Steve's bread recipe, adapted from James Beard, the best cook Oregon ever produced.

3 cups unbleached white bread flour (you can get it bulk at the First Alternative).

2 cups unbleached whole wheat bread flour (you can even grind your own at the First Alt!)

1 Tablespoon salt

A packet of yeast ( or 2 1/3 teaspoons)

Two cups milk

1/4 cup oil (I use olive or grapeseed, but you could also use butter)

1-2 Tablespoons of sugar or honey

I often add 1/4 to 1/2 cup sunflower, flax, or pumpkin seeds

1.  Put the three cups white flour in a large bowl

2.  Heat the milk to a little above luke warm (I nuke it)--not too hot or it'll kill the yeast

3.  Put 1/2 cup heated milk into a small bowl with yeast and honey.  MIx it up good, break up the yeast.  Let it at least double in volume (10 minutes or so)

4.  Add everything but the whole wheat flour to the white flour and mix up well--it'll be gooey

5.  Add the whole wheat flour, perhaps one cup at a time and mix it up well so it is all incorporated into the dough

6.  spread some white flour on the counter and dump the mess onto it

7.  sprinkle some white flour onto the lump of dough

8.  Knead (both hands, squish and twist) for 12 minutes, adding more flour as you go along on counter and dough so that it isn't sticky.  It should end up being just barely not sticky--the books often use the word "satiny" to describe it.

9.  Put it into a bowl and cover it with a cloth, set it into a warm place for about two hours (until it doubles in size).  I have a cardboard box (with flaps so I can close it up) with a small heat pad in it and a rack to keep the bread off the heat pad.  But if you are careful, you can warm the oven and do it there--just don't let it get too hot or it'll kill the yeast.

10.  When it has doubled, punch it down and knead it for 3 minutes.

11.  Put it into a buttered bread pan and back into a warm place (you can also just make a round ball and cover it with a cloth) and let it rise about double.  This takes 35 to 40 minutes with my setup.

12.  Preheat the oven to 400 degrees and bake for 40 minutes.

13. Enjoy hot with butter and jam.

This probably sounds a bit intimidating, but it isn't so bad.  I know it by heart now.  Made a loaf this morning.  It is strung out, about three and a half hours, but it easily fits into a study schedule, or in my case, a quiz grading schedule.

Good luck,

