[bookmark: _GoBack]Simple One Hour Bread - Really!

Ingredients:
· 5 1/4 cups flour
· 3 Tablespoons sugar
· 1 1/2 teaspoon salt
· 1 1/2 Tablespoon instant yeast
· 1 1/2 Tablespoon oil
· 2 cups hot water
Directions:

Mix the dry ingredients  then add the oil and water.  Mix for one more minute until well incorporated.  Dough should be sticky, if it is too dry, add more water.  Then knead for five minutes (I use my stand mixer and dough hook).  This step is important!  Also, do not add any more flour once you start kneading.  Dough should have a smooth consistency.
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Grease two 9x5 loaf pans.  Divide the dough between the two pans.  Cover with a dish towel and let rise in a warm place for 25 minutes.
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	My house is always too cool for bread to rise (unless its summer), so I place the pans on the radiator  to rise


Heat oven to 350 degrees.  *Optional* Before baking, grease a knife and make three slashes in the top of each loaf.  Each slash should be a quarter inch deep and at a 30 degree angle.  Bake loaves for 25 minutes, or until golden brown.
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Enjoy!
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