
 

 

S.C.A. Trail Bread
 

Rated:
Prep Time: 30

Minutes

Ready In: 2 Hours 30

Minutes

Submitted By: Justin
Gibbs

Cook Time: 1 Hour Servings: 20

"This honey-white bread is great as written, and rises quickly for a relatively quick yeast
bread. But it also lends itself to variation, so do not hesitate to add eggs or oats, or to
substitute whole wheat flour or molasses. This recipe can handle it."

INGREDIENTS:

1/3 cup honey

3 (.25 ounce) packages active dry yeast

2 tablespoons vegetable oil

3 cups warm water (110 degrees F/45

degrees C)

2 tablespoons salt

9 cups bread flour

DIRECTIONS:

1. In a large mixing bowl, dissolve honey and yeast in warm water. Let stand until
creamy, about 10 minutes.

2. Stir in oil, salt and 4 cups of flour. Stir in the remaining flour, 1/2 cup at a time,

beating well after each addition. When the dough has pulled together, turn it out onto
a lightly floured surface and knead for about 15 minutes. The dough should be soft
like a baby's butt and it should not stick to your hands. Lightly oil a large bowl, place

the dough in the bowl and turn to coat with oil. Cover with a damp cloth and let rise in
a warm place until doubled in volume, about 1 hour.

3. Deflate the dough and turn it out onto a lightly floured surface. Divide the dough into

two equal pieces and form into loaves. Place the loaves into two lightly greased 9x5
inch loaf pans. Cover the loaves with a damp cloth and let rise until doubled in volume,
about 40 minutes. Meanwhile, preheat oven to 375 degrees F (190 degrees C).

4. Bake in preheated oven for 45 to 60 minutes, until loaves sound hollow when on the
bottom. Serve hot out of the oven or let cool and store for later.

Nutrition

Information

Servings Per Recipe: 20
Calories: 255

Amount Per Serving

Total Fat: 2.4g

Cholesterol: 0mg

Sodium: 701mg

Amount Per Serving

Total Carbs: 49.8g

    Dietary Fiber: 1.7g

Protein: 7.8g
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