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Basic White Bread with Jalapeno
Makes: 1 loaf
Preparation Time: 30 minutes
Dough Rising Time: 2 hours
Baking Time: 30 minutes
Ingredients:
1/4 cup Milk
1 1/2 tablespoons Sugar
1 1/2 tablespoons Butter or Margarine
3/4 cup Water
1 packet Active Dry Yeast (1/4 ounce packet or 2 1/4 teaspoons from bulk)
2 1/2 to 3 cups Unbleached All Purpose Flour
1 teaspoon Salt
Oil Spray
1 Jalapeno – finely chopped
Directions:
1. In a small sauce pan, heat milk, sugar and butter over medium heat just until the butter is melted
and sugar is dissolved. Pour it into a stand mixer bowl or a large bowl, if kneading by hand.
2. Add room temperature water to the bowl and stir. This will bring down the liquid temperature to
lukewarm. The temperature should be around 105 to 110 degree F.
3. Add yeast to the liquid mixture, stir and keep aside for 5 to 10 minutes until foamy.
4. In a separate clean bowl, sift 2 cups of flour and salt together. Add flour to the liquid mixture and
attach bowl and dough hook. Turn on to speed 2 and mix for about 1 minute. (If kneading by hand,
use a wooden spatula and stir to combine)
5. Meanwhile, sift the remaining 1 cup of flour in a separate bowl. You might not need to use all of
the flour while kneading.
6. Continuing the machine on speed 2, add the remaining flour 1/3 cup at a time until the dough
clings to the hook and cleans the sides of the bowl. Knead on speed 2 for 2 more minutes or until
dough is smooth and elastic. Dough will be slightly sticky to the touch. (If kneading by hand, pour
dough out to lightly floured surface and knead, adding flour as required until dough is smooth and
elastic, for about 10 minutes)
7. Place dough in lightly greased bowl, turning once to grease top.
8. Cover with plastic and let rise in warm draft free place for about 1 hour or until doubled in bulk.
9. Punch dough down, add jalapeno and knead to combine. On lightly floured surface with a rolling
pin, roll into approximately 8 x 14 inch rectangle shape.
10. Starting at a short end, roll dough tightly, pinch dough to seal seam, pinch ends and turn under.
Place the shaped dough seam side down in a lightly greased (8 ½ x 4 ½ x 2 ½) inch loaf pan.
11. Cover loosely with plastic and let rise in warm draft free place for about 1 hour or until doubled in
bulk.
12. Preheat oven to 400 degrees Fahrenheit 30 minutes or so before baking.
13. Bake the bread for 30 minutes or until golden brown. Remove from loaf pan immediately and cool
on wire rack.
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