MOLASSES OATMEAL BREAD

6 cups flour

2 cups oats

1 cup water

½ cup milk

½ cup molasses

½ cup margarine or butter (1 stick)

2 eggs

 In a mixing bowl combine:


4 ½ cups of the flour


2 cups oats


1 teaspoon salt

2 pkg. Yeast

In a small pan mix:

1 cup water

½ cup milk

½ cup molasses

½ cup margarine or butter (1 stick)

and heat to 120-130 degrees

With the mixer on medium, gradually add liquids and beat for 2 minutes.  Add 2 eggs and ¾ cup flour and beat two minutes more.  Stir in enough of the remaining flour to make a soft dough, then turn out the dough and knead for 8-10 minutes.

Place dough in greased bowl, turning to grease top.  Cover and let rise for one hour.

Punch down and turn out onto lightly floured surface.  Divide into 4 equal parts.  Take two sections and roll into 12” long ropes, then twist together and place in loaf pan.  Repeat for the other two sections.

Cover loaf pans and let rise 1 hour.

Bake at 400 degrees for approximately 30 minutes.  Toothpick should come out clean.  Place on wire rack to cool and dry out a bit.

