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RECIPE

Basic White

Bread 
Regular Version

 

Ready in 2 hours 30 minutes 

Makes 2-3 loaves 

 

 

 

 

  Ingredients 

● 1 teaspoon sugar 

● 2 teaspoons salt 

● 3 teaspoons active dry yeast 

● 4 cups all-purpose flour 
__________ 

● 2 cups water 

Preparation 

1. Soften the yeast   
In a small bowl, stir yeast into ½ cup water to soften. 

2. Combine dry ingredients 

Mix the sugar, salt, and flour in a large mixing bowl.  

3. Add liquids 
Pour the water and softened yeast in with the dry 

ingredients and mix them together. 

4. Knead the dough 

Sprinkle flour onto your work surface. Scrape the 
dough onto the flour and knead for ten minutes. Add 
flour as necessary, until you have a smooth, elastic 

dough (try to add as little as possible). 

5. First rise 
Put the dough into an oil-coated bowl. Roll the dough 
until it is covered with oil. Cover with plastic wrap 

and a towel and place in the oven with the light on. 
Let rise for an hour or until doubled in size. 

6. Shape and second rise 

Shape your dough, place into pans, cover with a towel 
and let rise for 45 minutes. Pre-heat oven to 400 
toward the end of the second rise. 

7. Bake 
Bake for 15-20 minutes or until the internal 
temperature reaches 200 degrees. Remove loaves 
from oven and transfer them to a cooling rack. Wait 

30 minutes to serve. 
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RECIPE

Basic White

Bread 
Quick Version

 

Ready in 1 hour 30 minutes 

Makes 2-3 loaves 

 

 

 

 

  Ingredients 

● 1 teaspoon sugar 

● 2 teaspoons salt 

● 3 teaspoons instant yeast 

● 4 cups all-purpose flour 
__________ 

● 2 cups water 

Preparation 

1. Combine dry ingredients 
Mix the sugar, salt, yeast, and flour in a large mixing 
bowl.  

2. Add water 
Pour the water in with the dry ingredients and mix 
them together. 

3. Knead the dough 
Sprinkle flour onto your work surface. Scrape the 
dough onto the flour and knead for ten minutes. 
Add flour as necessary, until you have a smooth, 

elastic dough (try to add as little as possible). 

4. Shape and rise 
Set the dough on the work surface and cover with a 

towel for 10-15 minutes. Shape your dough, place 
into pans, cover with a towel and let rise for 45 
minutes. Pre-heat oven to 400 toward the end of 

the second rise. 

5. Bake 
Bake for 15-20 minutes or until the internal 

temperature reaches 200 degrees. Remove loaves 
from oven and transfer them to a cooling rack. Wait 
30 minutes to serve. 

https://www.bluebowlbreads.com/
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RECIPE

Basic White

Bread 
My Mom’s Version

 

Ready in 1 hour 30 minutes 

Makes 2-3 loaves 

 

 

 

Recipe Notes 

Dough can be divided into thirds 

and braided; divided into 18 pieces, 
shaped into balls, placed on baking 
sheets, then flattened slightly for 
buns; or divided into 36 pieces and 

shaped into dinner rolls. Braids will 
bake at 375 degrees for about 35 
minutes; buns and rolls bake at 400 
degrees for 15 to 20 minutes. 

 

  Ingredients 

● 2 scant tbsp (or 2 ¼-ounce packages) active dry yeast 

● ½ cup warm water (about 110 degrees) 

● 2 cups warm milk or water (about 110 degrees) 

● 2 tbsp vegetable oil or shortening 

● 2 tbsp granulated sugar 

● 2 teaspoons salt 

● 6 to 7 cups unbleached flour 

Preparation 

1. In a large bowl, stir yeast into ½ cup water to soften. 
Add milk or water, oil or shortening, sugar, salt, and 3 
cups flour. Beat vigorously for two minutes. 
 

2. Gradually stir in flour, ¼ cup at a time, until the dough 
begins to pull away from the side of the bowl. 
 

3. Turn the dough out onto a floured work surface. 
Knead, adding flour a little at a time, until you have a 
smooth, elastic dough. 
 

4. Put the dough into an oiled bowl. Turn to coat the 
entire ball of dough with oil. Cover with a tightly woven 
towel and let rise until doubled, about one hour. 
 

5. Turn the dough out onto a lightly oiled work surface 
and divide in half. To shape a standard loaf, roll each 
half with a rolling pin into a 10 by 14-inch rectangle. 
This removes the excess gases and gives a more 
uniform texture to the finished loaves. Roll up the 
dough into a 10-inch cylinder, and pinch the loose 
edge to the loaf. Fold the ends of the loaf like a 
package by bringing each side into the center of the 
end then bringing the bottom layer of dough to the top 
and pinching it. Repeat with the other end of the dough 
and place, pinched-side down, into well-greased loaf 
pans. Cover with a tightly woven towel and let rise until 
almost doubled, about 45 minutes. 
 

6. About 10 minutes before baking, preheat the oven to 
375 degrees. 
 

7. Bake for 25 minutes, or until the internal temperature 
of the loaves reaches 190 degrees. 
 

8. Immediately remove bread from pans and cool on a 
rack. 
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