


SEXPLORE
AT HOME 

WITH
CONFIDENCE

FORE(PLAY)WORD

This book is for all the couples home, quarantining 

together right now. The couples who are spending 

more time together than ever before. The couples who 

are choosing to spend that time baking bread. This 

book is to remind those couples that their time baking 

bread together could be spent having sex together. 

Which, when paired with a condom, is one of the best, 

sexiest, and safest ways to spend time together. If you 

are a couple quarantining together and thinking about 

baking bread, this sexy, bread cookbook is for you. 



WHILE
YOUR

BREAD
IS

RISING YOU
COULD

BE  
GRINDING



INGREDIENTS RECIPE

CONDOMS
EVERY
BREAD BAKER
NEEDS

TROJAN™ ECSTASY™ CONDOM
TROJAN™ ULTRA RIBBED CONDOM
TROJAN™ BARESKIN™ CONDOM
TROJAN™ FIRE & ICE™ CONDOM
TROJAN™ ULTRA THIN CONDOM
TROJAN™ G. SPOT CONDOM
TROJAN™ ENZ™ LUBRICATED CONDOM
TROJAN™ SENSITIVITY PACK LUBRICATED CONDOMS
TROJAN™ NIRVANA™ COLLECTION
TROJAN™ MAGNUM™ XL
TROJAN™ MAGNUM™ BARESKIN™
TROJAN™ MAGNUM™ RIBBED
TROJAN™ NATURALAMB™ LUXURY LATEX-FREE CONDOMS
TROJAN™ H2O CLOSER™ LUBRICANT
TROJAN™ AROUSES & INTENSIFIES LUBRICANT
TROJAN™ HER PLEASURE™ ECSTASY
TROJAN™ TWISTED™ LUBRICATED CONDOM*

* TROJAN™ Twisted Lubricated Condom is included in the TROJAN™Pleasure 

No matter what kind of bread 
you’re into, there’s a loaf for that.

And just like bread, there’s a 
condom for each and every 
mood you’re feeling to make
sex even better.
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RECIPE
GET READY FOR SOME...



INGREDIENTS

RECIPE
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2 ½ tsp. instant yeast or active dry 
yeast
2⁄3 c. lukewarm water
¼ c. vegetable oil
¾ c. dill pickle juice
1 1/2 tsp. salt
1 tbsp. sugar
1 ¼ tsp. caraway seeds
1 ¼ tsp. dill seeds
1 tbsp. Dijon mustard
¾ c. instant mashed potato flakes 
2 ½ c. bread flour
1 1⁄3 c. pumpernickel

Combine all of the dough ingredients, and mix until clumps form. 
Let it rest for 20 minutes, for the flour to start to absorb the liquid.

Knead the dough with a mixer to make a stiff, but fairly smooth 
dough for 7 minutes. The dough should clean the sides of the 
bowl; if it doesn’t, sprinkle in a bit more all-purpose flour. 

Place the dough in a lightly greased bowl, cover the bowl, and 
let the dough rise til it’s puffy, about 1 to 2 hours. It may or may 
not have doubled in bulk, but it definitely will have expanded. You 
may or may not have doubled in bulk either, but with a TROJAN™ 
Ultra Ribbed Condom it will feel that way. Have 1-2 hours of sex 
with your lover. 

Gently deflate the dough, and shape it into a log. Place the log in 
a lightly greased 8 ½” x 4 ½” loaf pan. Press it to the edges of the 
pan, and flatten the top.

Tent the pan with greased plastic wrap, and allow the loaf to rise 
til it’s about 1” to 1 ½” over the edge of the pan, about 1 to 1 ½ 
hours. Have more sex. 

Towards the end of the rising time, preheat the oven to 350°F. 
Don’t get so lost in the arms of your lover that you forget to pre-
heat the oven.

Bake the bread for 20 minutes. Tent it lightly with foil, and bake for an 
additional 20 minutes. When done, the bread will be golden brown.

Remove the bread from the oven, wait 5 minutes, remove it from 
the pan, and allow it to cool completely on a rack before slicing. 

RYE’D
THAT
D
TOTAL RISE & GRIND TIME: 1-2 HOURS

QUICKIES

PAIRS WELL WITH:
TROJAN™
ULTRA RIBBED CONDOM



INGREDIENTS RECIPE
Combine 1 cup of water with the cornmeal in a saucepan and 
cook over low heat for 5 about minutes until thick, stirring often. 

Remove the pan from heat and add the molasses, butter, salt, 
sugar, caraway seeds and cocoa powder. Stir to combine and set 
aside to cool until lukewarm.

Put the remaining ½ cup water in a large mixing bowl and add 
the yeast. If using active dry, stir and let the mixture “proof” for 
10 minutes. If using instant, no waiting time is necessary. There’s 
never been so much riding on your choice of yeast. 10 minutes is 
the perfect amount of time for some making out. 

Add the molasses mixture and mashed potatoes. Stir in the 
pumpernickel and whole wheat flour. Mix and knead the dough at 
medium speed for 10 minutes.

Transfer the dough to a greased bowl. Sprinkle the top with flour. 
Cover the bowl and let rise until the dough is not quite doubled; 
about 1 hour. Start with some foreplay (kissing, mouth stuff, hand 
stuff, whatever stuff you’re into). Then put your TROJAN™ G.Spot 
condom to work. 

When the dough has risen, it will have expanded and you’ll see 
cracks in the flour you sprinkled.

Shape the dough into a loaf and place in a greased 8 1/2” x 41/2” 
loaf pan. Sprinkle the top with more flour, or brush with a mixture 
of 1 egg white beaten with 1 tbsp. of water.

Slash the top in a decorative design, and bake in a preheated 
375°F oven for 55 to 65 minutes.

Remove from the oven, tip out of the pan, and cool on a rack 
completely before slicing. 

PUMP
HER NICKEL 

1 ½ c. water
½ c. cornmeal
¼ c. molasses
1 tbsp. butter
1 ½ tsp. salt
2 tsp. sugar
2 tsp. caraway seeds
1 tbsp. unsweetened cocoa
1 tbsp. active dry
or 2 ½ tsp. instant yeast
3 c. pumpernickel flour
1 c. whole wheat flour
1 c. cooked mashed potatoes

TOTAL RISE & GRIND TIME: 1 HOUR

QUICKIES

PAIRS WELL WITH:
TROJAN™
G. SPOT CONDOM

15QUICKIES



INGREDIENTS RECIPE

PAIRS WELL WITH:
TROJAN™
DOUBLE ECSTASY™
CONDOM

Preheat oven to 450°F. In a medium bowl, dissolve yeast and sug-
ar in warm water. Let stand until creamy, about 10 minutes.

Stir in flour, salt and oil. Beat until smooth. Let rest for 5 minutes. 
You don’t need a lot of time to have a good time.

Get out your TROJAN™ Double Ecstasy™ condom and work up 
an appetite.

Turn dough out onto a lightly floured surface and pat into a round. 
Transfer crust to a lightly greased pizza pan dusted with corn-
meal. Spread with desired toppings and bake in preheated oven 
for 15 to 20 minutes, or until golden brown. 

Let baked pizza cool for 5 minutes before serving.

