I have used regular bread recipes, but the easiest is still using Rhodes bread.  I put it in the fridge overnight and it is thawed and ready to use in the morning.  I like to shape them and let them rise all day.  I bake them after lunch, let them cool down, then wrap them.  They can be made a couple of days ahead, or even frozen after being made.  If you are freezing them, do not cut them until they are thawed.  I take them out of the freezer in the morning if I am going to use them later in the day.

 

Attached are some recipes I like to use.  Chili is really good too.

 

Good luck.

 

Janae Hudman

Ogden High School

Soup Bowls

1 loaf Rhodes  Bread Dough 

1 egg, beaten


Directions: 

Cut loaf into thirds. Form each third into a ball.  Place on a large sprayed baking sheet. Brush with egg. Cover with sprayed plastic wrap. Let rise until double in size. Remove wrap and bake at 350°F 25 minutes or until golden brown. Cool and slice off top. Hollow out bread and fill with favorite dip, chili or soup.

For larger bowls cut loaf in half.

 

 Recipe from Heather Lorimer.
From: hlorimer@gmail.com [mailto:hlorimer@gmail.com] 
Sent: Friday, October 30, 2009 3:33 PM
To: Tua, Kina
Subject: Re: [FACS] FW: Bread bowls and Soup

Jackie, 

I really like this recipe. it is for Halloween pumpkin shaped bread bowls, but I am sure that you could just leave the food coloring out. I have not used it at school, but it is simple and it works for me every time. I have also attached my favorite soup recipe (Paradise Cafe's Fire Roasted Tomato Soup). I am not sure what kind of soup you are wanting to make but everyone I have served this to loves it, and it is relatively inexpensive to make. One tip instead of using a regular blender invest in a wand blender that you can just put in the pan and blend with cuts down on the mess and clean up.

Good Luck
Heather Lorimer 

Pumpkin Bread Bowls from everydayfoodstorage.net
Makes 4 medium bread bowls—I double this recipe for our family
Ingredients
2 T. instant yeast
1/4 cup sugar
2 cups warm water
4 teaspoons salt
1/4 cup oil
6 1/2 cups whole wheat flour (I use white wheat)
Yellow, red, and green food coloring

Instructions: It seems like a lot of steps, but these are really pretty easy. They can be made the day before you use them. I use my Bosch mixer, knead for 10 minutes, and skip the first rise in #3. But for those who don’t have bread mixers, follow the steps below.
1. In a large bowl, dissolve the yeast and sugar in the warm water. Add the salt, oil, and flour and combine.
2. Knead the dough on a floured tabletop, adding more flour if needed, until it is smooth and elastic but not sticky or soft.
3. Place the dough in a lightly greased bowl, turn it over once, then cover with plastic wrap. Let the dough rise just until it has doubled in bulk (about 1 to 1 1/2 hours).
4. Punch down the dough. Divide the dough into four portions, and remove a small piece of dough from each portion for the stems.
5. Shape each pumpkin by grasping the dough from the bottom, stretching it upward, and gathering it on the top. Repeat this process until you have a uniform ball. Then firmly pinch together the gathered dough in the center and turn over the ball. Now gently squeeze the middle of the pumpkin to make it stand as tall as possible.
6. Place the pumpkin on a parchment-paper-lined sheet pan. Grease one end of a toothpick and insert it into the dough stem so that it protrudes an inch from the top. Stick the other end into the pumpkin top. Then cover each pumpkin with plastic wrap and let it rise to twice its size.
7. Uncover the risen dough. Holding the stem, slowly twist the toothpick to loosen it but don’t remove it.
8. In a small bowl, mix 2 tablespoons of water with 30 drops of yellow and 6 drops of red food coloring. Transfer a half teaspoon of the mixture to a small saucer and stir in a drop of green food coloring.
Use a small pastry brush to paint the stem green (the brush should not be too wet). Gently apply a coat of orange to the globe using a larger brush and long, soft strokes. Let the paint dry for about 2 minutes.
With a sharp knife, lightly score the dough to create the pumpkin’s vertical grooves (adults only).
9. Heat the oven to 375 degrees and bake the bread until it sounds hollow when you tap the crust, about 35 to 40 minutes.
10. Set the pumpkin on a cooling rack and twist the toothpick to remove it. If the crust seems soft, cool the bread completely, then bake it for another 5 to 10 minutes.
Before serving, slice off the top of the pumpkin and pull out the bread from the inside, leaving the bowl about 1” thick on the sides and bottom. Fill with thick soup.

Note: I’ve tried coloring the dough orange with food coloring before baking, but I’ve found that painting it on before baking looks much better.


Fire Roasted Tomato Soup
from http://changeabletable.com

l large onion, diced

6 cloves garlic, minced (or use 1/4 tsp dried minced for each clove)

olive oil

2 - 28 to 32 oz cans tomatoes (I used “ready-cut” to keep it simple)

32 oz bottle fire roasted (or sun-dried) tomatoes (Costco has them for the most reasonable price in larger quantities)

2 - 8 oz cans tomato sauce

2 - 6 oz cans tomato paste

8 cups water (I added 8 - 10 chicken bouillon cubes for more flavor)

2 tsp salt

1/2 tsp pepper

2 cups milk or cream (more if you like a thinner soup)


In a large soup kettle saute onion in olive oil until almost translucent. Add garlic and continue to saute a few minutes more. Add tomatoes, sauce and paste - along with water. Bring to a boil, cover and reduce heat to simmer for 30 minutes. Puree in blender until desired consistency. 
Good Luck

