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Simple Wheat Bread RecipeSimple Wheat Bread Recipe
M a y  1 3 ,  2 0 2 2 E m i l e e  / /  E m i l e e  C o b l e n tz N o  C o m m e n ts

The fo l lowing  b log  post  does not  necessari ly  represent  the v iews and  op in ions o f
Homestead  Mamas,  i t ’s  advert isers,  and  sponsors,  fo l lowers,  o r aud ience.  Reader
d iscret ion  is  advised .

Emilee l ives in  centra l Ohio  on a  5  acre  proper ty with  her  husband,  Winston,  and two daughters
Addie  and Avery.  
 
They are  s lowly turn ing the ir  l i t t le  home in to  a  homestead,  learn ing as they go in  so many ways.  
 
They are  working to  be more prepared as a  family,  ra ise  more o f  the ir  own food,  l ive  natura l ly
and simply,  and bu i ld  a  l i fe  together  a longside the ir  family,  church,  and community.  

This is a  great ,  s imple  recipe that  can be qu ickly th rown together  mult ip le  t imes a  week for  the
per fect ,  f rom-scra tch,  whole  wheat  bread recipe.  I t ’s  a  ha lf  wheat ,  ha lf  wh ite  f lour  recipe with  a
sl igh t ly nut ty f lavor,  a  h in t  o f  sweetness f rom the honey,  and the per fect  texture .  I  love that  th is
recipe is so  versat i le  that  i t  can be sl iced as an add it ion  to  a  cozy soup d inner  or  ho ld  per fect ly
for  spread and sandwiches.  I  make th is recipe mult ip le  t imes a  week in  our  home. I f  you ’re  on
the hunt  fo r  the per fect  recipe to  jump in to  making bread a t  home, you ’ve come to  the r igh t
p lace.  
 
Baking homemade wheat  bread is someth ing I  have done for  years!  I ’m  not  go ing to  pre tend l ike
I  am a pro fessiona l,  nor  have I  had any formal t ra in ing.  But  growing up in  our  family,  i t  was one
of  my weekly chores.  And I  now make th is specif ic  recipe mult ip le  t imes a  week for  my own
family.  
 
Back as a  teenager,  my bread baking was a  combinat ion o f  by-hand recipes and using my handy
bread maker  (ask me for  t ips some t ime,  I  have some t r icks up my sleeve for  bet ter  bread maker
bread) .  Nowadays I  have graduated to  my KitchenAid ,  and I  don ’t  th ink I ’ l l  ever  look back.  I t ’s
abso lu te ly s impli f ied  my bread process,  and I  u t i l ize  i t  fo r  so  many th ings in  my kitchen.
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Does that  mean you have to  have a  KitchenAid  mixer  to  make th is recipe? Abso lu te ly not !  As I
sa id ,  i t ’s  s imple .  But  i t  wi l l  include a  b it  more e lbow grease i f  you choose to  make i t  by hand
since the KitchenAid  does so much o f  the work.  But  i t ’s  comple te ly up to  you.  
Tips for making  th is  bread  recipe:  
 

Make sure  your  water  is not  too warm when you add the yeast .  A good temperature  to  a im
for  is around 100-105 degrees.  I f  the  water  is too warm it  can ki l l  the  yeast .

Do not  add a l l  the  f lour  in  a t  once.  I  l ike  to  star t  with  2  cups,  a l lowing that  a l l  to  come
together  in to  the beg inn ings o f  a  dough.  Then I  s lowly add another  cup.  And then more
f lour  –  usua l ly up to  1 /2  cup –  about  a  tab lespoon a t  a  t ime,  just  unt i l  the  mixture  pu l ls
away f rom the bowl as i t  kneads in to  a  n ice  dough.  Another  t r ick I ’ve  learned to  te l l  i f  i t  is
ready is that  the dough wil l  be  s l igh t ly tacky,  but  wi l l  spr ing back when you p inch i t  ra ther
than st ick together  in  your  f ingers.  

