
2 cups of milk

2 cups of sugar

1 cup of shortening

2 pkgs of dried yeast

1 cup of water (hot tap water)

½ cup of sugar

2 eggs (well beaten)

Approximately 8 cups flour

¼ cup of warm water

Place milk, shortening, and 2 cups of sugar in a pan and heat on medium until shortening melts.  Cool to lukewarm (110o this is very important because when I first tried to make this bread by myself without grandma “Binky” I ruined about 5 batches.  So be sure and cool the milk mixture.  I use a thermometer now!!!!).  While milk mixture is cooling place yeast, ½ cup of sugar, 1 cup of hot tap water, (in that order) in large glass measuring cup and let stand until yeast dissolves and rises (this takes about 10-15 minutes).  When milk mixture has cooled add eggs, and 2 cups of flour.  Then add yeast mixture to the milk mixture.  Clean yeast cup with with ¼ cup of warm water and add that to the rest of the mixture.  Add flour a cup at a time (after a while you need to have strong muscles.  When grandma got older she always needed someone else to mix in the flour because she wasn’t strong enough.  I have already begun to teach my grandkids how to mix in the flour!!!)  Keep adding flour until the dough no longer sticks to the side of the pan (I use my big roasting pan to mix the dough, grandma always used a big pan!!! But if you have a big bowl that would probably work).  Put the dough onto large floured board (I just use my counter top).  Add a little flour as you knead the dough until it doesn’t stick to the counter top (or board).  Put in a large greased pan (I use the same roaster that I mixed the dough in) and let it rise until it doubles in size. Punch it down and turn it over and let it rise again.  Then form it into loaves, about ½ the height of your bread pans.  Make sure that you grease your pans well (I use pam), then let it rise again.  Preheat oven to 350o. Bake loaves for 30 to 40 minutes (you can tell it is done when the top is completely golden brown).  Butter the top of the loaves while the bread is still hot and in the pans (I usually let the pans cool before I take the bread out). (I have never perfected grandmas cinnamon bread, but I make the attempt every year, but the inside always sinks and is often gooey.  After the second rising, I roll the dough out flat, brush it with melted butter and sprinkle on a cinnamon and sugar mixture.  Then I roll it up like a jelly roll, place it in a greased loaf pan and bake it just like the regular bread).  Grandma sometimes used this same recipe for Parkerhouse rolls.
This is the Sweet Bread Recipe of Julia Conlon Brinker (Grandma to me Binky to most).  Julie Yinger Long (that’s me) spent many days in the kitchen watching Binky make this bread and about 35 years ago decided to make sure this recipe was not lost. Binky never measured anything she just cooked by sight and feel and lots of practice.  So I measured out all the ingredients and then after Binky would put the ingredients in the pan, I would see what was left in the measuring cups.  She did not add the eggs, but after years of experimentation, I found that the eggs make the bread stay moister for a longer period of time.  So the recipe is exactly the way Binky made it except for the eggs.  Funny thing is, that I don’t need to use the recipe anymore either because I have been making it so long, I make it by sight and feel just like Binky.  It took me several tries the first time to get it right so don’t get frustrated, call me 806-662-0282 if you get stuck, and I’ll walk you through it!!!!!