GET
A PIZZA 
THAT BOOTY

1 (.25 ounce) package active dry yeast
1 tsp. white sugar
1 c. warm water 
2 ½ cups bread flour
2 tbsp. olive oil 
1 tsp. salt
cornmeal for dusting

TOTAL RISE & GRIND TIME: 5 MINUTES

17QUICKIES



INGREDIENTS RECIPE

PAIRS WELL WITH:
MAGNUM™ BARESKIN™

Whisk together the flour, sugar, salt, baking soda, and instant yeast 
in a large mixing bowl.

Combine the milk, water, and oil in a separate, microwave-safe 
bowl, and heat to between 120°F and 130°F. If you don’t have 
a thermometer, the liquid will feel hotter than lukewarm, but not 
uncomfortably so. 

Pour the hot liquid over the dry ingredients in the mixing bowl.
Beat by hand for 2 to 3 minutes, or until the dough is smooth and 
starting to become elastic.

Lightly grease an 8 ½” x 4 ½” loaf pan, and sprinkle the bottom and 
sides with cornmeal. Scoop the soft dough into the pan, leveling it 
in the pan as much as possible.

Cover the pan, and let the dough rise til it’s just barely crowned 
over the rim of the pan. This will take about 45 minutes. This 
is a quick one, so consider keeping it in the kitchen. Grab your 
MAGNUM™ BARESKIN™ condom and bend your partner over 
the counter. While the dough is rising and you’re having sex, 
reach out and preheat the oven to 400°F.

Remove the cover, and bake the bread for 22 to 27 minutes, til it’s 
golden brown.

Remove the bread from the oven, and after 5 minutes, turn it out 
of the pan onto a rack to cool. Let the bread cool completely 
before slicing into 8-10 1” slices. 

Preheat a griddle to medium heat. Combine the garlic oil and 
melted butter, and spread it on both sides of each piece of bread.
Fry the bread until golden brown on each side. Serve hot. 

EVERYTHING’S
BIGGER IN TEXAS 
(TOAST)

3 c. all-purpose flour
1 tbsp. sugar
1 ½ tsp. salt
¼ tsp. baking soda
1 tbsp. instant yeast
1 c. milk
¼ c. water
2 tbsp. vegetable oil or olive oil
cornmeal to sprinkle in pan
3 tbsp. garlic oil
3 tbsp. melted butter

TOTAL RISE & GRIND TIME: 45 MINUTES

19QUICKIES



INGREDIENTS

RECIPE

Bread Ingredients
1 ½ cups white bread flour
1 tsp. instant dry yeast
1 tsp. salt
1 c. warm water
2 tsp. olive oil
flour for dusting

Garlic Butter Ingredients
3 tbs. butter, melted
4 cloves garlic, crushed
1 small handful fresh parsley, 
chopped

For the dough, mix together the flour, yeast and salt, and make a 
well in the middle.

Pour the water and 1 teaspoon of olive oil into the well and mix 
together. Knead for about 7-10 minutes until the dough is springy.

Line a bowl with the other teaspoon of olive oil, place the dough 
in the bowl, cover, and leave to rise in a warm place for 1 hour, or 
until doubled in size. 

Twist you and your lover’s legs into garlic knots with a TROJAN™ 
Twisted™ condom from the Pleasure Pack. In this recipe, sex is 
the foreplay to the main event: The Bread.   

Tear the dough into 9 separate balls, and roll into long tubes, 
folding over to make a knot; place the knots on a baking tray. 

Bake in a 350°F oven for 10 minutes.

Prepare the garlic butter by mixing the butter, garlic and parsley.

Coat the knots with the butter mixture and bake for another 5 
minutes. Serve warm.

KNOT
WITHOUT
A CONDOM
TOTAL RISE & GRIND TIME: 1 HOUR

PAIRS WELL WITH:
TROJAN™
TWISTED™ CONDOM
 (Included in the TROJAN™Pleasure Pack)

21QUICKIES



INGREDIENTS

RECIPE

1 c. warm water
2 tsp. active dry yeast
1 tsp. granulated sugar
3 c. all-purpose flour, divided
1 tbsp. extra-virgin olive oil
1 ½ tsp. kosher salt

In a large bowl, combine warm water, yeast and sugar, and stir 
until dissolved. Stir in ½ cup flour and let sit for 15 minutes, until 
mixture foams. You can sit for 15 minutes, or you can have sex for 
15 minutes. The choice is yours. 

Add oil, salt and 2 cups flour (reserving ½ cup), and stir with a 
wooden spoon until a shaggy mass forms. Dust a clean surface 
with some of the reserved flour and knead until smooth and 
elastic, about 7 minutes, adding more of the reserved flour if the 
dough is too sticky. 

Dough should be soft and moist. (You can cover the dough and 
let rest 10 minutes if you need a rest from kneading.) You look like 
you need a rest from kneading (wink, wink). It’s sexy time!

Place dough in a clean, large bowl, and cover with plastic wrap. 
Leave in a warm place until dough has doubled in size, about 1 
hour. It’s time for the main event. Grab your TROJAN™ G. Spot 
condom and get busy.

Lightly dust a clean surface with flour. Punch down dough and turn 
it out onto your surface. Divide dough into 8 pieces and roll into 
balls. 

Cover with a towel or plastic wrap and let rest for 10 minutes. If you 
need to rest, rest. If you’re ready for one last romp, get rompin'. 

Preheat a large cast-iron skillet over medium heat. Working one 
at a time, roll each round into a ¼”-thick circle about 8” wide, 
sprinkling dough with extra flour if it starts to stick. 

Cook each pita one at a time in a skillet until an air pocket 
balloons, then flip, and cook 1 minute more. 

Cover baked pitas with a clean kitchen towel to keep warm. 

STUFFED 
PITA
TOTAL RISE & GRIND TIME: 1 HR. 10 MIN.

PAIRS WELL WITH:
TROJAN™
G. SPOT CONDOM

23QUICKIES



INGREDIENTS

RECIPE

1 (.25 ounce) package active dry yeast
1 c. warm water
¼ cup white sugar
3 tbsp. milk
1 egg, beaten
2 tsp. salt
4 ½ c. bread flour
2 tsp. minced garlic (optional)
¼ c. butter, melted

In a large bowl, dissolve yeast in warm water. Let stand about 10 
minutes, until frothy. This is a good opportunity for some quick 
foreplay to get a little frothy yourself. 

Stir in sugar, milk, egg, salt, and enough flour to make a soft 
dough. Knead for 6 to 8 minutes on a lightly floured surface, or 
until smooth. Place dough in a well oiled bowl, cover with a damp 
cloth, and set aside to rise. 

Let it rise 1 hour, until the dough has doubled in volume. Reach 
into your TROJAN™ Sensitivity Pack, grab a couple of condoms, 
and explore the sensations.

Punch down dough, and knead in garlic. Pinch off small handfuls 
of dough about the size of a golf ball. Roll into balls, and place on 
a tray. Cover with a towel, and allow to rise until doubled in size, 
about 30 minutes. This is no time for you to rest, but it is time for 
more sex. 

During the second rising, preheat grill to high heat.

Working near the grill, roll one ball of dough out into a thin circle. 
Lightly oil grill. Place dough on grill, and cook for 2 to 3 minutes, 
or until puffy and lightly browned. 

Brush uncooked side with butter, and turn over. 

Brush cooked side with butter and cook until browned, another 2 
to 4 minutes. 

