Whole Wheat Bread  --  Cinnamon Rolls  --  Pizza Dough 

(Recipe works best with a Bosch Universal Mixer.  Can also be adapted for  use in an auto bakery).
Note: recipe makes 3 loaves of bread or 2 loaves and a batch of cinnamon rolls. 

1. Add the following to Bosch Bowl:
  
 
4 C     very warm WATER

3/4 C   HONEY (or any combination of honey, molasses,  and brown sugar)
 
2/3 C   Canola vegetable OIL

 
1 T      Salt

 
2 T      DOUGH ENHANCER* (optional)

 
2 T      WHEAT GLUTEN (optional)

 
5 C      freshly ground WHOLE WHEAT FLOUR

 
1/2 C   PINTO BEAN and/or RICE FLOUR (optional) 
Note:  just throw a handful of rice or beans into your grain grinder along with the wheat. This adds additional vitamins and protein and allows you to use your food storage without altering the flavor.

2. Mix on low speed for one minute, then add:  2 T   SAF instant YEAST
 
3. Mix on low speed for 30 seconds.  Cover mixture and let rise for 15 minutes.  This is called the "sponging stage".  The bran absorbs the water.  If you're in a hurry you can skip this step, but the bread will not turn out as well.  

 [ Next step will use approximately 5-7 C   Whole Wheat Flour ] 

4. After 15 minutes, remove covering and turn mixer onto low speed.  Begin adding  flour 1/2 C at a time. When the dough begins to pull away from the sides (around the 10th or 11th cup), turn off mixer and do the "floured-finger" test.  
Test: dip your finger in flour and poke the dough.  If finger comes our clean, you're done adding flour.  If dough still sticks to your floured finger, continue adding flour 1/4 C  at a time until the test comes out clean.  If you touch the dough with a non-floured finger, dough will still be sticky.  
Caution:  adding too much flour will make your bread heavy.  

5. Once you've determined that you've added enough flour, turn the mixer to medium speed for 6 minutes.  This is a very important step.  This is when the GLUTEN is formed.  Gluten is the protein in wheat that forms long strands that helps trap air when as the yeast causes the dough to rise.  You will notice a change in the texture of the dough--similar to the "before and after" effect you seen  when salt water taffy is pulled.  When your bread is able to hold the rise, you'll get light-fluffy 100% whole wheat bread. 

6. Turn off your mixer and the dough should "move".  This is the effect of the gluten strands pulling the dough. 
  
7. Add OIL to your hands.  
8. Divide the dough into three parts (by twisting and squeezing the dough between your two thumbs and pointer fingers.  Note: makes 3 loaves bread or 2 loaves and a batch of cinnamon rolls. 
 
9. Form loaves and place into "greased"  bread pans. 
 
10. Place pans in a warm oven (100 F) and let rise for about 30 minutes.  The dough should double in size.  When dough has doubled in size, turn oven on to 350F.  Bread will finish rising as temperature increases. 
 
11. Bake for 35-40 minutes.
  
 
Cinnamon Rolls

1. Spread dough out to 1/2" thickness.  
2. Spread 1/3 c  softened BUTTER over dough.  
3. Sprinkle with 2T  Cinnamon  and  1 C  Brown Sugar   

4. Cover with RAISINS (optional) 
5. Roll up.  
6. Use dental floss to cut into 12 pieces. 
7. Place cinnamon rolls (four rows of three) in a 9" X 13" cake pan that has been lined with aluminum foil and sprayed with PAM.  (This make cleanup a breeze).  
8. Let rise about 30 minutes till cinnamon rolls are doubled in size.  
9. Place in oven and bake at 350F for  20 - 25 minutes.  
10. Make Icing: 

Mix  2 C  Powered Sugar  and  1 T  Milk  and a few drops of  Vanilla. 
Mix until smooth.  Mixture should be thick like glue.  Drizzle onto cinnamon rolls.  
 
 
Pizza Dough

1. Spread dough into a circle and place onto a PIZZA STONE that has been sprinkled with corn meal.  
2. Bake at  450F for  6 - 8 minutes and remove from oven. 

3. Add:  pizza sauce, mozzarella cheese, and other fresh toppings.  
4. Bake another  8 - 10 minutes.  
Whole Wheat  Buttermilk Pancakes

1. Sift and combine the following dry ingredients:   
  1-1/2 C 
Whole wheat flour
  1 t 
Salt
  2 t 
Baking powder
  1-1/2 t 
Baking soda
  3 T 
Sugar
 

2. In a separate bowl, mix the following with a whisk and then add to the dry ingredients above. 

  2 C   Buttermilk
  3       Eggs
  4 T    Melted butter
  1 t     Vanilla  
    
3. Heat skillet to moderately high temperature (375) and then coat with melted butter. 
  
4. Pour approximately 1/3 C  pancake batter for each pancake.  Pancakes should be light, fluffy and crispy around the edges.
  
5. Top with Blueberry Syrup.
  
  
Blueberry  Syrup 

1 can     Wild Maine Blueberries (drained)

1/2 C     Pure Maple Syrup
2 T        Butter
  
In a saucepan, add blueberries, syrup and butter.  Heat till mixture boils and spoon over pancakes  
  

Whole Wheat  Banana Bread

Recipe can be made with just a bowl and fork.  Makes one medium-sized loaf  (2 lbs)
   

1. Add to bowl:
   
  
1/2 C   softened Butter (or shortening or margarine) 
  
1/2 C   Brown sugar
  
2. Mix.  Then add  1/4 C   Honey or Molasses (or instead, you can use more brown sugar).
  
3. Mix.  Then add the following:
  
2  Eggs (blend in one at a time)
3  ripe “mashed” bananas  (1/2 C  applesauce can be substituted for one of the bananas) 
  
4. Mix.  Then add the following:
  
  
1 t           Baking soda
  
1/2 t        Baking powder
  
1/2 t        Salt
  
1/2 t        Cinnamon
  
1 t           Vanilla
  
1-1/2 C   Whole wheat flour
  
1/4 C       Pecans (optional)
     
5. Mix.  Then pour into a greased and floured bread pan.  Bake  45 - 55 minutes at  350F.  
