
WHOLE  WHEAT  BREAD       Annetta Hiatt 
5      cups    Water-very warm, divided…...¾ cup  Sugar 

2       TSB.    Yeast…………………………………...2 TBS. Salt 
½      cup     Canola Oil……………………….….1 tsp.  Soda 
9-11 cups   Flour (White and White Wheat ) 

 
1)  Place 4 cups warm water in mixing bowl with  
            sugar and yeast and allow to proof 
2)  Dissolve Salt in 1 cup warm water. 
3)  After yeast has proofed, add: Salt water, oil, soda  
            and 6 cups flour 
4)  Turn on mixer and stir to form a “sponge”    
            (about 5 minutes) 

5)  Add enough remaining flour till dough pulls away  
           from the sides of the bowl while mixing...keep a  
           tad sticky. Knead in mixer for 10 minutes 
6)  Cover and allow bread to rise 25 minutes; punch    
           down and allow to rise another 25 minutes;  
           punch down and allow to rise another 25  
           minutes.  YEP…3 TIMES! 
Do NOT punch down after the third rise   
7)  Pour dough onto an oiled surface and form into  
           loaves.  Put a little oil on your hands and    
           rolling pin so dough doesn’t stick to either of      
           them. 
8)   Put dough in GREASED loaf pans 
9)  Cover loaves with a dish towel and allow to rise  
          till dough has doubled in size. 
10) BAKE 375* for 35-40 minutes 
          3 large loaves and 1 medium loaf 
 
Basic recipe above. Can change  combinations of flour: 
2 cups White Flour……………….1 cup  Dark Rye Flour 
½ cup ground Flax Seeds……….½ cup Gluten 
Remaining cups of flour can be Whole Wheat 
 
If wanting to make POTATO BREAD use POTATO FLAKES, 
increase the amount of water. Compensate (as if you were 
adding mashed potatoes) 

 

 

 

 

 

 

 

 

Banana Chocolate Chip Muffins 

Cream with BEATERS:                                                                
1 cup Canola Oil ……….….…..1 ½ cups Brown Sugar  
5  Eggs …………………………..…..………5 cups Bananas 
 
Using the Bosch or Kitchen Aide DOUGH HOOK 
 and add: 

4 cups Whole Wheat Flour 
2 tsp. Baking Soda 
½-1 tsp Salt   to taste preference 
1½ cups Chocolate Chips OR…  
…………½ cup Chocolate Chips  ¼ -½ cup Butterscotch Chips 

 
BAKE 350 degrees for 16 minutes   
 


