Cottage Cheese Bread for bread machine

½ cup water

1 cup cottage cheese

2 tbsp. butter or margarine

1 egg

1 tbsp. sugar

¼ tsp. baking soda

1 tsp. salt

3 cups bread flour

2 ½ tsp. active dry yeast

Add the ingredients to your bread machine in the order listed and start machine.  You can use up to ½ cup more bread flour if the dough seems too sticky.

If you want to finish baking this in your oven:
Remove dough from bread machine just as it is ready to start the last rise.  Put dough into a greased bread pan and let rise for 20 minutes.  Bake in 375 degree oven for 28 minutes.

