
Sheepherder's Bread
 Dairy Free

BREAD

Ingredients
2 packages active yeast  dry 

0.3 lb butter

9.5 cups flour  all-purpose 

42 servings salad oil

2.5 teaspoons salt

0.5 cup sugar

Equipment
bowl

READY IN

45 min.

SERVINGS

42

CALORIES

261 kcal

https://whatsheate.com


frying pan

oven

blender

plastic wrap

baking pan

aluminum foil

dutch oven

Directions
In a large bowl, combine 3 cups very hot tap water with butter, sugar, and salt. Stir until butter

melts; let cool until warm (110 to 115). Stir in yeast; cover and set in a warm place until bubbly,

about 15 minutes.

Add 5 cups of the flour. Beat with a heavy-duty mixer or spoon just until batter is stretchy, 2

to 5 minutes.

Mix in enough of the remaining flour, about 3 1/2 cups, to form a stiff dough.

To knead with a dough hook, beat on medium speed until dough pulls from side of bowl and

no longer feels sticky, about 5 minutes. If required, add more flour, 1 tablespoon at a time.

To knead by hand, scrape dough out onto a floured board and knead until smooth, about 10

minutes, adding flour as required to prevent sticking. Rinse bowl and rub with oil. Return

dough to bowl and turn over to coat with oil.

Cover bowl with plastic wrap and let dough rise in a warm place until doubled, about 1 1/2

hours.

Meanwhile, if using a 5-quart cast-iron Dutch oven, cut a circle of foil to fit bottom of pan; put

foil in pan. Rub the foil and sides of pan generously with salad oil. A nonstick pan that is not

worn needs no preparation.

Knead dough with dough hook or on a floured board to expel air, then form into a smooth ball.

Place dough in baking pan. Cover loosely with plastic wrap and let rise in a warm place until

almost doubled again, 45 minutes to 1 hour; watch closely so it doesn't rise too much.

Bake, uncovered, in a 350 oven until loaf is golden brown and sounds hollow when tapped, 50

to 55 minutes.

Remove bread from oven and invert onto a rack (you'll need a helper); remove foil and turn

loaf right side up. Cool at least 45 minutes.



Serve warm or cool, cut into wedges.

Nutrition Facts

 PROTEIN 4.67%
  FAT 58.51%

  CARBS 36.82%

Properties
Glycemic Index:3.45, Glycemic Load:17.27, Inflammation Score:-2, Nutrition Score:5.4608695921691%

Nutrients (% of daily need)
Calories: 260.79kcal (13.04%), Fat: 17.01g (26.17%), Saturated Fat: 1.75g (10.95%), Carbohydrates: 24.08g (8.03%),

Net Carbohydrates: 23.23g (8.45%), Sugar: 2.45g (2.73%), Cholesterol: 0mg (0%), Sodium: 139.29mg (6.06%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.06g (6.11%), Vitamin E: 2.63mg (17.55%), Vitamin B1: 0.26mg

(17.28%), Folate: 59.54µg (14.89%), Selenium: 9.63µg (13.75%), Vitamin K: 11.5µg (10.96%), Manganese: 0.19mg

(9.72%), Vitamin B2: 0.15mg (9.03%), Vitamin B3: 1.8mg (9.02%), Iron: 1.32mg (7.35%), Fiber: 0.85g (3.41%),

Phosphorus: 32.66mg (3.27%), Copper: 0.04mg (2.12%), Vitamin B5: 0.19mg (1.87%), Magnesium: 6.4mg (1.6%),

Zinc: 0.22mg (1.5%)


