Basic White Bread ( our favorite, crusty and chewy )

______________________________________________________________

INGREDIENTS

2 loaves




_______________________________________________________________

White flour


4  cups







Salt



1 tsp






Water



1 ½ cup






Sugar



3 TBS







Yeast



2 tsp







Combine ingredients in bread maker and use dough cycle – or take out after 1 ½ hours. This can be done the traditional way, too, by mixing with bread hook, kneading until smooth, and let rise in warm place until double, punch down and let rise again and punch down again. 

Form into two loaf, either on cookie sheet or in bread pans. Brush with olive oil, make several diagonal cuts in top, and let rise until double in size. 

Bake at 350 F about 17-20 minutes, or until golden brown. Let cool at least some before slicing. 
