Whole Grain Bread

5 ½ cups
water (105-115()

¼ cup

honey

½ cup 

walnut oil

1 tbsp

salt

¼ tsp

ascorbic acid (Vitamin C)

3 tbsp

yeast

11 ½ cups
whole grain flour

Add first 6 ingredients.  Let stand until yeast is dissolved and starts to bubble

Add flour to mixing bowl

Knead for 10 minutes

Shape into loaves or buns and place into pans

Let rise until doubles in size

Bake at 325( F/163( C for 30-35 minutes and golden on top

Remove from oven and turn out into cooling racks immediately




