
COMMUNION AT HOME

Paul Cutelli - One Hour Honey Wheat Bread

When the stay at home order started and the family realized that home-schooling was going 
to be a thing for a while, Kae (my fiance) and I decided that we would use this opportunity to 
teach Aria, our daughter, other things outside of the classroom, including baking! Since Kae 
was looking for some staples that the grocery stores were lacking, we found a recipe for whole 
wheat bread and it has been a big hit- both in terms of taste and in terms of learning! I have 
made it over a dozen times, and probably will make a dozen loaves more this month!

Ingredients

3 Cups Warm Water (between 100-110 degrees for proofing the yeast)

1 Tablespoon Active Dry Yeast

2/3 cup Honey

1/3 cup Olive Oil

7 1/2 cups Whole Wheat Flour (half whole wheat/half white flour can be optionally used, but 
we like it all wheat flour)

1 Tablespoon Salt

Instructions

Preheat your oven to warm about 200 degrees. Spray two loaf pans with non-stick cooking 
spray. Place warm water in a large mixing bowl and stir in honey. Then add the yeast and it let 
proof (it will start to foam) for 5 to 10 minutes (it depends on the yeast, so you might have to 
read your instructions for the recommended proof time).

Add 7 1/4 cups of flour, olive oil, and salt, reserving about a 1/4 of flour for later. Start to mix the 
dough either in a stand mixer or by hand; if you use a machine, be sure to use the dough hook 
attachment. Add remaining 1/4 cup of flour until dough pulls away from sides of mixing bowl. 
Knead for 5-10 minutes, basically until incorporated and smooth; if using a mixer, keep it at me-
dium-high speed.

Once the mixing/kneading is complete, using a little olive oil on hands -it sounds weird but it 
helps a lot!- and drizzling a bit on the top of the dough, remove the dough from the bowl and 
shape it into two bread loaves. A board scraper works great for cutting the ball into two even 
pieces. Put the dough into the pans and place in a warm oven to let rise until doubled in size -- 
about 20 minutes.

After the bread has had time to raise, increase the oven temperature to 350 degrees. Leave 
bread in oven and set timer for 25 minutes. Once bread is done, remove from oven and let it 
cool for several minutes before removing from pan.
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