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Basic Whole Grain Wheat Bread

Takes 4-7 hours, start to finish.

hours, at room temperature.

Makes three 8x4 loaves or two 9x5 loaves.

Dissolve yeast in warm water in large mixing
bowl. Mix in whole wheat flour. Let sit 2

Basic Whole Wheat

Add salt, white bread flour, and seed or Ingredients Measure
seasoning of choice (see table below). Warm Water 3 cups
MlX.untll thoroughly comblned..Only 1- Active Dry Yeast 1 ths.

2 minutes if you have a mixer with a — .

dough hook. Let rise in bowl in a warm | Upinngil Whole Grain Wheat Flour 5 cups
place for 1-2 hours. White Bread Flour 3 2 cups

Salt 1 ths. + Y2 tsp.

Optional additions: Transfer onto a well floured surface.
: Hand knead about 1 minute, add
ith Flax Seed 1 " . .
v e 5 c. flax seed additional flour if dough is too
with Sunflower Y2 c. sunflower seed sticky. Grease pans. Divide dO}lgh
Seeds evenly and form loaves, place in
pans. Let rise in warm place until
Three Seed 2 tbs. flax, 2 tbs. sesame, 1 dough sits 1 inch above the rim of
tbs. fennel the pan, about 1-3 hours. Preheat
Garlic S 3 minced dl ¢ ontlic 1 oven to 400F. Bake 30 min or until
alic sage nced cloves of garic, internal temperature reaches 190F.
tsp. garlic powder, 1 tsp. sage
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