Olive Bread





Thaw 1 pound frozen bread dough in refrigerator for 12 hours.

Combine & mix in food processor until blended:


1/2 cup pitted kalamata olives (black)
3 Tb capers


3 Tb fresh lemon juice


1 teaspoon thyme


4 canned anchovy fillets (optional)

2 garlic cloves, peeled

Roll out bread dough into 12x8 rectangle.  Spread olive mixture onto dough,

Leaving a 1/2 inch border.  Roll in jelly-roll fashion, pinch ends.

Place seam side down, on a sprayed loaf pan or cookie sheet.

Cover & let rise in warm place 2 1/2 hours or until doubled in size.

Preheat oven to 375(.  

Uncover & bake @ 375( for 25 minutes or until lightly browned.  

Cool in pan for 10 minutes on a wire rack, remove from pan.  

