Woodstock Station “Spent Grain” Bread
** Adapted for bread machine

Place the following ingredients in the bread machine in the order listed:

3 ounces

water (room temperature

4 ounces

apple juice (room temperature)

1 ounce

molasses

½ cup


wheat flour

2 ¼ cups

white “bread” flour

¾ cup


“spent grain” – dried
1 tablespoon

butter – softened

1 tablespoon

powdered milk

1 ½ tablespoon
sugar

1 teaspoon

salt

1 tablespoon

gluten

2 ½ tablespoon
yeast

Select “Wheat Bread” setting on bread machine (kneads longer and cooks longer than “White Bread” setting).  Also, if you have the option to choose darkness choose “light”.

