Zwetschgenkuchen

(Plum Cake)

NOTE: This makes a fairly large amount of Zwetschgenkuchen (about 4 cookie sheets' worth).  You may want to cut the recipe in half.
You will need enough plums to thickly cover four cookie sheets when pitted and sectioned.

Mix together:

2 cups milk

1/3 cup vegetable oil

1/3 cup sugar

1 to 2 tsp. salt

Heat this mixture not quite to boiling; stir well.  Pour mixture into large mixing bowl.

Mix together:

1/2 cup warm water

2 pkg. dry yeast (about 4 1/2 tsp.)

2 tsp. sugar

Let this mixture stand until it rises and becomes bubbly.  When the milk/oil/sugar/salt mixture from above has cooled down to about a lukewarm temperature, add the yeast mixture.

Add:

2 well-beaten eggs

about 6-7 cups flour

Mix the dough well. (The dough gets very hard to mix towards the end.  Use either a very sturdy mixer or your hands!)  Cover the bowl with a clean towel and let the dough rise in a warm place until it is 1 1/2 to 2 times its original size.
Knead the dough and divide into 4 equal sections.  Roll or press each out to fit on a greased and lightly floured cookie sheet.  Let the dough sit in the pans for about 15 minutes.
Wash and pit the plums.  Cut them so that they are sort of in quartered sections, but are still attached to one another.  Place the plums, skin side down, on the dough.  There should not be a lot of dough showing between the plums.  More plums make it better.
Bake at 350 degrees for about 20 minutes.  Cake is done when crust at edges is browned.
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