Wheat Bread

Yield 2 loaves
3 cups
  
Water about 95-105 degrees
1 pkg.
  
Yeast
½ cup 
  
Bran

2 Tbs.   
Brown sugar

1 Tbs.   
Molasses

2 Tbs.   
Canola oil + more for oiling bowl
1 Tbs.   
Salt

6 cups   
Bread flour + more for kneading

2 ½ cups 
Whole wheat flour
In a medium size bowl, pour the water, yeast and brown sugar.
Stir to dissolve and allow to sit for 5 minutes. 
Meanwhile, measure the bran, salt, bread flour and whole wheat flour in a large mixing bowl. 
Add the molasses and canola oil to the yeast mixture stir well and then add it to the flour mixture.
 Stir together with a wooden spoon until a ball of dough is formed. 
Turn out onto the counter, dusted with flour, and begin to knead the dough for approximately 10 minutes.
*If you have a kitchen aid mixer, you may use that to mix the dough with the dough hook attachment on speed 2 for approximately 10 minutes.

If the dough is too sticky, add more flour by the tablespoon until it does not stick to your hands anymore. 
The dough will become smooth and elastic. 
Place about 1 Tablespoon of oil in a clean large mixing bowl. 
Place the dough in the bowl, turning to coat all sides with oil. 
Cover the bowl and allow to rest in a warm area for 1- 1 ½ hours, until the dough has doubled in size. 

 Punch down the dough and turn out onto the counter. 
Cut the dough in half. 
Take the first half of the dough and flatten it out to about 1 ½ “ thickness, roughly in the shape of a square. 
Loosely roll it up and tuck under the ends and place in an oiled loaf pan. 
Cover the loaves and allow them to double in size.
Preheat oven to 375 degrees. 

 Place the loaves in the oven and turn the heat down to 350 degrees. Bake for 40-50 minutes, until dark golden crust is formed. 