Remove from grill, and continue the process until all the naan has 
been prepared.

SCREAM
OUT FOR 
YOUR NAAN
TOTAL RISE & GRIND TIME: 1-2 HOURS

PAIRS WELL WITH:
TROJAN™ 
SENSITIVITY PACK 
LUBRICATED CONDOMS

25QUICKIES





INGREDIENTS

RECIPE

PAIRS WELL WITH:
TROJAN™
NATURALAMB LUXURY
LATEX-FREE CONDOMS*

3 c. gluten-free all-purpose flour
3 tbsp. sugar
2 tsp. instant yeast
1 1/4 tsp. salt
1 1/4 tsp. xanthan gum
1 c. warm milk
4 tbsp. soft butter
3 large eggs

Place the flour, sugar, yeast, salt and xanthan gum in a bowl, and 
mix til combined.

Using an electric mixer, drizzle in the milk, beating all the time; the 
mixture will be crumbly at first, but once all the milk is added, it’ll 
come together.

Add the butter and beat until thoroughly blended. Beat in the 
eggs one at a time, beating each in thoroughly before adding the 
next. Scrape the bottom and sides of the bowl, then beat at high 
speed for 3 minutes to make a very smooth, thick batter.

Cover the bowl, and let the thick batter rise for 1 hour. Grab your 
TROJAN™ Naturalamb™ condom* and treat your lover to some 
allergen-free sex everyone can enjoy. 

Scrape down the bottom and sides of the bowl, gently deflating 
the batter in the process. Grease an 8 1/2” by 4 1/2” loaf pan.

Scoop the dough into the pan. Press it level, using a spatula or 
your wet fingers.
Cover with greased plastic wrap, and set in a warm place to rise 
until the loaf barely crowns above the rim of the pan. This should 
take about 45 to 60 minutes. It’s time for another romp in the 
gluten-free, latex-free hay. 

Towards the end of the rising time, preheat the oven to 350°F.

Bake the bread for 38 to 42 minutes, until golden brown. Remove 
the bread from the oven, turn it out of the pan, and cool on a rack. 

For best texture, reheat or toast after the first day.

*Disclaimer: For pregnancy protection ONLY—does not protect against STIs

ALL BOOTY 
NO GLUTEY
TOTAL RISE & GRIND TIME: 2 HOURS

29QUICKIES



INGREDIENTS

RECIPE

PAIRS WELL WITH:
TROJAN™  
PLEASURE PACK

Dough
1 tbsp. instant yeast
4 c. unbleached bread flour
2 tsp. salt
1 tbsp. non-diastatic malt powder, 
brown sugar, or barley malt syrup
1 1⁄3 cups lukewarm water

Water Bath
2 qt. water
2 tbsp.brown sugar, non-diastatic 
malt powder or barley malt syrup
1 tbsp. granulated sugar

Seasoning
2 tbsp. poppy seeds
2 tbsp. sesame seeds
1 tbsp. dried minced onion
1 tbsp. dried garlic flakes
1 tbsp. coarse salt egg wash: 
1 egg white beaten with 1 tbsp. water

Combine all of the dough ingredients and knead vigorously for 10-
15 minutes. The dough will be quite stiff. And soon, you will be, too.

Place the dough in a lightly greased bowl, cover, and set it aside 
to rise until it’s puffy, 1 to 1 ½ hours. Remember when we talked 
about being stiff? Grab a TROJAN™ Pleasure Pack, grab your 
lover, and get busy.

Lightly grease two baking sheets. Place the dough on a work 
surface, and divide it into 8-12 pieces.

Roll each piece into a smooth, round ball. Place the balls on one 
of the prepared baking sheets. Cover the balls with plastic wrap, 
and let them rest for 30 minutes. Rest, or go for round two. 

Prepare the water bath by heating the water, malt, and sugar to a 
gentle boil in a large pan. Preheat your oven to 425°F.

Poke a hole through the center of each ball with your index finger, 
then twirl the dough on your finger to stretch the hole until it’s about 
1 ½” to 2” in diameter. Place six bagels on each of the baking sheets.

Transfer a few bagels at a time to the simmering water. Increase 
the heat under the pan to bring the water back up to a gently 
simmering boil, if necessary. Cook for 2 minutes, flip, and cook 1 
minute more. Remove from the water with a skimmer, and place 
them back on the baking sheet. Repeat with the remaining bagels.

Combine the seasoning ingredients together. Using a pastry brush, 
brush the egg wash on top and around the sides of each bagel. 
Dip into the seasoning mix. Place bagels back onto baking sheets. 

Bake for 20 to 25 minutes, or until they’re as deep brown as you 
like, turning them over about 15 minutes into the baking time. 
Remove from the oven, and cool completely on a rack.

TRY
EVERYTHING
ONCE BAGEL
TOTAL RISE & GRIND TIME: 2 HOURS

31QUICKIES



INGREDIENTS RECIPE

PAIRS WELL WITH:
MAGNUM™ XL

In the bowl of a standing mixer, combine the water, yeast, sugar, 
and butter. Add in the salt. Attach the dough hook to the mixer 
and begin to gradually add the flour on low speed. Increase 
speed to medium and knead the dough for about 7 minutes, or 
until it is smooth and elastic.

Remove the dough to a lightly oiled bowl and cover with plastic 
wrap. Let it rest in a warm place until doubled in size, about 1 1/2 
hours. When it comes to MAGNUM™ XL condoms, there’s one 
BIG rule to remember: Never skip foreplay. 

Divide the dough into 12-2 oz. portions. Roll each piece of dough 
into a 7-inch log. 

Place the dough logs on nonstick baking mat or parchment-lined 
baking sheets, cover, and let rise until doubled in size, about 1 
hour. It’s time for round two. 

Preheat the oven to 400°F. Bake for about 12 minutes, or until 
golden brown. Remove from oven and immediately brush with 
melted butter. Combine the salt and garlic powder and sprinkle 
evenly over breadsticks.

Serve warm.

XXL
BREADSTICKS

1 c. plus 2 tbsp. warm water
1 ½ tsp. instant yeast
2 tbsp. granulated sugar
3 tbsp. unsalted butter, melted
1 ¾ tsp. salt
16 oz. bread flour
2 tbsp. unsalted butter, melted
½ tsp. kosher salt
¼ tsp. garlic powder

TOTAL RISE & GRIND TIME: 2.5 HOURS

33QUICKIES



INGREDIENTS RECIPE

PAIRS WELL WITH:
TROJAN™
FIRE & ICE CONDOM

Lightly grease a 10” square pan or 9” x 13” pan.

Mix the rum or apple juice with the dried fruit and raisins, cover 
with plastic wrap, and microwave briefly, just til the fruit and liquid 
are very warm. Set aside to cool to room temperature. 

When the fruit is cool, mix together all of the dough ingredients 
(including the eggs and the egg yolk from the separated egg); 
except the fruit. Knead the mixture, using an electric mixer or bread 
machine, until the dough is soft and elastic. Mix in the fruit and any 
liquid not absorbed.

Let the dough rise for 1 hour, covered. These buns are going to 
make you feel nice and warm inside. Just like sex with your lover 
and a TROJAN™ Fire & Ice condom. It should become puffy, 
though may not double in bulk.

