
DIRECTIONS: Combine 3 cups of Bread Mix, 1 tablespoon of instant yeast, and 1 cup cold water.  Mix for 
10 -12 minutes in an electric mixer with dough hooks.  After kneading, allow dough to sit in mixing bowl 
for 10 minutes. Form into a loaf and place in a greased bread pan (9” x 5”). Allow bread to rise in a warm 
moist area for 45 minutes or until dough has doubled in size.

INGREDIENTS:  Whole wheat �our, enriched wheat �our (wheat 
�our, malted barley �our, niacin, reduced iron, thaimine monanitrate, 
ribo�avin and folic acid), wheat gluten, brown sugar, sugar, soybean oil, salt, 
mono & diglycerides, sodium stearoyl lactylate, malted barley �our, calcium 
sulfate, ascorbic acid (Vitamin C), calcium peroxide, enzymes and 
azodicarbonimide (ADA).

Bake in a preheated oven at 375 degrees for 18-22 
minutes. Bread should have golden brown sidewalls and bottom 
when baking. Sidewalls should be �rm and not collapse. Turn out of 
pan, cover with a towel and cool before slicing.

PREPARATION SUGGESTIONS:
    * Dough can be made without an electric mixer by kneading by 
hand for 20 minutes.
    * Warm oven to 100 degrees with a bowl of hot water. Turn o� 
oven and place bread loaf in oven to rise for 45 minutes
    * Thump top of loaf when baking is �nished. A hollow sound 
indicates a properly baked loaf

ALLERGENS: Wheat and Soy

Serving Size   33g (1.2 oz) 

Servings Per Container:  27 

Amount Per Serving

Calories     120     Calories from Fat  17

   % DV*

Total Fat   2g  3%

 Saturated Fat   0g  2%

 Trans Fat   0g

Cholesterol   0mg  0%

Sodium   207mg  11%

Total Carbohydrate 22g 7%

 Dietary Fiber   2  8%

 Sugars   3g

Protein   5g

Vitamin A 0% Vitamin C 6%

Calcium 2% Iron  7%

*Percent DV are based on 2000 calorie diet.

Nutrition Facts:
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NET WT.  2.2 LBS (1 kg)


