Ingredients:
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1% cup Milk

1 tbsp Yogurt

1% tsp Salt

3 tbsp Sugar

4 tbsp Qil

4 Y4 cup Plain Flour (All-purpose)
1 Y tsp Yeast

Method :

1. Put all these ingredients in sequence in Bread machine pan on dough setting.

2. When dough is ready, make 12 or 16 balls out of this and place it in the pan. Spread oil on the balls and Keep
this pan in the oven with oven light on for at least one hour. Then it should be double in size.

3. Then take the pan out of the oven and preheat oven at 300F.

4. Bake until golden brown.



