Cherry Cheese Braid

2 T warm water

1-1/2 t yeast

1/4 t sugar

1/4 c sour cream

3 T butter

2 T sugar

1/4 t salt

1 egg, beaten

1 c flour

4 oz cream cheese, softened at room temp
2 T sugar

1/4 t vanilla extract

1/2 can cherry pie filling (about 1 cup)

In small bowl, mix together the warm water, sugar, and yeast. Water should be between 110-
125 degrees. Let it sit for 5 minutes (it should form small bubbles). In a small saucepan, melt
and combine sour cream and butter over low heat. Then add sugar and salt and mix well.
Remove from heat and let it cool for a minute or two. Add the egg and yeast mixture. Once
mixed, add flour and stir to combine. Cover and chill for at least 2 hours; you can leave it
overnight but leave room in your bowl if it expands overnight. To finish it, in a small bowl,
combine the cream cheese, sugar, and vanilla. Set aside. Roll out the dough on a greased baking
sheet to make a rectangle (about 14x10 or 12x8). Gently spread the cream cheese mixture
down the center third of the dough. Spread the pie filling on top of the cheese. Cut 1” slits on
both sides of the plain dough. Start on one end and fold the flaps of dough over the center to
make a braid. Bake at 350 for 25-30 minutes or until golden. Cool slightly and enjoy.



