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For the purposes of the picture tutorial, I used this 

whole wheat bread recipe: 
 

12-15 cups wheat flour 

2 tablespoons instant yeast 

1/2 cup vital wheat gluten 

1 (1000 mg) vitamin c pill, crushed (optional, but it helps with gluten development) 

6 1/2 cups very warm water 

2/3 cup oil 

2/3 cup honey or sugar 

2 tablespoons salt 

 

In a large bowl (or stand mixer, like the almighty Bosch), mix together 5 cups of wheat flour, yeast, vital wheat 

gluten and vitamin c. Add the warm water and mix well. Add the oil and honey (or sugar) and mix again. Cover 

the bowl and let the mixture sit for 10 minutes.  

 

Add the salt and start the mixer (or mix by hand), adding the remaining flour until the dough pulls away from 

the sides of the bowl to form a soft dough. You may not need to add all of the flour! Judge the dough by feel 

Ŷot ďy the aŵouŶt of flour you’ve used. It ŵight ďe slightly stiĐky ďut should hold it’s shape. Let the dough 

knead for 7 minutes in the stand mixer (or 15 minutes by hand).  

 

Form into 5 loaves (for the 8 1/2 X 4-inch loaf pans) and place into greased bread pans. Let rise until the bread 

is 2 inches above the top of the bread pan. Bake at 350 degrees for 25 minutes or alternately, let the bread 

rise 1 inch above the top of the pans and then put the bread in a cold oven and turn the oven on to 350 

degrees and bake the bread for 32 minutes. 
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