Anise Braids
17 Eggs
2 ½ - 3 Cups Sugar
½ lb margarine|
½ lb butter
2 TableSpoons Salt
14 Cups Sifted Flour
2 TableSpoon Anise Seeds
2 Packages Active Dry Yeast
1 Egg with water to paint the breads

400 degree over – bake for 15 – 25 minutes
Dissolve yeast in 1 cup of warm water and mix until completely dissolved. Sift flour, surgar, salt and Anise Seeds and mix well. Add cut up butter & margarine and mix until all is dissolved (mix like pie crust cutting 2 butter knives together until small peas of dough are formed). Add yeast and mix, add egss all at once and work until the dough is smooth. Work the dough on a floured board until smooth. Place dough into large bowl covered with damp dishtowel and let raise in a warm place for 12 hours.

Bake 400 degees 15-25 minutes after painting with egg.

