Oat Bread

1 1/3 C. water (or potato water)

3 Tbsp. butter or margarine, softened

3 Tbsp. sugar

1 tsp. salt

1 1/3 C. oats, regular

3 C. bread flour

1/3 C. buttermilk powder

2 ½ tsp. instant yeast (you can get this in bulk at Sam’s)

Put the above ingredients in bread maker in the order listed.  Let it run on the basic bread cycle.  Or, if you prefer, you can finish the bread in a loaf pan and your oven so that you have a regular loaf of bread.  Here is how I do it:

I set my bread machine on the Basic Med. Bread cycle and set my oven timer for the amount of time it takes to get to the second rise stage.  You will need to check your machine’s booklet to see how long this is for your machine.  

Grease a 9 x 5 loaf pan.

When the oven timer goes off it is time to take the dough out of the bread machine and put it into the loaf pan.  I put a little flour on the counter, plop the dough out of the bread machine and form it into a loaf and place it in the loaf pan.

I warm my oven for ONE MINUTE ONLY!!  This just warms the oven a bit so I can let the loaf rise in a consistently warm place.  Put the bread dough into the oven and let rise for about 25 minutes.

Remove the bread dough from the oven and preheat to 375 degrees.  Place the bread in the oven and bake for 35 minutes.  Remove from oven.  Remove bread from pan and put on a cooling rack.  If a softer crust is desired, brush the hot bread with butter.  Enjoy!!

