
 

Ingredients 

• Breadmaker: Add all ingredients & start the dough cycle. 

• First rise: Give it a few hours in the bread maker 

• Shape: Into 2 halves, by weight, on a floured surfaced 

• Place – into two greased bread pans 

• Second rise: Let it rise for 2+ hours 

• Bake: At 375 for 26 minutes 

 

Tips 

(1) At half time, rotate the pans 180 degrees 

(2) Also swap the pans places to ensure uniform baking. 

3) Play with the amount of yeast used. 

1.5 C warm water 

1 T sugar or honey 

4 T olive oil 

2 C bread flour 

1.5 C whole wheat flour 

1 tsp salt 

1 tsp yeast 

 

 

Instructions 

Whole Wheat - White Four Bread 
SERVINGS: 2 small loaves PREP TIME: 30 COOKING TIME: 26 MIN 

 

 

 


