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This is a great, easy way to provide good bread for your family.  If youÕve 
never done it, just try it two or three times, and it will be old hat to you.    
IÕm sure there are more fantastic recipes out there, but this is very simple 
and basic and does the job of making yummy bread Ð great for teaching 
little ones to learn how to knead, too! 
 
Phase I:  
 
Take starter (see footnote*) out of fridge.  ÒFeedÓ it with  

¥ 1/2 cup sugar 
¥ 1 cup warm water 
¥ 3 Tbsp. instant potato flakes 

 
Let the fed starter set out 8 to 10 hours.  (May overflow a little out of the jar.) 
 
Phase II: 
 
Mix the following in a large bowl: 

¥ 1 cup of the starter 
¥ !  cup oil (I use olive oil or canola, and it tastes fine either way) 
¥ 1 !  cups warm water 
¥ 1 Tbsp. salt 
¥ !  cup sugar 
¥ 6 cups flour (Sometimes I do 4 cups wheat, 2 white, sometimes all wheat, 

sometimes 3 wheat, 2 !  white + !  cup wheat germ for extra nutrition Ð 
whatever IÕm in the mood for.  Make sure the white flour is labeled Bread 
flour or flour for making bread.) 

 
Put remaining starter back in the fridge.  If you canÕt make the dough, then just 
throw out the 1 cup of starter or give it to a friend and tell them to put it in the 
fridge for 5 to 7 days.  YouÕll still have enough for the next time. 
 
After you combine the ingredients, knead the dough with your hands about 5 
minutes.  If there is a little dry dough that wonÕt knead in, just take your hand and 
swipe it out to throw away rather than trying to add it.  Cover the bowl with a light 



cloth (or I use a grocery bag) and let the bowl set out 8 to 10 hours or until dough 
has doubled in size. 
 
Phase III: 
 
Uncover the dough, divide it into two equal portions, and place them into lightly 
greased bread pans (I use shortening).  Cover the pans and let them set out for 8 
to 10 hours or until dough is at the rim of the pans (mine never makes it that long; 
it usually rises to the top in about 6 hours). 
 
Phase IV: 
 
Uncover the dough (try not to make it fall or move too much), and bake at 350 for 
30 minutes or until golden.  Sometimes I brush mine with a little egg white + 
water for a hard crust. 
 
Yum!  Yields 2 loaves (I freeze one so it will stay fresh and eat the other.) 
 
 
*A bread ÒstarterÓ is the liquid mixture that you need to feed regularly with the same ingredients 
and put in your fridge.  To get your starter going, follow this recipe: 
 

¥ 3 tablespoons instant mashed potato flakes 
¥ 3 tablespoons white sugar 
¥ 1 cup warm water 
¥ 2 1/4 teaspoons active dry yeast 

 
¥ Combine instant potatoes, sugar, water, and yeast in a covered container. Let 

the starter set on a counter for 5 days, stirring daily with a wooden spoon. 

¥ On the morning of the fifth day, feed the starter with 3 tablespoons instant 
potatoes, 3 tablespoons sugar, and 1 cup warm water. In the evening, take out 1 
cup of the starter to use in the bread recipe. Refrigerate the remaining starter to 
use again next time to make bread or give to a friend. 


