Oatmeal Bread

2 1/2 c. warm water (not too hot)

1 c. brown sugar

½ t. salt

2 Tablespoons yeast

½ c. vegetable oil

3 c. rolled oats

2-4 c. white flour

mix together the warm water, the brown sugar, salt and the yeast.  (If you use warm tap water, add the sugar first and stir a minute—it will make sure the waters cool enough not to kill the yeast).  Stir in the yeast and let sit for 5 minutes.  It should be slightly foamy at that point.  If it isn’t foamy, the yeast has been killed.  You can rescue the batch by adding more yeast.  

Then add the oil and the rolled oats and stir thoroughly.  Then you can add the flour.  The amount will vary depending on the humidity and the brand of oatmeal.  Add enough flour and knead thoroughly until dough is smooth.  Let rest for 10 minutes then hand knead on a floured surface until it’s workable.  Shape into 2 large loafs or 3 smaller loafs. Put in greased loaf pans and cover loosely.  Let it rise until double.  It should take about an hour for it to double.  (My mom always let it rise until when you lifted the pan, it seemed to be empty.)

Bake at 375 degrees for 25 to 30 minutes for 2 loaves  20 to 25 for 3 loaves.  Before baking you can brush the top with oil or melted butter and sprinkle some rolled oats on it for added texture.  

You can add sunflower seeds or other nuts when you add the oats.  For brunch bread you can add more brown sugar.  To increase the protein, adding a cup of powdered milk.  

