Ellen’s Honey Wheat Bread

For Bread Machines*
Please note that | use organic dairy and flour.

Whole Wheat Flour 3 cups Non-fat Milk 1 1/8 cups
Salt 1/3 tsp. (if you use 2% or regular adjust down or skip butter)
Gluten 2 tbs. Natural Honey 1/4 cup
Butter (room temp.) 1 th.
Yeast 2 tsp. Molasses 2 tbs.

In the order above add dry ingredients to your machine’s bread pan. Heat milk in a glass
measure cup to warm. Add Molasses (no need to dirty a measure-pour up to 1 % cup line). Add
honey (no need to dirty a measure-pour up to 1 % cup line). Add butter, then add wet ingredients
to bread pan.

Add yeast to your machine and set your machine for “Wheat” mode.

*My machine is a Panasonic and this would be considered a “medium” size recipe. The quantity
of flour may seem like a lot, but, wheat flour does not rise as much as refined flour. You may
need to adjust ingredients for your machine. 1’ve noticed that if | over measure the wet
ingredients | get a large whole in the middle of the loaf, if this happens try decreasing the milk to
1 cup.