Divide the dough into billiard ball-sized pieces. 1/3 cup makes 
about the right portion. You’ll make 12 to 14 buns. Use your 
greased hands to round them into balls. Arrange them in the 
prepared pan.

Cover the pan, and let the buns rise for 1 hour, or until they’ve 
puffed up and are touching one another. What do we have here? 
Another opportunity for you and your lover to touch each other. 
While the dough is rising, preheat the oven to 375°F.

Whisk together the reserved egg white and milk, and brush it over 
the buns. Bake the buns for 20 minutes, until they’re golden brown.

Remove from the oven, carefully turn the buns out of the pan as 
one large piece, and transfer them to a rack to cool.

Mix together the icing ingredients, and when the buns are 
completely cool, pipe it in a cross shape atop each bun.

HOT CROSS
DEEZ BUNS

Bread Ingredients
¼ c. apple juice or rum
½ c. mixed dried fruit
½ c. raisins or dried currants
1 ¼ cups milk, room temperature
2 large eggs, plus 1 egg yolk (save 
the white for the topping)
6 tbsp. butter, at room temperature
2 tsp. instant yeast
¼ c. light brown sugar, packed
1 tsp. cinnamon
¼ tsp. cloves or allspice
¼ tsp. nutmeg
1 ¾ tsp. salt
1 tbsp. baking powder
4 ½ cups all-purpose flour

Topping Ingredients
1 large egg white, reserved from above
1 tbsp. milk

Icing Ingredients
1 c. + 2 tbsp.confectioners’ sugar
1/2 tsp. vanilla extract
pinch of salt

TOTAL RISE & GRIND TIME: 2 HOURS

35QUICKIES



INGREDIENTS

RECIPE

WHEAT
DREAMS

1 c. lukewarm water
¼ c. vegetable oil
¼ c. honey, molasses, 
or maple syrup
3 ½ c. white whole wheat flour
2 ½ tsp. instant yeast
¼ c. nonfat dried milk
1 ¼ tsp. salt

TOTAL RISE & GRIND TIME: 2.5 HOURS

PAIRS WELL WITH:
TROJAN™
ULTRA THIN CONDOM

37QUICKIES

In a large bowl, combine all of the ingredients and stir until the 
dough starts to leave the sides of the bowl. 

For easiest, most effective kneading, let the dough rest for 20 to 
30 minutes in the bowl; this gives the flour a chance to absorb 
some of the liquid, and the bran to soften.  This gives you a 
chance to have some sex with your lover and a TROJAN™ Ultra 
Thin condom.

Transfer the dough to a lightly greased surface, oil your hands, 
and knead it for 6 to 8 minutes, or until it begins to become 
smooth and supple. You don’t need to let the dough rise here, but 
if all that oiled up kneading has you hot and bothered, go for it. 

Transfer the dough to a lightly greased bowl, cover it, and allow 
the dough to rise till puffy though not necessarily doubled in bulk, 
about 1 to 2 hours, depending on the warmth of your kitchen (also 
depending on how hot things get in your bedroom with your lover 
and a TROJAN™ Ultra Thin condom).

Transfer the dough to a lightly oiled work surface, and shape it 
into an 8” log. Place the log in a lightly greased 8 ½” x 4 ½” loaf 
pan, cover the pan loosely with lightly greased plastic wrap, and 
allow the bread to rise for about 1 to 2 hours, or til the center 
has crowned about 1” above the rim of the pan. If you’d like your 
own rim to be part of the action, you’ve got 1-2 hours to make it 
happen.

Towards the end of the rising time, preheat the oven to 350°F.

Bake the bread for 35 to 40 minutes, tenting it lightly with alumi-
num foil after 20 minutes to prevent over-browning. 

Remove the bread from the oven, and turn it out of the pan onto a 
rack to cool. Cool completely before slicing.



AFTERNOON

DELIGHTS



INGREDIENTS

RECIPE
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2 ½ tsp. instant yeast
7⁄8 - 1 1⁄8 c. lukewarm water
3 c. all-purpose flour
1 ¼ tsp. salt
3 tbsp. sugar
6 tbsp. unsalted butter,
room temperature
¼ c. nonfat dry milk
¼ c. potato flour or ½ c. dried 
potato flakes

SLICED
MISSIONARY
TOTAL RISE & GRIND TIME: 3 HOURS

Combine the instant yeast with the remainder of the ingredients. 
Mix and knead everything together until you’ve made a smooth 
dough. The dough should form a smooth ball.

Place the dough in a lightly greased bowl. Cover the bowl, and 
allow the dough to rise at room temperature for 1 to 2 hours or 
until it’s nearly doubled in bulk. 

Some say white bread is the missionary sex of bread. That 
sounds delightful. Use your TROJAN™ ENZ™ condom to treat 
your lover to some classic missionary sex. Rising may take longer, 
especially if you’ve kneaded by hand.

Give it enough time to become quite puffy. Gently deflate the 
dough, and shape it into an 8” log.

Transfer the log, smooth side up, to a lightly greased 8 ½” x 4 ½” 
loaf pan. Tent the pan loosely with lightly greased plastic wrap.

Allow the bread to rise until it’s crested about 1 ¼” over the rim of 
the pan, about 1 hour. Gaze into your lover’s eyes as you embark 
on another missionary adventure. 

Again, it may rise more slowly for you; let it rise til it’s 1 ¼” over the 
rim of the pan, even if that takes longer than an hour. Lucky you. 

While the dough is rising, preheat the oven to 350°F.

Bake the bread for 15 minutes. Tent it lightly with aluminum foil, and 
bake for an additional 20 to 25 minutes, til the crust is golden brown.

Remove the bread from the oven, and allow the bread to cool 
completely before slicing. 

AFTERNOON DELIGHTS

PAIRS WELL WITH:
TROJAN™ ENZ™ 
LUBRICATED CONDOM



INGREDIENTS RECIPE

PAIRS WELL WITH:
TROJAN™ HER PLEASURE™
SENSATIONS

Make the starter: In a small, heavy pot, whisk flour, milk and ½ cup 
water together until smooth. Bring to a simmer over medium-low 
heat and cook, stirring often, until thickened but still pourable, 
about 10 minutes. Scrape into a small bowl and lightly cover the 
surface with plastic wrap. Set aside to cool to room temperature. 

Make the dough: In the bowl of a stand mixer fitted with a dough 
hook, combine the flour, sugar, yeast and salt, and mix for a few 
seconds, just until evenly combined.

Add egg, milk, and ½ cup starter. Turn the mixer speed down and 
knead for 5 minutes.

Add the softened butter and knead another 10 to 12 minutes, until 
the dough is smooth.

Lightly butter the inside of a bowl. Use your hands to lift dough out 
of the mixer bowl, shape into a ball and place in the prepared bowl. 

Cover with a kitchen towel and let rise in a warm place until 
doubled in size, 40 to 60 minutes.

Turn your bedroom into a warm place by adding a TROJAN™ Her 
Pleasure™ Sensations condom to your sexy time. 

Punch the dough down and use your hands to scoop it out onto a 
surface. Cut dough in half. Lightly form each half into a ball, cover 
again and let rise 15 minutes. Try some mouth stuff?

Heat the oven to 350 degrees. Butter a 9" x 5" loaf pan.

Using a rolling pin, gently roll out one dough ball into a thick oval. 
First roll away from your body, then pull in, until the oval is about 
12" long and 6" across.

