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INGREDIENTS

2 cups
Lukewarm Water
½ cup

Oil

1/3 cup

Honey-Tupelo or Clover Works Best

2 tsp

Salt

5 cups

Flour (Fresh Ground from Wheat Berries)

3 ½ tsp

Instant Yeast

DIRECTIONS

1. Mix liquid ingredients and salt.

2. Add flour with yeast already incorporated, 1 cup at a time.

3. Knead until bread forms soft ball.  Let rise in bowl covered with a towel for about 30 minutes.

4. Punch dough down and divide into 2 sections for 2 loaves.  Use flour on counter to roll dough into rectangle shapes.

5. Place in loaf pans and let rise for 1 hour.

6. Bake at 350 degrees for 25-30 minutes.



