Nicole Mills Favorite Bread Recipes

Fortified Basic 50% Wheat Bread-
from The Baking Book by Lloyd Moxon, 1981, Culinary Arts






Institute, A Division of Delair Publishing Company, Inc., New






York, NY  p. 213.

Whole Wheat Sponge: 


50 mg. Vit. C tablet, crushed (optional, but speeds yeast growth)

Prove
2 oz.warm water





   } swish honey off spoon lightly; Yeast:
½ t. honey (or sugar)




   } let stand about 10 minutes 


1 pkg.dried yeast ( 1 T.)—increase slightly  if no Vit C is used
   } until yeast becomes frothy.

Mix in:
3-1/2 c. warm water




            } Let stand 1 hr. or until


4 c. whole wheat flour (or 3 c. whole wheat flour & 1 c. wheat germ)  } sponge has risen and is



1 c. instant non-fat dried milk  (2/3 c. regular dried milk)
            } filled with bubbles.

**Note: Nicole Mills subtracts out 3T of water and replaces that with 3T vinegar to help soften the gluten and keep the bread soft and moist.  I mix all the above ingredients in my mixer for about 5 min and then cover with a towel.  Let sponge sit until it has risen and is filled with bubbles. (about ½ hour since I kneaded it first in my mixer.)

Second Step:
Stir down Sponge.
Add:
1-1/2 T. honey  (3 T. sugar)


1 T. salt 


3 T. oil

About 4 c. unbleached flour--
Work in 1 c. at a time until a dough is formed.  Sprinkle ½ c. flour on breadboard and scrape out dough onto board.  Add


more flour over top of sponge and knead, working in still more flour as necessary until dough is still slightly damp and sticky on the inside.  When dough no longer clings to your hands, you have added enough flour. The dough should remain soft and pliable.  The surface should be dry.  Flour (or grease) hands to deal with sticky spots to avoid adding too much flour. Too much flour causes bread failure!! After kneading, place dough in a [lightly] greased bowl and allow it to double (about 1 hr. in a draft free space.)

**Note:  Nicole mixes in the second step of ingredients in her mixer and then lets the mixer knead the dough for about 5 min.  Then scrape dough out and put into a lightly greased bowl.  The dough will have form but will still look very soft.  Then I cover with a towel and let the dough raise another ½ hour to hour. 

Shape:
Punch down the dough, divide into portions, shape loaves and place in greased baking pans. This recipe will make 2 large loaves.  Do not let the dough in loaf pans rise too much before baking or it will spread and produce a wide low loaf. (About 20 min. in a draft-free place.)  [Smaller or narrower pans work well for whole wheat bread.]  Cover with plastic wrap until ready to shape. 

**Nicole dumps dough out onto a floured surface and sprinkles a little flour on the top to keep my hands from sticking and kneads it a few times to get the bubbles out and because the dough looks so nice I can’t help myself!!  Then I divide dough into two, shape, and place into well greased pans.

Bake: at 350 degrees for 40 minutes.  I also try to remember to cover with foil  the last 15min so the bread does not over brown and will have a nice soft crust.

Note: For Wheat-Oat Bread (Yummy!!), add 2 cup oat flour (Put about 3 cups of oats into blender to make 2 c. flour)  Put into whole wheat sponge.  Then cut out 2 cups white flour in the next step to make up the difference.  An egg  and ½ cup applesauce can also be added after stir down if desired.

Nicole Mills Most Commonly Used Bread Recipe

Soft Moist 100% Whole Wheat Bread- recipe from Walton Feed Co. 

In large bowl mix:

(For 3 loaves)

2 T. yeast


(3 T.)

3-1/2 c. hot water


(4-3/4 c.)

½ c.  honey or brown sugar
(3/4 c.)

Let yeast dissolve and then add:

½ c. oil



(3/4 c.)

1 T. salt



(1-1/2 T.)

2-2/3 T. vinegar


(4 T.)

4 c. whole wheat flour

(6 c.  then approx. 6 more c.)

Mix in mixer for 7-10 minutes to get the gluten working.  Add gradually 4 more cups of whole wheat 

flour. (Add 6 more cups if doing the bigger batch--my cups of flour are all rounded)  Knead for 5 minutes in mixer.  You will know if enough flour has been added if the walls of the mixer are clean.  (If kneading by hand, mix all ingredients and knead by hand for 10 minutes until dough is smooth and elastic). If dough seems too sticky, add enough flour to get past the sticky point.  The dough should have form but be soft and pliable. (Too much flour causes bread failure.) Let stand for 10 minutes.  This will give the dough more form and elasticity.  Divide and shape into  loaves.  Place in greased baking pans. Cover with a towel and place in a warm spot.  Let rise until doubled in size.  (About 20 min) Bake at 350 degrees for 40 minutes.  For a softer crust, cover tops of loaves with foil when there is 15-20 minutes left on the baking time. 

For variety try the following—all are very moist.

1) 100% hard red wheat

2) 100% hard white wheat

3) 50% hard red, 50% hard white

4) Substitute 2-3 cups of the wheat flour with Walton Feeds 7 grain blend depending on the size of batch you are making (This is a whole grain blend which need to be ground into flour)