Fold the top 3 inches of the oval down, then fold the bottom 3 
inches of the oval up, making a rough square.

Starting from the right edge of the square, roll up the dough into a 
fat log, pick it up and smooth the top with your hands.

Place the log in the buttered pan, seam side down and crosswise, 
nestling it near one end of the pan. Repeat with the other dough 
ball, placing it near the other end of the pan.

Cover and let rest 30 to 40 minutes more, until the risen dough is 
peeking over the edge of the pan and the dough logs are meeting 
in the center. Time for one last roll in the sack, so get rolling.

Brush the tops with milk and bake on the bottom shelf of the oven 
until golden brown and puffed, 35 to 40 minutes.

Let cool in the pan for 10 minutes, then remove to a wire rack. Let 
cool for at least 1 hour, to let the crust soften and keep the crumb lofty. 

MILK
(AND NOOKIES) 
BREAD

Starter Ingredients
1⁄3 cup bread flour
½ cup whole milk

Dough Ingredients
2 ½ cups bread flour
¼ cup sugar
2 tsp. active dry yeast (1 packet)
1 tsp. salt
1 egg
½ cup warm whole milk, plus extra 
for brushing on the unbaked loaf
4 tbsp. unsalted butter, cut into 
pieces and softened at room 
temperature, plus extra for 
buttering bowls and pan

TOTAL RISE & GRIND TIME: 3 HOURS
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RECIPE
Combine the starter, flours and water in a large bowl and mix well, 
until all of the flour is moistened and the dough has formed a soft, 
tacky dough. 

Cover the dough and let it rest for 20 minutes. This is a great 
opportunity for foreplay: Making out, hand stuff, mouth stuff, dirty 
talk, humping - anything that gets you rearing to go.  

After the rest, add the salt and knead the dough until it’s smooth 
and supple, though still somewhat soft and tacky. Place the dough 
back in the bowl, cover, and let it rise for 1 hour. Pace yourself. 
How about some extended foreplay?

On a floured surface, fold the dough like a sexy business letter. 
Turn the dough 90 degrees. Gently flatten it a bit, and repeat the 
letter fold. Return the dough to the bowl, cover, and let it rise for 
another hour. Another hour, another opportunity for foreplay. Or sex. 
Baker’s choice!

At the end of the rise, turn the dough out onto a lightly floured 
surface and divide it in half. Gently shape into two rounds, cover, 
and let rest for 20 minutes.

After this rest, shape the loaves into tight rounds, and place them 
seam-side up in bowls lined with floured cloth. 

Cover and let rise until light and airy, about 2 to 2 1/2 hours. Add 
½ teaspoon TROJAN™ H₂O Closer™ Lubricant to your parts, and 
use this two and a half hours of rise time to have sex!

Preheat the oven to 450°F. When the loaves are risen, gently turn 
them out of their bowls onto a parchment-lined baking sheet, slash 
them, and place the baking sheet in the oven.

Bake the bread until it’s crusty and golden, about 35 to 40 minutes.
Remove the loaves from the oven and cool on a rack before slicing.

SOURD’OHHHHHHHH

2 c. sourdough starter
5 c. all-purpose flour
¾ c. whole wheat flour
1 ¾ c. room-temperature water
2 ½ tsp. salt

TOTAL RISE & GRIND TIME: 4.5 HOURS

AFTERNOON DELIGHTS

PAIRS WELL WITH:
TROJAN™ H2O CLOSER™ 
LUBRICANT
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PAIRS WELL WITH:
MAGNUM™ RIBBED

Combine all of the dough ingredients (starting with the lesser 
amount of water), mixing until everything is moistened. Add 
additional water if necessary to help the dough come together. 
Cover the bowl, and let the dough rest for 20 minutes. You’re going 
to need a lot of energy to get through this recipe, so stick to some 
light foreplay here. 

Mix/knead the dough until it’s soft and smooth. Place the dough in 
a lightly greased bowl, and cover the bowl. The dough is going to 
rise for about 1 1/2 to 2 hours, until it’s quite puffy. It’s time for the 
first round. Put a MAGNUM™ Ribbed on your big babka and get to 
lovemaking. 

Gently deflate the dough, and divide it in half. Set the pieces aside, 
covered, while you make the filling.

To make the filling: Combine the sugar, cinnamon, cocoa, and 
espresso. Stir in the melted butter to make a grainy mixture. 

Shape each half of the dough into a 9” x 18”, 1/4”-thick rectangle. 
If the dough “fights back,” let it rest for 10 minutes, then stretch it 
some more. 

Smear each piece of the dough with half the filling, coming to 
within an inch of the edges. Scatter half the nuts, and half the 
chopped chocolate/chips over each piece. 

Starting with a short end, roll each piece gently into a log, sealing 
the seam and ends. 

Working with one log at a time, use a pair of scissors or a sharp 
knife to cut the log in half lengthwise (not crosswise) to make two 
pieces of dough about 10” long each; cut carefully, to prevent too 
much filling from spilling out.

With the exposed filling side up, twist the two pieces into a braid, 
tucking the ends underneath. Repeat with the other log. Place each 
log into a lightly greased 9” x 5” loaf pan.

Brush each loaf with the egg glaze. Mix together the topping 
ingredients until crumbly, and sprinkle half the topping over each loaf.

Tent each pan with plastic wrap, and let the loaves rise until they’re 
very puffy and have crowned a good inch over the rim of the pan, 
1 1/2 to 2 1/2 hours. Round two is here, and you’re gonna want to 
use another MAGNUM™ Ribbed.

Near the end of the rising/lovemaking time, preheat your oven to 300°F.

Bake the bread for 35 minutes. Tent lightly with foil, and bake for 
an additional 15 to 25 minutes (for a total of 50 to 60 minutes); the 
loaves should be a deep-golden brown.

Remove the loaves from the oven, and immediately loosen the edges 
with a heatproof spatula or table knife. Let the loaves cool for 10 
minutes, then turn them out of the pans onto a rack to cool completely.

Slice the babka and serve it at room temperature; or rewarm 
individual slices briefly in a toaster, if desired. 

BIG BABKA
ENERGY

Dough Ingredients
1 - 1 ¼ c. lukewarm water
2 large eggs
6 ¼ c. all-purpose flour
1⁄3 c. nonfat dry milk
2 tbsp. instant yeast
½ tsp. cinnamon
½ c. sugar
2 ½ tsp. salt
10 tbsp. unsalted butter, at room 
temperature
1 tbsp. vanilla extract

Filling Ingredients
1/2 c. sugar
1/2 tsp. cinnamon
1/3 c. cocoa powder of your choice
1/2 tsp. espresso powder
1/4 c. butter, melted
1 c. finely chopped semisweet 
chocolate or semisweet chocolate 
chips
1 c. diced pecans or walnuts, 
toasted if desired

Glaze Ingredients
1 large egg, beaten with a pinch of 
salt until well-combined

Topping Ingredients
4 tbsp. butter, melted
1/2 tsp. cinnamon
2/3 c. confectioners’ sugar
1/2 c. all-purpose flour

TOTAL RISE & GRIND TIME: 3.5 HOURS
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PAIRS WELL WITH:
TROJAN™ 
HER PLEASURE™ 
ECSTASY

Bread Ingredients
½ c. lukewarm water
6 tbsp. vegetable oil
¼ cup honey
2 large eggs
4 c. all-purpose flour
1 ½ tsp. salt
1 tbsp. instant yeast

Glaze Ingredients
1 large egg, beaten with 1 tbsp. 
cold water

Combine all of the dough ingredients and mix and knead them, 
until you have a soft, smooth dough. Allow the dough to rise in a 
plastic wrap-covered bowl for about 2 hours, or until it’s puffy; it 
won’t necessarily double in bulk. But your sexual bulk can double 
when you please your lover with a TROJAN™ Her Pleasure™ 
Ecstasy condom.

