
Unimix Raisin Loaf 
 
1 pouch 375g Unimix 
1/4 cup granulated sugar 
1 3/4 cups warm water 
1 1/2 tsps fast acting dry yeast 
3/4 cup raisins (more if desired) 
 
 
Directions 
 
Dissolve sugar in water.  
 
Add yeast and stir well. Let stand 10 minutes, stir again to remove foam.  
 
Coat raisins with ¼ cup dry Unimix.  
 
Add remaining Unimix to yeast mixture and stir until just moistened.  
 
Beat until smooth as described in Unimix loaf recipe.  
 
Fold in coated raisins and stir until evenly distributed. Prepare bread pan (9”x5”x3”), add 
batter and complete rising and baking as for plain loaf. 


