Grilled Herb Bread (by Rod Fleischer)

3/4 cup lukewarm water

1 package active dry yeast

2 tbsp. sugar

1/2 tsp. salt

2 tbsp. vegetable oil

2 1/2 cups all purpose flour

1 large handful of fresh herbs, minced. (ie, curry, basil, rosemary)

Place water in processor bowl, add yeast and allow to dissolve.  Add  

sugar, salt, oil, and 1 1/2 cups flour.  Process with metal blade  for 15 seconds.  Let rise in the bowl for 20-30 minutes.  Add remaining cup of flour and herbs.  Process until a ball of dough forms.

Remove and knead dough on floured surface for 1-2 minutes until smooth and elastic.  Shape into small cookie sized loaves and allow to rise on a well greased cookie sheet until doubled in bulk.

Grill on low heat for 3-5 minutes per side or until done.
