeast and egg slightly beaten.  Beat the mixture thoroughly. Add about 2 more cups sifted flour or enough to make a moderately soft dough.  Turn the dough out on a lightly floured board and knead it until it is smooth and satiny

Put the dough in a buttered bowl and turn to butter the top, cover it with towel and let rise until it doubles in bulk, about 1 hour.  Punch the dough down and let it rest for 10 minutes.  Roll it out ¼ inch thick on a board lightly covered with corn meal and cut it into 3 inch rounds.  Sprinkle the top of the rounds with corn meal, cover them with a dry towel and let them rise until they double in bulk. About 45 minutes.  Bake slowly on an ungreased heavy griddle.  About 10 minutes on each side, until toasted brown.  Cool the muffins, pull them apart, do not use a knife and toast them.  YUM!

(These muffins freeze well. Defrost before toasting)  
Mine never last long enough to get into the freezer!

From Judy Bell’s Kitchen


