Perfect White Bread





Kurt Stickney

9-11  Cups white flour

4 ½ 
Tablespoons sugar

3 ½ 
teaspoons salt

4 T     teaspoons of active dry yeast (not rapid rise)

3
Cups water

6
Tablespoons butter (not margarine)

Grease two loaf pans.

In a large bowl combine 3 cups of flour, sugar salt and yeast and blend well.

In a small pan warm water and butter to 120( - 130(. 
 (I use microwave and 50 seconds to heat this mixture)

Add warm liquid to flour mixture.  Blend at low speed until moistened then beat 3 minutes at medium speed.  By hand, stir in an additional 5 cups of flour, until the dough pulls cleanly away from the sides of the bowl.

On floured surface, knead 1 - 2 cups flour until the dough is smooth and elastic, about 5 minutes.

Place dough in greased bowl, cover loosely with plastic wrap and a light cloth.  Let rise in warm place (80 - 85() until light and doubled in size, about 60 minutes.
(If 60 minutes have past and the dough has not risen, then give it more time.)

Punch down dough several times to remove the air bubbles.  Divide into two equal balls.  Shape into two loaves by rolling out dough into two 14”x7” rectangles.  Starting with the shorter side, roll up each tightly; pinch the edges and ends to seal.  Place loaf, seam side down in greased loaf pans.

Set aside and let rise in a warm place.  Let rise until dough fills pans and tops of loaves are about one inch above the pan edge, about 30-40 minutes.

(If 30-40 minutes have past and the dough has not risen, then give it more time. We place ours in the oven to raise, with no cover -so we do not damage the dough- and it keeps any draft off the bread while it is raising.  If you let the bread raise in the oven carefully remove the raised loaves, then preheat the oven and return the bread for baking.)

Heat oven to 375( and bake 40-45 minutes (until they sound hollow when tapped).  Remove from pans immediately and cool on wire racks.  Brush top with butter, if you like.

(Grandma always cooled her bread on its side; this way the loaf holds it shape better.)

