RECIPE

Whole Wheat Braids
1/3 c. plus 1 tbsp. honey
½ c. warm water

1 ½ cup tap water

1 ½ pkg. dry yeast

6 c. whole wheat flour

1 tsp. salt

1 egg, beaten

1/3 c. powered milk

1/3 c. oil

Combine 1 tablespoon honey, warm water and yeast.  Set aside.  Combine 1 cup wheat flour with 1 ½ cups tap water in sauce pan.  Cook until thick and smooth, stirring constantly.  Place in large bowl.  Add 1/3 cup honey, salt, egg, milk, oil and 1 cup wheat flour.  Stir in yeast mixture.  Gradually add approximately 4 cups wheat flour to make a soft dough; mix well.  Place in a greased bowl, turning dough to grease top.  Cover.  Let rise for 1 hour in a warm place.  Punch down; knead for 3 minutes.  Cover; let rest for 15 minutes.  Knead a few strokes; divide into 6 equal pieces.  Braid into loaves.  Bake at 375 degrees for 30 to 35 minutes or until golden brown.  I like to paint the tops of the bread immediately after removing from oven with either butter or honey; this prevents the top from getting hard.  I like to grind my wheat just prior to making this recipe.  There is a huge difference between fresh ground flour versus store bought.  Enjoy!
