Recipes

Mogtao Bread

1. Mix 1 package yeast in small bowl of water.

2. Add sugar according to your liking

3. In another bowl, mix 3 cups of flour per yeast package used.

4. Mix yeast mixture with flour.

5. Add 1 egg per yeast package used.

6. Add milk (or water) to dry mixture and yeast.


Stir and add milk or water till mixture is “Doughy”.

7. Kneed the dough with hands for about 30 mins.

8. Cover dough with wet cloth and let it rise.

9. Form dough to whatever (dumpling skins, bread buns, etc.)

10. After forming let it rise for another 30 mins. 

11. Steam till done on cooking cloth.