Do not  add a l l  the  f lour  in  a t  once.  I  l ike  to  star t  with  2  cups,  a l lowing that  a l l  to  come
together  in to  the beg inn ings o f  a  dough.  Then I  s lowly add another  cup.  And then more
f lour  –  usua l ly up to  1 /2  cup –  about  a  tab lespoon a t  a  t ime,  just  unt i l  the  mixture  pu l ls
away f rom the bowl as i t  kneads in to  a  n ice  dough.  Another  t r ick I ’ve  learned to  te l l  i f  i t  is
ready is that  the dough wil l  be  s l igh t ly tacky,  but  wi l l  spr ing back when you p inch i t  ra ther
than st ick together  in  your  f ingers.
 
I  a lways use g lass measur ing cups for  l iqu ids as they wi l l  g ive  a  more accurate
measurement .

I f  you need to  speed up the process a  b it ,  take your  dough that  is ready to  r ise  and put  i t
in to  an oven that  has been preheated to  170 degrees.  Then turn  the oven o f f .  Be sure  to
keep an eye on your  dough,  as i t  wi l l  p roof  faster.  
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Tools you  wi l l  need  
 
Kitchenaid  m ixer  
 
Scraper  
 
Loaf  pan 
 
Measur ing cups and spoons 
 
Glass measur ing bowl 
 
Towel 
 
Bread  Ingred ients 
 
Water  
 
Yeast
 
Organ ic White  F lour
 
Organ ic Wheat  F lour
 
Olive  o i l  
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Honey 
 
Sa lt   
 
Recipe 
 
Star t  by set t ing  up mixer,  and a t tach ing dough hook.  I f  you are  do ing by hand,  d isregard th is
step.  
 
Next ,  measure 1  1 /4  cup very warm water  in to  your  bowl.  
 
Add 2  1 /4  teaspoons yeast  and le t  s i t  5  m inutes or  unt i l  f ro thy.
 
Beg in  to  m ix your  m ixture  and add in  1 /4  cup honey,  1  teaspoon sa lt ,  and 3  tab lespoons o l ive
o i l .  
 
Next ,  add 1  measured cup wheat  f lour,  and 1  measured cup white  f lour.  Al low th is m ixture  to
come together  fo r  about  2-3  m inutes and a  dough beg ins to  form. I t  wi l l  be  very st icky.  
 
Now slow down a b it  and add 1  cup wheat  f lour.  Pause your  m ixing and make sure  to  scrape
down the sides o f  the bowl to  make sure  i t ’s  thoroughly combin ing.  

Next  beg in  to  add around 1 /2  cup white  f lour  to  the mixture ,  go ing about  1  tab lespoon a t  a  t ime.
Th is is the f ina l step to  the ingred ients.  Add f lour  unt i l  the  dough natura l ly pu l ls away f rom the
sides o f  the bowl as i t  m ixes,  and the dough l igh t ly spr ings back when p inched.  Be care fu l not  to
over - f lour.  Al low the mixer  to  knead the dough for  ten minutes,  or  knead by hand.  
 
 
When the dough has proper ly deve loped g lu ten,  and you can st re tch i t  easi ly without  i t  r ipp ing,  i t
is  ready to  r ise .  Put  in  an o i led  bowl and le t  r ise  30-45 minutes,  unt i l  doub led.
 
Grease and ready your  loa f  pan whi le  you wait .  
 
When the dough is f in ished with  the f i r st  p roof ,  punch down the dough and push i t  ou t  in to  a
long,  f la t  shape on a  f loured sur face.
 
Next ,  care fu l ly ro l l  wh i le  tucking in  the outside edges unt i l  you have a  neat  dough shape.  (As
p ictured) .
 
Place in to  the bread pan and a l low for  a  second proof ,  about  40-45 min  or  unt i l  the  dough has
r isen about  an inch or  so  above the pan.  
 
Place pan in  an oven preheated to  350 degrees.  
 
Bake for  around 30 minutes,  checking for  doneness around 26-28 minutes.  Bread wil l  deve lop a
dark brown crust ,  but  watch that  i t  doesn ’t  get  too dark.  
 
Al low to  coo l in  the pan for  10-15 minutes,  and then care fu l ly remove to  a  coo l ing wrack unt i l
coo l enough to  cut .
 
En joy i t  warm f rom the oven or  a l low to  coo l comple te ly and then store  in  an a ir t igh t  conta iner.  
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COMMUNITY

Please join us by sharing, continuing the conversation below, and connecting with 

Emilee at the following:

Instagram

Blog 

https://www.instagram.com/emileecoblentz
https://msha.ke/emileecoblentz/

