
Put the first 5 ingredients in the mixing bowl. Stir or pulse a few times to begin mixing. 
Add the yeast and mix. Continue mixing and adding flour until the dough is tacky but not 
sticky. Knead (5 minutes in an electric mixer). Let rise about 30 min. covered. If you 
leave it in your mixer bowl be sure to unlock the lid, otherwise youʼll be sorry.
Punch down the dough or turn on the mixer for a couple seconds.

Divide the dough into equal portions, about 2 lbs each. Roll out each portion, in long 
rectangles a little wider than the width of your bread pans, to get out the air bubbles. 
Mine taper to a smaller width on one end, like elongated triangles, but not to a point. 
Roll from this smaller end pushing in on the ends to keep it the right width. Slide the 
outside edge of your hand down the ends of each loaf to pinch off the loaf then tuck the 
end under to the seam side. Place in well-greased loaf pans.

I turn my oven to the lowest temperature, around 110 degrees, to raise the bread loaves 
for 30 minutes. I also cover them with a clean and dry dish towel. When the time is up 
take off the dish towel, set the temperature to 350 degrees, and bake for 25 minutes 
(this might be different in your oven). You want the loaves to be golden brown. Remove 
the loaves from the oven. Let sit for 1-2 minutes then turn out onto a cooling rack. 

This bread freezes very well. I double bag them using a nice bread bag and a bag from 
a commercial loaf (i.e. Sourdough, anything, I even use the outer tortilla bags). I usually 
make 3-5 batches in a day so then I only have to clean up once (my least favorite part 
of breadmaking)! To thaw, set out on the counter or microwave for 3 minutes (after 
taking off the twisty tie!)

This recipe is quite flexible. I often add a couple handfuls of rolled oats, either kind, to 
the water at the beginning. Iʼve also added rye flour, quinoa flour (¼-1 cup, makes a 
nice soft loaf), and cooked oats or Cream of Wheat (this made a very poofy dough and 
loaf with a nice texture). ¼-½ cup Flax meal (done in the blender) is very good also.

We get our raw honey from Reisinger Apiaries in Emmet--good stuff! 208-365-4525

From: Jennifer Clark, jennifer@teamclark.net, 208-884-3933 or 208-447-7357

Magic Mill Honey Wheat Bread--The Best, and Foolproof Too!!!

Ingredients
Hot Water
Vegetable Oil
Honey
Salt
Whole Wheat Flour

Instant Yeast-(i.e.SAF)
Whole Wheat Flour

4 Loaves=7 ½ lbs
5 cups
⅔ cup
⅔ cup
2 Tbsp.
6 cups

2 Tbsp.
6 + cups

5 Loaves= 10 lbs
6 ¼ cups
¾ cup + 4 tsp.
¾ cup + 4 tsp.
2 T + 1 ½ tsp
7 cups

2 Tbsp + 1 ½ tsp
8+ cups

6 Loaves=12 lbs
8 cups
1 cup
1 cup
3 Tbsp.
9 cups

3 Tbsp.
9 + cups
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