Gently deflate the dough, and transfer it to a lightly greased work 
surface. Divide the dough into three equal pieces.

Roll each piece into a rope about 20” long. If the dough starts 
to shrink back as you roll, cover it and let it rest for about 10 
minutes, then resume rolling. The short rest gives the gluten a 
chance to relax. But not you, you sexy thing.

Braid the loaf and place it on a lightly greased or parchment-lined 
baking sheet.

Cover the loaf with lightly greased plastic wrap, and let it rise until 
it’s very puffy, 90 minutes to 2 hours at a cool room temperature. 
Meanwhile, your bedroom will be HOT as you and your lover braid 
your legs together sexually. Towards the end of the rising time, 
preheat the oven to 375°F.

To make the glaze, whisk together the egg and water and brush 
over the risen loaf. Place the baking sheet atop another baking 
sheet; this will insulate the bread’s bottom crust, and keep it from 
browning too much. Put the challah in the lower third of the oven, 
and bake it for 20 minutes. If it’s a deep golden brown, tent it 
loosely with aluminum foil. If it’s not as brown as you like, check it 
again at 30 minutes.

Once you’ve tented the challah, bake for an additional 10-15 
minutes, until the loaf feels set and its interior registers at least 190°F.

Remove from the oven, and place it on a rack to cool.

MAKE
HER
CHALLAH 
TOTAL RISE & GRIND TIME: 4 HOURS
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¾ c. lukewarm milk
2 tbsp. butter, softened
½ c. raisins 
½ c. old-fashioned rolled oats
¼ c. brown sugar, packed
1 ¼ tsp. salt
1 tsp. cinnamon
2 ½ tsp. instant yeast
¼ - 1⁄3 cup lukewarm water
3 c. all-purpose flour

Combine all of the ingredients, and mix and knead to make a 
smooth, soft dough.

Round the dough into a ball, place it in a greased bowl, and let 
it rise for about 2 hours, or until it’s noticeably puffy though not 
necessarily doubled in bulk. It’s time to get down to business. Sex 
business. And you’re gonna want to do it with a TROJAN™ G. 
Spot condom.

Gently deflate the risen dough, shape it into a log, and place it in 
a lightly greased 8 ½” x 4 ½” loaf pan. Tent the pan with lightly 
greased plastic wrap, and let the dough rise until it’s crowned 1” to 
1 ½” over the rim of the pan, about 1 ½ to 2 hours. Let’s go, round two. 

Towards the end of the rising time, take a break from having sex, 
and preheat the oven to 350°F.

Uncover the risen loaf, brush it with milk or water, and sprinkle it 
with cinnamon-sugar, if desired, for extra flavor.

Bake the bread for 40 to 45 minutes, until it’s a deep golden 
brown. If the bread appears to be browning too quickly, tent it 
with aluminum foil about 10 to 15 minutes before it’s done baking.

Remove the bread from the oven, and after 5 minutes turn it out 
of the pan onto a rack to cool. Once it’s completely cool, wrap 
well, and store at room temperature for up to 5 days. 

YOU GOT ME
CINNA-MOANING
TOTAL RISE & GRIND TIME: 4 HOURS

AFTERNOON DELIGHTS
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G. SPOT CONDOM
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2 ¾ c. all-purpose flour
½ c. nonfat dry milk
3 tbsp. sugar
1 ¼ tsp. salt
1 tbsp. instant yeast
3 large, cold eggs
¼ c. cool water
10 tbsp. unsalted butter, at room 
temperature

In a stand mixer, mix together all of the ingredients to form a 
smooth, shiny dough. It will start to get sticky and satiny over 
time. Let the dough knead for up to 15 to 20 minutes. 

Form the dough into a ball, place it in a greased bowl, cover the 
bowl, and let it rise for 1 hour. Then refrigerate the dough for several 
hours, or overnight. This recipe comes out swinging - just like sex 
with a TROJAN™ Arouses & Intensifies Lubricant. So get to it.

Place the dough into the greased pan of your choice, cover lightly, 
and let rise for 2 ½ to 3 hours, until it’s doubled and looks very 
puffy. It’s time for more sex. Don’t have so much that you double 
over in pain or get puffy.

Place the pan into a preheated 400°F oven. After 10 minutes, 
reduce the oven heat to 350°F and bake for about 30 to 35 
minutes more. 

Check the brioche after 15 minutes; tent with aluminum foil if it 
appears to be browning too quickly. 

Brioche should be a deep brown when done and should sound 
hollow when tapped. 

Remove the brioche from the oven, and after 10 minutes remove 
it from the pan to cool completely on a rack.

BACK
THAT
BRIOCHE UP
TOTAL RISE & GRIND TIME: 4 HOURS
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PAIRS WELL WITH:
TROJAN™
ULTRA RIBBED

For the starter: Stir all of the starter ingredients together to make a 
thick, pudding-like mixture. Cover with plastic wrap and let it rest for at 
least 2 hours. Starter is just code for start having sex. You’ll get bouled 
away by the deep ribs of the TROJAN™ Ultra Ribbed condom.

To make the dough: Stir down the starter with a spoon and add 
the water, yeast, sugar, 3 ¼ cups of the flour, and the salt. The 
dough will be a loose mass. Let it rest for 12 to 15 minutes, then 
stir it again. But there’s no time for you to rest. It’s sexy time! The 
dough should become more cohesive and a bit smoother. 

Knead the dough for 10 to 12 minutes, adding up to ¾ c. flour if needed.

Place the dough in a lightly greased bowl or plastic container, 
cover with lightly greased plastic wrap, and let it rise until almost 
doubled (depending on the weather, this could be 1 to 2 hours). 
Hope you’re making this recipe on a rainy day, so you have even 
more time to get it on. 

Deflate the dough gently, but don’t knock out all the air. Form 
the dough into a round ball. Place a cornmeal-dusted piece of 
parchment paper onto a baking sheet. Gently place the ball of 
dough on the baking sheet, seam-side down.

Cover the bread gently with lightly greased plastic wrap, and let it 
rise until it’s puffy and about 40% to 50% larger, anywhere from 
45 to 90 minutes. That’s plenty of time for you to have 400% to 
500% more fun than baking bread. 

Preheat the oven to 475°F. Slash or cross-hatch the bread with a 
sharp knife and dust with a little flour. Spritz water into the oven with 
a clean mister, and place the bread in the oven. Reduce heat to 425°F 
and spritz with water every few minutes for first 15 minutes of baking.

Bake the bread for about 25 to 30 minutes. Remove the bread 
from the oven, and cool it on a rack. 

