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Fabulous Homemade Bread For the Food
Processor

(2, Vegetarian é&) Vegan @ Dairy Free

READY IN SERVINGS CALORIES
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190 min.

Ingredients

0.3 ounce active yeast dry

3.3 cups bread flour

3.5 tablespoons brown sugar

0.7 cup cooking oats quick

1.5 teaspoons salt

3.5 tablespoons vegetable oil

1.5 cups warm water (100 to 110 degrees F/40 to 45 degrees C)
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1 teaspoon sugar white

0.7 cup flour whole wheat

Equipment

L1000

food processor
bowl

oven

whisk

loaf pan

Directions
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Pour the warm water into a large bowl, and whisk in 4 teaspoons of bread flour, the yeast, and
the white sugar until thoroughly combined and the sugar has dissolved. Allow to stand until
the yeast starts to form creamy bubbles, about 5 minutes.

Fit a dough blade into a large food processor, and place 3 1/2 cups of bread flour, the oats,
whole wheat flour, salt, brown sugar, and vegetable oil into the work bowl. Start the food
processor running, and slowly add enough of the water-yeast mixture to allow the dough to
form a firm ball and pull away from the sides of the processor, about 1 minute. Process for
another 30 seconds to knead.

Place the dough into an oiled bowl, and turn to coat the dough with oil. Cover with a damp
cloth, and allow the dough to rise until doubled, about 1 hour. Punch down the dough, and
divide into 2 equal-sized pieces. Form each piece into a loaf; pinch the seams and ends
closed.

Grease 2 4x8-inch loaf pans, and place the loaves into the pans with the seam sides down.
Allow to rise until the dough is 1inch above the rim of the pans, about 1 more hour.

While dough is rising, preheat oven to 350 degrees F (175 degrees C).

Bake in the preheated oven until the tops are browned, about 35 minutes. Allow bread to cool
in pans for 10 minutes, then turn out onto cooling racks to finish cooling.

Nutrition Facts
I

PROTEIN 10.85% [ FAT 20.97% CARBS 68.18%



Properties
Glycemic Index:12.63, Glycemic Load:13.7, Inflammation Score:-2, Nutrition Score:4.9139130801448%

Nutrients (% of daily need)

Calories: 162.22kcal (8.11%), Fat: 3.8g (5.84%), Saturated Fat: 0.58g (3.63%), Carbohydrates: 27.8g (9.27%), Net
Carbohydrates: 26.2g (9.53%), Sugar: 2.94g (3.27%), Cholesterol: Omg (0%), Sodium: 220.81mg (9.6%), Alcohol: Og
(100%), Alcohol %: 0% (100%), Protein: 4.43g (8.85%), Manganese: 0.56mg (27.93%), Selenium: 14.65ug (20.92%),
Vitamin B1: 0.11mg (7.53%), Fiber: 1.6g (6.39%), Phosphorus: 61.51mg (6.15%), Magnesium: 23.18mg (5.8%), Folate:
22.27ug (5.57%), Vitamin K: 5.75ug (5.48%), Copper: 0.09mg (4.36%), Vitamin B3: 0.72mg (3.58%), Iron: 0.6mg
(3.34%), Zinc: 0.5mg (3.32%), Vitamin E: 0.41mg (2.71%), Vitamin B2: 0.05mg (2.69%), Vitamin B5: 0.23mg (2.31%),
Vitamin B6: 0.04mg (2.05%), Potassium: 64.06mg (1.83%), Calcium: 10.31mg (1.03%)



