Whole Wheat Bread for bread machine – 2 lb. loaf

1 1/8 cup water





(9 ounces)

2 tbsp. butter or olive oil



(1 ounce)

3 tbsp. honey





(2 ¼ ounces)

1 ½ tsp. salt

1 egg

4 cups freshly ground whole wheat flour
(17 ounces)

1 ½ tsp. instant yeast

2 tbsp. dry milk powder (optional)

Results will be more reproducible if water, oil, honey and flour are weighed, instead of measured.  Depending on your machine and how much the loaf rises above the top, you may need to adjust the water/flour ratio.  If after 5 minutes of mixing, your dough ball is too sticky or if your loaf sags after being baked, you may need to decrease the amount of water.  

Put ingredients in bread pan in order listed.  Press Whole wheat cycle, 2 lb. loaf.

If you want to finish baking the bread in a regular loaf pan:

Remove bread from the bread machine before the last rise.  Place dough on a lightly greased surface.  Shape dough into a loaf.  Put dough into a greased, 9 x 5 (large) loaf pan.  Heat your oven for 1 minute and immediately turn off the oven.  This just warms your oven.  Place the bread dough in the oven and let it rise for 30 minutes.  Remove from oven and preheat the oven to 350 degrees.  Put the bread back in the oven and bake for 30 minutes.  Remove bread from oven.  Immediately remove bread from pan and let cool on a rack.  For a soft crust, you may brush with butter while the bread is hot.  Enjoy!