BIG
BOULES

Starter Ingredients
1 c. cool to lukewarm water 
½ tsp. active dry or instant yeast
1 ¼ cups bread flour
¼ c. whole wheat flour

Dough Ingredients
1 c. lukewarm water 
¾ tsp. active dry or ½ tsp. instant yeast
1 tbsp. sugar
3 ¾ - 4 c. bread flour
1 ½ - 2 ¼ tsp. salt
cornmeal for dusting

TOTAL RISE & GRIND TIME: 6 HOURS
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To make the starter, stir together 1⁄8 teaspoon of the yeast and the 
warm water and let stand 5 minutes, or until creamy. In a bowl, stir 
together yeast mixture, 1⁄3 cup of the water, and 1 cup of the bread 
flour. Stir 4 minutes, then cover the bowl with plastic wrap. Let the 
starter stand at a cool room temperature for at least 12 hours and 
up to 1 day. Dive into your TROJAN™ NIRVANA™ collection and 
have sex at any temperature for at least 12 hours and up to 1 day.

In a small bowl, stir together yeast and milk and let stand 5 
minutes, or until creamy. In the bowl of a standing electric mixer 
fitted with a dough hook, blend together milk mixture, starter, water, 
oil, and flour at low speed until flour is just moistened; add salt and 
mix until smooth and elastic, about 8 minutes. 

Scrape dough into an oiled bowl and cover with plastic wrap. Let 
dough rise at room temperature until doubled in bulk, about 1 ½ hours. 
Once your sex parts have doubled in bulk, resume your lovemaking. 

Turn dough out onto a well-floured work surface and cut in half. 
Transfer each half to a parchment sheet and form into an irregular 
oval about 9" long. Dimple loaves with floured fingers and dust tops 
with flour. Cover loaves with a dampened kitchen towel. Let loaves 
rise at room temperature until almost twice the volume, 1.5 to 2 
hours. You’ve nearly reached the end of your sex-having journey. 
Treat yourself to ninety more minutes of sex as a reward for a job well 
done.

At least 45 minutes before baking, put a baking stone on the oven 
rack in the lowest position in the oven and preheat the oven to425°F.

Transfer 1 loaf on its parchment to a rimless baking sheet with a 
long side of loaf parallel to the far edge of the baking sheet. 

Line up the far edge of the baking sheet with the far edge of stone 
or tile, and tilt the sheet to slide loaf with parchment onto the back 
half of stone.Transfer the remaining loaf to the front half of the stone 
in a similar manner. Bake loaves for 20 minutes, or until pale golden. 

Cool loaves on a wire rack.

Starter Ingredients
1⁄8 tsp. active dry yeast
2 tbsp. warm water 
1⁄3 c. warm water
1 c. bread flour

Bread Ingredients
½ tsp. active dry yeast
2 tbsp. warm milk 
2⁄3 c. warm water
1 tbsp. olive oil
2 c. bread flour
1 ½ tsp. salt

TOTAL RISE & GRIND TIME: 15 HOURS

PAIRS WELL WITH:
TROJAN™
NIRVANA™ COLLECTION

ALL-NIGHTERS

CIABATTA
LOSE
HER MIND
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In a large mixing bowl, stir together the water, sugar, 2 cups of the 
flour, yeast, salt, and 4 tbsp. butter. Mix until fairly evenly blended.
Add the remaining flour and stir until the dough pulls away from the 
side of the bowl. Turn the dough out and knead it until it just starts 
to smooth out. Don’t over-knead.

Place the dough in a lightly greased bowl, cover, and let rise for 
about an hour, until puffy. We’re just getting started, so don’t 
overextend yourself. Some kissing should suffice here.
 
After an hour at room temperature, refrigerate the dough in its 
covered bowl for 8-16 hours. This dough is about to get twisted and 
folded around some chocolate, and so are you. Use a TROJAN™ 
Twisted™ condom to twist your lover into sexy knots of pleasure. 

Just before the dough is ready to come out of the fridge, prepare 
the butter for rolling into the dough. Cut each of the three sticks 
in half lengthwise and place all six pieces on a floured piece of 
waxed paper or plastic wrap. Sprinkle flour on the top surface of 
the butter, cover with another piece of paper or plastic and gently 
pound it with a rolling pin until it becomes malleable. Then roll the 
butter out until it’s about 8” x 8”.

To assemble the rolls, remove the dough from the refrigerator, place 
it on a lightly floured surface, and roll it into a 12” square. Place 
the butter in the center of the dough at a 45° angle, so it looks like 
a diamond inside the square. Fold the four flaps of dough into the 
center to enclose the butter, pinching them together as best you 
can.

Roll the dough into a 10” x 20” rectangle. Fold one third into the 
center, then the opposite third over the first, like a business letter. 
Turn 90°, roll into a 10” x 20” rectangle again, and do another letter fold.

Wrap the dough in lightly floured plastic wrap and refrigerate it 
again for an hour. It’s halftime - HYDRATE. Remove the dough from 
the fridge, and give it two more letter folds: Rolling, folding, turning 
90°, rolling, and folding. Wrap the dough in lightly floured plastic 
wrap and refrigerate it again for at least 8 hours (up to 24). Reflect 
on your first 8 hour romp. What would you like to do again? What 
would you like to do differently? It’s time to set your sex intentions 
and have some sex.

Remove the dough from the refrigerator, cut it in half and return one 
half to the refrigerator. Roll the other half out until it’s a generous 8” 
x 24”. With a bench knife, cut the dough into eight 4” x 6” pieces.

Place one piece of chocolate at one end of each piece and roll 
it up into a tube. Place, seam-side down, on a lightly greased or 
parchment lined baking sheet. Press down on the tops of the rolls 
to flatten them into a rectangle shape. Repeat with the remaining 
dough. Cover and let rise in a warm place until they’re light and 
puffy looking, about an hour. If you have the energy, go for it. 

Towards the end of the rising time, preheat the oven to 425°F.

Just before baking, brush the egg/salt glaze over the tops of 
the rolls. Bake the rolls for 18 to 20 minutes, until golden brown. 
Remove them from the oven and allow them to cool a bit before 
you bite into them; the structure needs a chance to set.

PAIN AU
CHOCOLATT’A SEX

Dough Ingredients
1 ½ c. water
¼ c. sugar
4 ½ c. all-purpose flour
2 ½ tsp. instant yeast
2 ½ tsp. salt
4 tbsp. unsalted butter, softened

Assembly Ingredients
1 ½ c. unsalted butter, cold
16 Pain au Chocolat Sticks
1 large egg, beaten with a pinch 
of salt

TOTAL RISE & GRIND TIME: 19 HOURS

PAIRS WELL WITH:
TROJAN™
TWISTED™ CONDOM
(Included in the TROJAN™Pleasure Pack)
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Beat together all of the dough ingredients, using the flat beater 
paddle of your stand mixer for 4 to 5 minutes at medium-high 
speed, stopping the mixer to scrape down the sides and bottom of 
the bowl twice. The mixture should start to become smooth and a 
bit shiny.

Switch to the dough hook, and knead the dough at medium speed 
for 7 minutes, stopping to scrape the dough into a ball twice; it may 
or may not start to clear the sides of the bowl on its own. 

Scrape the dough into a ball, and place it in a lightly greased bowl 
or large (greased) plastic bag. Refrigerate 8 hours, or for up to 24 
hours. Much like potato bread, sex doesn’t have to be fancy to be 
delicious. With a classic TROJAN™ Ecstasy™ condom on your 
side (or rather, on your front), you can treat your lover to hours of 
endless pleasure. 

