
Dilly Casserole Bread 
 

http://knownbyname.wordpress.com  Author:  Dina McBride 

Ingredients 

1 1/3 cups Cottage Cheese 

2 1/2 Tablespoons Sugar 

1/4 cup Onion, minced 

2 Tablespoon Butter (softened) 

2 teaspoon Kosher salt 

1 1/2 Tablespoons Dill seed 

2 Large Egg, beaten 

Ingredients 

1/2 cup Water (warm – between 100 and 
110° F) 

2 Tablespoon Yeast 

4 Cups Flour 

 

Ingredients 

2 Tablespoons Butter (softened)  

Preheat oven to 400° F. 

1. In the bowl of your stand mixer, place, sugar, butter, and yeast.  Mix together (using a silicone spatula or fork) 

until all moistened and allow yeast to proof a bit.  The mixture will begin to be a bit bubbly. 

2. Saving the salt and the egg for the last, add the remaining ingredients to the bowl. 

3. Mix on low (using the dough hook) until the dough begins to come together.  This dough seems too dry and 

rather stiff as the ingredients are coming together, it will, however, begin to distribute the moisture from the 

onion and cottage cheese as the mixing proceeds.  If it seems, after a minute or two of mixing, still too dry, you 

may add 1 or 2 Tablespoons of warm water to the mix. 

4. Gradually increase speed on mixer to medium high.  Mix for approximately 8 to 10 minutes. 

5. At the conclusion of the mixing time the dough will have come together into a cohesive mass.  Transfer to a 

large, lightly oiled or buttered mixing bowl.  Turn over so that all surfaces have been coated with the butter or 

oil.  Cover with plastic wrap and place in a warm, draft-free location. 

6. Allow dough to rise until approximately double in size, approximately 45 minutes to an hour.  Punch down, and 

flip over in the bowl, re-cover and allow to rise until nearly double in size once again. 

7. Prepare 2 loaf pans, spraying lightly. 

8. Divide dough in two.  It is quite rich and a loose consistency.  Smooth into rectangle shape about 1/4 to 1/2 inch 

thick.  Turn ends in, and then roll up to loaf shape.  Place into loaf pan.  Spread 1 Tablespoon of softened dough 

on the top of the dough.  Set aside in a warm place until dough has risen. 

9. Bake at 400° F for approximately 20 to 30 minutes.  The crust will have a nice golden brown finish.  You may 

brush lightly with a little additional butter as it comes from the oven if you care to. 

Notes:  Yield:  2 loaves (Each loaf about 1 lb 3 oz) 

Nutrition: 

1 slice (1 oz) 

Calories:  76 

Total Fat:  1.4 g 

Total Carbs:  12.4 g 

Dietary Fiber:  0.6 g 

Protein:  3.4 g 


