BREAKFAST  (Note, I’m calling these Breakfast because I find sweet pastries good for breakfast, but a European breakfast -- if not bacon and eggs -- is likely to be what we refer to as cold cuts with bread and cheese.)

BUCHTY

*  4 cups flour
*  1/3 cup sugar
*  1 packet yeast
*  2/3 cup milk  [?]
*  1 tsp. sugar, combined with the milk

*  1 egg, beaten

*  1/4 cup melted butter
*  1/4 cup oil

*  filling:  poppyseed paste, apricot preserves plus raisins and nuts, half-plums, etc.

*  powdered sugar for garnish
     Combine the milk and 1 tsp. sugar;  stir in yeast, wait until foamy (about 10-20 minutes).  Mix in the egg and melted butter.

     Add the liquid mixture slowly to the dry ingredients in a Cuisinart.  Process for 1 minute.  Let the dough rise in a warm place until doubled (one-half to one hour?)  Knead the dough briefly and cut into 12 to 15 pieces (according to the size of your pan – maybe as many as 24 once you get confident you can stuff them without stretching the dough too thin.  If they rip while you’re stuffing them, they are very hard to repair.).  Fill each piece with filling, seal into a ball, and set in a greased pan with the seal side down.  Let rise another half-hour.  

     Pour the 1/4 cup oil over the pan.  Bake at 350 degrees for about 40 minutes.  Sprinkle with powdered sugar when cool.