Remove the dough from the refrigerator, divide it in half, and shape it 
into two 9” logs. Place them each in a lightly greased 9” x 5” loaf pan.

Cover the pans with lightly greased plastic wrap, and allow the 
dough to rise until it’s crowned about 1” over the rim of the pan. 
Since the dough is cold, this will take anywhere from 2 to 4 hours. 
Always save the best for last. Do you have the strength for one last 
session of sexual pleasure? 

Towards the end of the rising time, preheat the oven to 350°F.

Bake the loaves for 25 minutes. Tent with aluminum foil, and bake for 
an additional 15 to 20 minutes, until the bread is a deep golden brown.

Remove the bread from the oven, and place the pans on a rack. After 
5 minutes, gently turn the loaves out onto the rack to cool completely.

GREAT IN THE 
(POTATO) SACK

1 tbsp. instant yeast
½ c. sugar
1 ¼ - 1 ½ cups lukewarm water 
12 tbsp. softened butter
2 ½ tsp. salt
2 large eggs
1 c. mashed potatoes 
6 ½ c. all-purpose flour

TOTAL RISE & GRIND TIME: 10 HOURS

PAIRS WELL WITH:
TROJAN™ 
ECSTASY™ CONDOM
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Starter Ingredients
¾ c. all-purpose flour
1⁄16 tsp. instant yeast
1⁄3 c. cool water

Dough Ingredients
2 ¼ cups all-purpose flour
¼ c. lukewarm water
2 large eggs
¼ c. softened butter
1 tsp. vanilla
1⁄8 tsp. orange oil
1 tbsp. instant yeast
1 ¼ tsp. salt
1⁄3 c. sugar
½ c. golden raisins
½ c. slivered dried apricots
½ c. dried cranberries
½ c. chopped dried pineapple
2 tbsp. grated orange rind or grated 
lemon zest

To make the starter: Combine the starter ingredients in a medium-
sized mixing bowl, cover, and allow them to rest for 8 to 12 hours. 
Holiday breads only come once a year, but you and your lover can 
cum all night long with a TROJAN™ G. Spot condom.

To make the dough: Combine all of the dough ingredients except 
the fruit and zest, and mix and knead them together until you’ve 
made a soft, smooth dough.

Allow the dough to rise, covered, for 1 to 1 ½ hours. Keep the 
festive times coming with another roll in the sexual sack.

Gently deflate the dough, and knead in the fruits and zest.

Shape the dough into a ball and place it in a panettone pan or 
other straight-sided, tall 1 1/2- to 2-quart pan. Cover the pan and 
let the dough rise until it’s just crested over the rim of the pan, 
about 1 hour. Give your lover the gift they really want this holiday 
season: One last orgasm while their holiday bread rises. 

Bake the bread in a preheated 400°F oven for 10 minutes; reduce 
the oven heat to 375°F and bake an additional 10 minutes; then 
reduce the heat to 350°F and bake for 25 to 35 minutes, tenting 
with aluminum foil if the crust appears to be browning too quickly. 

Panettone should be a deep brown when done and should sound 
hollow when tapped.

Remove the panettone from the oven and cool completely. Store 
at room temperature, well-wrapped, for up to a week; freeze for 
longer storage.

PANETTONE 
AND 
BONE
TOTAL RISE & GRIND TIME: 12.5 HOURS

PAIRS WELL WITH:
TROJAN™
G. SPOT CONDOM
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PAIRS WELL WITH:
TROJAN™
NIRVANA™ COLLECTION

To make the starter: Mix everything together to make a soft dough. 
Cover and let rest at room temperature for about 14 hours; overnight 
works well. The starter should have expanded and become bubbly. 
This recipe comes out swinging with 14 hours of sexy time. Open 
up a box of the TROJAN™ NIRVANA™ Collection and embark on a 
sensuous journey of pleasure with your lover.

To make the dough: Mix and knead everything together to make a 
soft, somewhat smooth dough. If you’re using a stand mixer, knead 
for about 4 minutes on medium-low speed. Place the dough in a 
lightly greased medium-sized bowl, cover the bowl, and let the 
dough rest and rise for 45 minutes. It’s time to return to NIRVANA™. 

Gently deflate the dough and fold its edges into the center, then turn 
it over in the bowl before letting it rise for an additional 45 minutes, 
until it’s noticeably puffy. Can you handle another trip to NIRVANA™? 
Do you need to rest? Both are acceptable. 

Turn the dough out onto a lightly greased work surface. Gently deflate 
it, and divide it into three equal pieces.

Round each piece of dough into a rough ball by pulling the edges 
into the center. Cover with greased plastic wrap, and let rest for 15 
minutes-up to 1 hour. You can do it! And by it, we mean Sex. When 
you cross the sexual finish line, you’ll have three delicious crusty 
baguettes to refuel you after 19 hours of lovemaking. 

Working with one piece at a time, flatten the dough slightly then 
fold it nearly (but not quite) in half, sealing the edges with the heel 
of your hand. Turn the dough around, and repeat: Fold, then flatten. 
Repeat this whole process again; the dough should have started to 
elongate itself.

With the seam side down, cup your fingers and gently roll the dough 
into a 16” log. Your goal is a 15” baguette, so 16” allows for the slight 
shrinkage you’ll see once you’re done rolling. Taper each end of the 
log slightly to create the baguette’s typical “pointy” end.

Place the logs seam-side down onto a lightly greased or parchment-
lined sheet pan or pans; or into the folds of a heavily floured cotton 
dish towel (or couche). Cover them with lightly greased plastic wrap, 
and allow the loaves to rise until they’re slightly puffy. This should 
take about 45 minutes to an hour at room temperature. Rise to the 
occasion while your bread rises. Leave no sex behind!

Towards the end of the rising time, preheat your oven to 450°F with a 
cast iron pan on the floor of the oven, or on the lowest rack. Start to 
heat 1 ½ cups water to boiling.

If your baguettes have risen in a dish towel or couche, gently roll them 
seam-side down onto a lightly greased baking sheet. 

Using a very sharp knife held at about a 45° angle, make three to five 
long lengthwise slashes in each baguette.

Load the baguettes into the oven. Carefully pour the boiling water into 
the cast iron pan, and quickly shut the oven door. The billowing steam 
created by the boiling water will help the baguettes rise.

Bake the baguettes for 24 to 28 minutes, or until they’re a very deep 
golden brown. Remove them from the oven and cool them on a rack. 

IN THE
BAGUETTE

Starter Ingredients
½ c. cool water
1⁄16  tsp. active dry yeast or instant yeast
1 c. all-purpose flour

Dough Ingredients
1 ½ tsp. active dry or instant yeast
1 c. + 2 tbsp. lukewarm water
all of the starter
3 ½ cups all-purpose flour
2 tsp. salt

TOTAL RISE & GRIND TIME: 19 HOURS

69ALL-NIGHTERS



YES! YES! YES!
YESSSSSSSS!
YES! YES! YES!
YESSSSSSSS!
 YSSSSSSSSS
 SSSSSS!!!!!!!!



INGREDIENTS RECIPE

DID YOU FINISH?

DING!

DING!



“THE BEST BREAD 
I’VE EVER HAD.”

- YOU
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