COUNTRY  BREAD

4 1/2-2/3 cups bread flour or unbleached flour *


2 1/2 tsp. Yeast  or 1 pkg.


1 1/4 tsp. salt


1 1/2 - 2/3 cups warm water - 105-115 degrees


1 Tbsp. Sugar - leave out if can’t eat sugar

Mix flour, yeast and salt in food processor or mixer with dough hook.  *Can substitute 1/2 cup of flour with wheat bran or “quick” cooking oatmeal.  Also may use one cup wheat flour for one cup of the white.  With processor or mixer running, gradually pour water into dry ingredients.  May not need all of the water - add until dough is slightly sticky.  Let the machine run for about one minute to knead, or can remove and knead by hand.  Spray large bowl with vegetable spray.  Place dough in the bowl and turn dough over, greased side up.  Cover bowl with lid or plastic wrap.  Let rise until doubled - at least one - two hours.  Can be mixed before bedtime and left to rise all night; or early in the morning and left to rise all day.  It will have more of a sour dough flavor if left all night to rise.

After risen, punch down the dough in the middle and bring the outside into the middle.  Can make one large round loaf by turning out onto your hand and placing onto baking sheet sprinkled with cornmeal or sprayed with vegetable oil, or may place in greased 2   1/2  quart casserole dish.  Cover with the large bowl and let rise 1 1/2 - 2 hours or until a dent remains in the dough when punched lightly with your finger.  For a sourdough type crust:  Sprinkle bread lightly with flour.  Place in 400 degree oven.  If baking on a cookie sheet,  pour 1/4 cup water into bottom of oven and quickly close door.  Bake until golden brown  - about 30 to 40 minutes.   Let cool before cutting.

For two smaller loaves, after the first rising, dough can be cut in half.  Can be shaped into rounds or long French bread shape.  For softer crust: before baking, brush with melted margarine or butter and don’t pour water into oven.

*Note:  Part wheat or oat, or combination of flours may be used.  Use at least 3 cups of the white flour or it will be too heavy.

