
Nutra Bread
Dry ingredients

10 cups whole wheat flour

1/3 cup chopped pumpkin seeds

1/3 cup chopped sunflower seeds

1/3 cup sesame seeds

1/3 cup ground flax seeds  

1/3 cup wheat germ

1 tbsp sea salt

2 tbsp nutritional yeast

2 tbsp quick rise yeast

1 to 1 1/2 cup raisins

Wet ingredients

2 cups hemp, soy or almond milk

1 cup olive oil or coconut oil

1 cup unpasteurized honey

1 cup alkaline water (or your preferred water)

Method

·  Combine dry ingredients and set aside.

·  Combine all wet ingredients and scald in a stainless steel or clay pot.

·  Add the wet ingredients to the dry ingredients and mixx together well until a medium firm dough is formed.

·  Knead for 10-15 minutes then rub with olive oil. Cover with a moist towel and set aside in a warm area to rise for 1 hour.

·  Knead dough again for 5-10 minutes then separate the dough into equal parts. (5-8 parts)

·  Knead each part and form into an oblong shape and place in a greased bread pan.

·  Recover with a warm cloth and again place in a warm place to rise.

·  Preheat oven to 350 degrees.

· When the dough has about doudled in size bake bread for 30 minutes or until a knife inserted comes out clean.


