Herb BreadPRIVATE 

2 packages active dry yeast

2 cups warm water (105-115°F.)

½ cup sugar

1 Tablespoon salt

2 eggs

¼ cup olive oil

3 cups white flour

3 teaspoons dried herbs (thyme, garlic, rosemary, fennel combined to your own taste)

3 cups bread flour

Vegetable oil

Melted butter

Dissolve yeast in warm water in a large bowl.  Stir in sugar, salt, eggs, oil, and 3 cups white flour.

Mix until smooth and well incorporated.  Add herbs and then bread flour, mixing in additional white flour as needed until dough is easy to handle.

Turn dough onto a lightly floured surface and knead until smooth and elastic.  Using the vegetable oil, place dough in a greased bowl, turn greased side up, cover and let rise in a warm place for 1 hour, until doubled.

Punch down dough and divide into halves.  Roll each half into a rectangle, 18 x 9 inches.  Roll up tightly, beginning at the 9-inch side.  Press with thumbs to seal after each turn.  Pinch edge firmly to seal.  Press each end with side of hand to seal folding the ends under the loaf.  Place loaf seam side down in greased loaf pan, 9 x 5 x 3 inches.  Brush with melted butter and let rise until double, about 1 hour.

Heat oven to 375°F.  Place loaves on low rack so that tops of pans are in center of oven.  Bake until loaves are deep golden brown and sound hollow then tapped, 30 to 35 minutes.  If necessary, cover with foil to prevent burning.  When done, remove loaves from pans and brush again with the melted butter.  Cool on a wire rack.

Makes 2 loaves.

