
Oatmeal Bread
from The Bells Are Ringing, told in my own words

Ingredients:

1 envelope of active dry yeast (not instant or highly active)

1/3 c. lukewarm water

2 c. boiling water

1 c. oats (just old fashioned rolled oats, not instant oats)

1/4 c. brown sugar, packed

1/2 c. (1 stick) butter

2 1/4 tsp. salt

5 to 6 1/2 c. flour

Directions:

Bring the 2 c. water to a boil on the stove.  Pour the yeast and 
lukewarm water into the bowl of an electric mixer.  Stir it gently 
once or twice and let it sit until small bubbles form and the yeast 
froths.  Put the oats in a medium bowl and pour the water on top of 
them.  Add the brown sugar, butter and salt to the oat mixture.  The 
butter will melt.  Stir the mixture and let it sit until it's cool, and 
then add it to the yeast mixture.  

Add enough of the remaining flour to form a soft dough, and beat it 
for 10 minutes on the lowest or second-lowest setting of your 
mixer.  After 10 minutes, add enough of the remaining flour to form 
a stiff dough (but one that still comes together and doesn't have 
shards of dough falling off it).  Beat on low for a minute or two 



more, until the dough is smooth. 

Wipe a large bowl with a little olive oil so it's non-stick.  Place the 
dough in the bowl and turn it to lightly coat the surface.  Cover the 
bowl with a kitchen towel and let it rise in a warm place for an hour 
or more, until the dough has risen to twice its size.  

Divide the dough into two pieces.  Shape each piece into a loaf and 
place the loaves in two lightly oiled 4x9" loaf pans.  (Disposable foil 
loaf pans work fine.)  Cover the pans with the towel again and let 
the loaves rise an hour or more.  They won't really double in bulk this 
time, but they should definitely rise more inside the pans. 

Heat the oven to 350 degrees.  Bake the loaves until they are golden 
brown, about 35-40 minutes.  If you like, run a pat of butter over 
the top of the loaves for a moment after they come out of the oven 
so that the crust turns out buttery, with a little shine to it.   
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