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Monti's Roman Bread
' & & & & ANE) ® 1hr

Recipe by Sir Chef Cory (http:/www.food.com/user/632126)

From Monti's Restaurant in Tempe, Arizona. Here is the recipe you requested.
This recipe has been in the Monti family for many years. In fact, Mr. Monti's
parents brought it over from Italy with them, some eighty years ago. The
Bread was brought to Monti's by Mrs. Shirley Monti, who learned the recipe
from Leonard's sister Emilia.

Top Review by supra2nr (http://www.food.com/user/705612)
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Amazing! Exactly like from Monti's. Thank you SO much for sharing this
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+ SAVE RECIPE
Ingredients Nutrition
YIELD UNITS
1 Uus
Loaf
2%, teaspoons yeast (1 Package)
15 cups lukewarm water (http:/www.food.com/about/water-459) (100
degrees)
4  cups flour (http://www.food.com/about/flour-64)
1 tablespoon granulated sugar (http:/www.food.com/about/sugar-
139)
Y%  cup finely chopped onion (http:/www.food.com/about/onion-148)
2  teaspoons salt (http://www.food.com/about/salt-359)
dried rosemary (http://www.food.com/about/rosemary-340)
oil, as needed
salt (http://www.food.com/about/salt-359), as needed
On Sale Near You X

See what's on sale in recipes and in your Grocery List.
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Directions

Add Sugar and yeast to lukewarm water and stir to dissolve yeast.

Add flour, salt and onion.

Knead until smooth.

Place dough in an oiled bowl and let rise until double in size.

Punch it down, flatten out dough on an oiled cookie sheet to about an inch thick.
Sprinkle with salt and dried Rosemary.

Bake at 400 degrees for 20 to 25 minutes. Serve hot.

/ Submit a Correction (http://www.food.com/recipe/edit.php?rid=262613)
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