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31/3Cup Flour

1 Pkt Instant Yeast
1/3Cup  Milk, warmed
2/3Cup  Water, warmed
11/2tsp  Salt

21/2 TBSP Honey

3tbsp Butter, Softened.

1. Add all ingredients, except for butter, into a bowl. Mix with dough
hook until the dough comes together.

2. Add softened butter,1 TBSP at a time, into the dough and incorpo-
rate.

3. Knead/mix the dough on low/medium-low until dough is smooth
and elastic.

4. Place dough in a lightly greased bowl! and allow to rise until doubled.
5. Punch dough down and roll one loaf. Place in prepared 81/2 x 4" |
pan. Cover with greased cling wrap. Let rise until
slightly above pan. Preheat oven to 350 degree.
6. Bake on center rack for 40 minutes.

7. Remove bread from pan to wire cooling rack.
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