Pan de muertos

Bread of the dead

1 ½ cups flour



½ cup milk

½ cup sugar




½ cup water

1 teaspoon salt



½ cup butter

1 tablespoon anise seed


4 eggs

2 packets dry yeast


3-4 ½ cups flour

Mix all dry ingredients together except the last 3-4 ½ cups of flour.  

Heat the milk, water and butter.  Add liquid mixture to dry mixture.  Beat well.

Mix in the eggs and 1 ½ cups of flour.  Beat well.

Gradually add the rest of the flour.

Knead the dough on a floured board for 8-10 minutes until smooth and elastic.

Place the dough in a greased bowl, turning to grease all sides.  Let rise about 1-1 ½ hours.

Punch dough down and reshape to form a skull or bones.  Allow to rise 1 hour.

Bake at 350 degrees f. for about 40 minutes.

Optional:  sprinkle with confectioner’s or colored sugar after baking.

