Sour Cream Chive Bread

Deborah Plank - West Salem, OH
www. TasteOfHome.com

2/3 cup whole milk (70 to 80 Preparation Time: 10 minutes

degrees) Bake Time: 3 hours Per Serving (excluding unknown
1/4 cup water (70 to 80 In a bread machine, place all of the ingredients '(t2e(f)ﬂ78>/ 18?1 _Calfofiesé ‘1)29526“
. .7% calories from fat); 55g

c1j/e4grees) in the order suggested by the manufacturer. Protein: 310g Carbohydrate: 4g

Cup sour cream . . Dietary Fiber; 88mg Cholesterol;
2 tablespoons butter Select a basic bread setting. 3626mg Sodium. Exchanges: 20
1 1/2 teaspoons sugar 1/2 Grain(Stgrch); 1_/2 Lean Meat; 0
1 1/2 teaspoons salt Choose the crust color and loaf size, if available. gg%gﬁmgﬁz_ Fat; 1/2 Other
3 cups bread flour
1/8 teaspoon baking soda Bake according to the bread machine directions
1/4 cup minced chives (check the dough after 5 minutes of mixing. Add
2 1/4 teaspoons active dry one to two tablespoons of water or flour, if

yeast needed).



