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Mommy “White” Bread 

6 c. King Arthur white whole wheat flour  

1/3 c. sugar or honey 

1/3 c. wheat gluten (This results in a fluffier bread. Skip it for a denser loaf.) 

2 ½ tsp. salt 

5 tsp. dry active yeast dissolved in 1 c. warm water 

1 c. milk 

½ c. coconut or grape seed oil 

½-¾ c. hot water (use ½ c. first, adding the remaining ¼ c. if dough seems too dry) 

 

1. Dissolve yeast into the warm water. Stir gently and let sit for about 10 min. or until it 

bubbles at the top. (If it doesn’t bubble, your yeast is old). 

2. Combine all dry ingredients into a large mixing bowl. Add wet ingredients. Stir until 

combined.  

3. Using dough hook on an electric mixer, knead dough for 7 minutes. Dough should 

eventually combine into a ball, scraping up the remaining dough on the side of the 

mixing bowl as it turns around. If dough is too wet, add flour a tbs. at a time. If too dry, 

add water a tsp. at a time.  

4. Transfer dough to a lightly greased bowl, cover loosely with a towel, and let rise at room 

temperature for 60-90 min. until it has doubled in size. (In cold winter months, I place the 

bowl on a seed starting mat. The gentle heat quickens the rise.) 

5. Gently knead dough on a flat surface. Divide dough in half, knead each half a bit more, 

shape, and place into two prepared bread loaf pans (or onto a jelly roll pan if baking 

round loaves). Cover again and let rise for another 60-90 min. (If you lost track of time 

and let the loaves rise for too long, they may develop air bubbles or even start to fall. If 

this happens, knead again and repeat the rise one more time.) 

6. Bake at 350 for 30 minutes. 

 

 

 


