Noreen's Kitchen
The Perfect Sandwich Loaf
Ingredients
4 cups all purpose flour
1 1/2 cups Warm Water
2 teaspoons instant yeast
2 tablespoons granulated sugar

2 tablespoons butter, softened
1 teaspoon salt
2 tablespoons instant dry milk powder

Step by Step Instructions
Combine all ingredients in the bowl of your mixer fitted with the dough hook. If you are
using a bread machine, please consult the manufacturers instructions for your model for
the order in which to place the ingredients. This make a 1 1/2 pound loaf.
Allow ingredients to come together in the mixing bowl. If dough seems too dry add a
tablespoon of water at a time if it seems too wet, add a tablespoon of flour at a time until
the dough reaches the desired consistency. The dough should not be sticking to the
bottom of the bowl. It should move around the bowl and the hook freely.
Allow the dough to knead for 5 minutes.
Remove the dough from the bowl and oil the bowl and return the dough and oil the
dough as well. Cover with a towel or plastic wrap and allow to rise for at least 1 hour or
until double in size.
Deflate the dough gently and turn it out onto a board without additional flour.
Press into a rectangle that is slightly smaller on the short side than your bread pan.
Roll the dough into a log, keeping the spiral tight.
Pinch the seam together and push each end into itself and pull the bottom layer up over
each end and pinch to close.
Place loaf into an oiled bread pan and cover.
Preheat oven to 350 degrees.
Allow to rise for an additional 30 to 45 minutes until the dough has double and/or
crowned to at least 1 inch above the rim of the pan.
Bake for 30 minutes or until browned and when tapped, the loaf sounds hollow inside.
Remove from oven and immediately remove bread from the pan.
Allow to cool on a baking rack for at least 1 hour before slicing.
Bread will slice much better once it has cooled completely.

