
Parents,     This is an exercise in culture and bread making.  I expect the student to do 90 percent 
of the work and be around the bread during the entire process.  I want them to remember the 
recipe, the process, and the culture so that in the future, they will have the experience to do it again 
or to help someone else.  It is only for bonus, so if the student cannot make the bread, it will not 
affect their grade.  Parents cannot make it for them.   

Thank you,    Sheri King 772-3385 
 
Pan de Muerto (Mexico) 

This is a special bread prepared for El Día de los Muertos.  The bread is taken to the cemetery 
or placed on an altar in the home.  
*** Wash hands, all surfaces and all items used to mix and bake. 
 
 
½ cup milk 
¼ cup butter 
¼ cup sugar 
½ teaspoon salt 
1 envelope dry yeast 
2 eggs 

2 1/3 cup unsifted, all-purpose flour 
½ teaspoon cinnamon 
 
¾ cup sugar and cinnamon mixture for topping 
 

 
Bring milk to scalding (when it looks thick and foam, but not boiling). Remove from heat, and stir in 
butter (in small pieces), sugar, and salt.  Let cool until warm. 
 
In a bowl, mix yeast with ¼ cup warm water.  Let stand about 5 minutes.  Add milk mixture, 1 whole 
egg, 1 egg yolk and flour, and ½ tsp. cinnamon.  (Keep the egg white!!! You will need it later.  Put it 
in the refrigerator.) Blend the mixture well.  Place dough on a well-floured board and knead until 
smooth and velvety, about 5 minutes.  Place in a bowl, cover, and let rise in a warm place until 
doubled (takes about 1 ½ hours).  Knead again on a floured board to expel air bubbles. 
 
Shape the dough into the chosen shape: 

1. Dead Body         2. Skull and Crossbones   3. Braided Wreath 
 
 
 
 
 
(For shape #3.) Cut off a 1/3 cup sized piece of dough.  Set aside. Divide remaining dough in 3 equal 
parts.  Shape each into a rope about 12 inches long.  Braid ropes together, pressing ends to hold 
securely.  Place on a greased baking sheet and join ends firmly to make a wreath.  Divide reserved 
dough in half.  Shape each portion into a “bone.”  Cross bones on top of wreath. 
 
Preheat oven to 350 degrees. 
 
Cover lightly and let rise in a warm place for about 30 minutes or until puffy-looking.  Brush gently 
with 1 slightly beaten egg white.  Sprinkle cinnamon and sugar mixture on the loaf.  Bake at 350 
degrees for about 35 minutes or until brown.  
 
Bring the entire loaf to class, uncut, (even if ruined) in order to get extra credit.  
 
This recipe was contributed by Mr. Albert Pill, professor at California State University at Fullerton. 



DAY OF THE DEAD BREAD   15 pesos/points on a test  (Extra credit will not be given for bread that 
has not risen or not in one of my shapes!!!!) 
 
 
___________________________________________ (student)  Hour:  1   2   3   4   5   6 
 
 
The student did 90% of the work in making the bread and was present for the entire bread-making 
process. 
 
 
___________________________________________ (parent signature) 
 
____________________________________________ parent phone number 
 
____________________________________________ parent email 
 
____________________________________________ What is a good time of day to reach you? 
 
 
Bread must be wrapped appropriately. 
Bread must have this paper attached to the bread covering and filled out appropriately. 
Bread must be in one of the approved shapes. 
Bread must have risen and be completely baked. 
 
Not everyone who bakes bread will get this credit.  Follow instructions carefully. 
 


