
Barley Breakfast Bread

Moist, fairly dense, and sweetened with honey, this
wholegrain loaf is wonderful for sandwiches.

 Volume

 Ounces

 Grams

8 ounces plain yogurt

2 large eggs

2 ounces lukewarm water

7 ¾ ounces cooked whole barley flakes

2 teaspoons instant yeast

1 1/2 teaspoons salt

1 ounce butter

1 ¼ ounces brown sugar or honey (2 ¼ ounces)

17 ounces King Arthur White Whole Wheat Flour

3 ½ ounces Hi-maize Fiber

1 ounce Baker's Special Dry Milk or nonfat dry milk

1 tablespoon vital wheat gluten

Directions

1) Combine all of the ingredients, then mix and knead ? using
your hands, a stand mixer, or a bread machine ? to make a
soft, slightly sticky dough. It'll seem dry at first, but as you
knead the dough will soften up and become sticky. Adjust its
consistency by adding more water or flour only after kneading
for several minutes.

2) Transfer the dough to a lightly greased bowl, cover the
bowl with lightly greased plastic wrap, and allow the dough to
rise for 1 hour. It'll become somewhat puffy, but probably
won't double in bulk.

3) Divide the dough in half. Shape each half into a log, and
place in two lightly greased 8 ½" x 4 ½" loaf pan.

4) Cover the pans with lightly greased plastic wrap, and allow
the bread to rise till it's crowned about ½" over the rim of the
pan, about 1 to 1 1/2 hours.

5) Bake the bread in a preheated 350°F oven for 30 to 35
minutes, or until its interior registers 190°F on an
instant-read thermometer.

Recipe summary
Hands-on time:
10 mins. to 20 mins.

Baking time:
30 mins. to 35 mins.

Total time:
3 hrs 10 mins. to 3 hrs 25
mins.

Yield:
2 loaves
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6) Remove the bread from the oven, turn it out of the pan,
and allow it to cool on a rack.

Yield: 2 loaves.

Barley Breakfast Bread : King Arthur Flour http://www.kingarthurflour.com/shop/PrintRecipe?RID=1164&radio=1

2 of 2 1/20/2012 4:08 PM


