PARMESAN SAUSAGE BREAD yields 4 loaves
                                 recipe developed by The Clever Cleaver Brothers®
2 1/2 cups lukewarm water



      
      2 tablespoons salt

      1 tablespoon sugar





1 1/3 cups cooked crumbled Italian sausage

      8 cups "better for bread" white flour

      
      1 cup freshly grated Parmesan cheese

      3 packages rapid rise yeast








         
         olive oil as needed


STEP 1

1.
Preheat the oven to 400 degrees.

2.
Add warm water to a large stainless steel bowl. To that add sugar and yeast. Mix with a fork making sure 
all the yeast is in the water.

3.
Add flour to the top of the yeast/water mixture. On the flour add the salt.

4.
Using your hand in a circular motion, mix the ingredients. Then, use both hands to squeeze the


ingredients together.

5.
When all of the flour is incorporated, knead the mixture for two minutes. Shape the dough in a ball.

6.
Remove the dough from the bowl and lightly oil the inside of the bowl. Place the dough back in the bowl and press down.

7. 
Cover the bowl with a damp towel. Place next to the preheating oven for 20 to 30 minutes, or until the dough doubles in size.


STEP 2

1.
Remove the dough from the bowl, place on a cutting board. Cut into 4 equal pieces and set aside.

2.
Lightly oil a sheet pan (approximately 11 1/2" x 17 1/2").

recipe continue on following page

PARMESAN SAUSAGE BREAD continued
3.
Place a piece of dough, one at a time, on the cutting board. Press with the heel of your hands


to flatten. Do not over work the dough.

4.
Sprinkle 1/3 cup of crumbled Italian sausage over each piece of flattened dough.

5.
Sprinkle 1/4 cup of Parmesan cheese over the sausage on each loaf.

6.
Slowly, roll the top edge of the dough towards you, pressing the edge down with each roll. 

Continue rolling to form a French-loaf shape. When rolled, pinch the bottom to seal the bread.

7.
Place  the bread on a lightly-oiled sheet pan, seam-side down.

8.
Prepare all of the loaves in the same manner and let the bread loaves rest for five minutes.

9.
Pat the top of the loaves very lightly with cold water. This will form the crust.

10.
Place the sheet pan in the middle shelf of the preheated oven and bake for approximately 

20 to 25 minutes, or until golden brown.

*** CLEVER TIP ***


You can make 4 loaves at a time and freeze what you don't immediately use. Just wait until they


cool and wrap tightly in plastic wrap, then in aluminum foil and place in the freezer.

