Wheat Bread

2 Cups Warm Water

1 Tbs. Yeast

1/3 Cup Brown Sugar

¼ Cup Oil

1 tsp Salt

2 Cups Wheat Flour

3 Cups White Flour

Dissolve yeast in water and sugar until frothy.  Add oil, salt and flour.  Mix until dough is thoroughly mixed.  Kneed until smooth texture. Let raise about an hour.  Shape into loaves.  Let rise another 30 minutes.

Bake at 375 for 30-35 minutes until golden brown.

Makes 2 loaves.

For Rolls divide into 24 rolls let rise 15 minutes and bake at 375 for 15-20 minutes until golden brown.

