
       3-2-1  BREAD RECIPE 

  Compliments of Troop 691 – Irvine, www.troop691.net 
 
 
Ingredients        Utensils 
  
 3 Cups Self-Rising Flour     Measuring spoons   
 2 Tablespoons Sugar     Measuring cups 
 1  Cup Soda Water      Bread/loaf pans / toothpicks  
   or      Can of PAM spray 
  12 oz of Lemon Lime or Mandarin Orange   Cutting Boards 
  Salt-free Soda Water     Plastic gloves for mixing dough 
 
  TOPPINGS 
  Brown Sugar 
  Cinnamon 
  Raisins 
    
              Other toppings may be used......onions, chocolate chips (a real favorite), cheese 
    BE CREATIVE!!!!!! 
Directions 
 1.  Mix flour and sugar 
 2.  Add soda water  
 3.  Mix dough until it looks and feels like pizza dough 
 4.  Flour cutting board and lay dough flat 
 5.  Evenly spread raisins, brown sugar, and cinnamon onto dough  
 6.  Roll up dough with toppings 
 7.  Cut dough into two loaves of bread 
 8.  Place bread into greased bread pans 
 9.  Place pan into Dutch Ovens at 350-450 degrees 
            10.  Bake until toothpick comes out clean 
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