
The Ultimate Bread Baking Guide: 50 Easy
Recipes to Try at Home

Are you tired of store-bought bread that lacks the taste and freshness you crave?
Why not try your hand at baking bread at home? Not only will it fill your kitchen
with a mouthwatering aroma, but it will also allow you to experiment with different
flavors, textures, and shapes.
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In this ultimate guide, we have compiled 50 easy and delicious bread recipes that
will make you the star baker in your household. These recipes cater to different
preferences, including gluten-free and vegan options. So, roll up your sleeves,
dust off your apron, and let's get baking!
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1. Classic White Bread
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This timeless recipe is perfect for beginners. With just a few basic ingredients,
you can create a soft and fluffy loaf that can be enjoyed on its own or as a base
for sandwiches.

Ingredients:

2 1/4 teaspoons of active dry yeast

2 cups of warm water

2 tablespoons of sugar

1 tablespoon of salt

5 1/2 cups of all-purpose flour

2 tablespoons of butter, melted
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Instructions:

1. In a small bowl, dissolve the yeast and sugar in warm water. Let it sit for 5
minutes until it becomes frothy.

2. In a large mixing bowl, combine the flour and salt. Make a well in the center
and pour in the yeast mixture. Mix until a soft dough forms.

3. Knead the dough on a floured surface for about 10 minutes until it becomes
smooth and elastic.

4. Grease a bowl with melted butter, place the dough in it, and cover with a
damp cloth. Let it rise in a warm place for about 1 hour, or until doubled in
size.

5. Punch down the dough, then shape it into a loaf and place it in a greased
9x5-inch loaf pan. Cover and let it rise again for about 30 minutes.

6. Preheat the oven to 375°F (190°C). Bake the bread for 30-35 minutes, or
until golden brown. Remove from the oven and let it cool before slicing.

With this simple recipe, you can achieve bakery-quality bread right in your own
kitchen. Whether you enjoy it fresh out of the oven or toasted with a spread of
butter, this classic white bread will satisfy your carb cravings.

2. Whole Wheat Sourdough



If you are a fan of tangy and nutritious bread, sourdough is the way to go. This
recipe combines the nuttiness of whole wheat flour with the fermentation process
that enhances the bread's flavor and texture.

Ingredients:

1 cup of sourdough starter
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2 cups of whole wheat flour

1 1/2 cups of bread flour

1 1/2 teaspoons of salt

1 cup of warm water

Instructions:

1. In a large mixing bowl, combine the sourdough starter and warm water.

2. Add the whole wheat flour, bread flour, and salt. Mix until the dough comes
together.

3. Knead the dough on a lightly floured surface for about 10 minutes until it
becomes smooth and elastic.

4. Place the dough in a greased bowl, cover it with a damp cloth, and let it rise
for 4-6 hours, or until doubled in size.

5. Punch down the dough and shape it into a round loaf. Place it on a
parchment paper-lined baking sheet and let it rise for another 2 hours.

6. Preheat the oven to 450°F (230°C). Score the top of the loaf with a sharp
knife and bake it for 30-35 minutes, or until crusty and golden.

This whole wheat sourdough bread is not only delicious but also packed with
nutrients. Sourdough fermentation breaks down gluten, making it easier to digest.
Enjoy a slice with your favorite toppings, and you'll never go back to store-bought
bread.

3. Cinnamon Raisin Swirl Bread



This sweet and aromatic bread is perfect for breakfast or as a comforting treat.
The combination of cinnamon and raisins adds a burst of flavor and texture to
every bite.

Ingredients:

4 cups of all-purpose flour
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2 teaspoons of active dry yeast

1 teaspoon of salt

1 1/2 teaspoons of ground cinnamon

2 tablespoons of sugar

1 1/4 cups of warm milk

2 tablespoons of butter, melted

1 cup of raisins

Instructions:

1. In a small bowl, combine the yeast, warm milk, and sugar. Let it sit for 5
minutes until it becomes frothy.

2. In a large mixing bowl, whisk together the flour, salt, and ground cinnamon.

3. Add the yeast mixture and melted butter to the dry ingredients. Mix until a
dough forms.

4. Knead the dough on a floured surface for about 10 minutes until it becomes
smooth and elastic.

5. Place the dough in a greased bowl, cover it with a damp cloth, and let it rise
for 1-2 hours, or until doubled in size.

6. Punch down the dough and roll it out into a rectangle. Sprinkle the raisins
evenly over the dough. Roll the dough tightly and place it in a greased loaf
pan.

7. Cover the pan and let the dough rise again for about 30 minutes.



8. Preheat the oven to 375°F (190°C). Bake the bread for 30-35 minutes, or
until golden brown. Remove from the oven and let it cool completely before
slicing.

Indulge in the sweet aroma of freshly baked cinnamon raisin swirl bread. This
delightful treat is perfect on its own or toasted with a bit of butter. Share it with
your loved ones, and they'll be begging for more!

50 Unique Bread Recipes to Explore

In addition to the three recipes above, we have gathered 47 more bread recipes
that will keep you excited to bake. From savory herb loaves to chocolate chip
banana bread, there is a recipe for every taste bud and occasion.

Here are some of the mouthwatering options you can find in our comprehensive
bread recipe guide:

1. Garlic Parmesan Breadsticks

2. Challah Bread

3. Rye Bread

4. Pita Bread

5. Cornbread

6. Sunflower Seed Bread

7. Tomato and Basil Focaccia

8. Beer Bread

9. Bagels

10. Banana Nut Bread



11. And many more!

Whether you are craving a hearty loaf to accompany your soup or a sweet bread
for dessert, our extensive recipe collection will provide you with endless
inspiration. Say goodbye to store-bought bread forever, and let your inner baker
shine!

So what are you waiting for? Begin your bread-baking adventure today and
elevate your culinary skills. Happy baking!
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Do you want to buy a bread machine in order to bake fresh bread at
home?
Have you been searching for healthy bread recipes?
If your answer to either of these questions is “yes,” then continue reading!

Bread machines are useful because they not only save you money and time but
also motivate you to consume healthier loaves that are more nutritious. Getting a
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bread maker is also a great idea if you want to make gluten-free bread, bake
daily, or serve your friends and family with freshly baked goods.

Homemade bread is considered healthier because it doesn’t contain
preservatives and other additives. Moreover, you can also use the highest quality
of eggs, leavening agents, and milk to improve its taste.

In this book, you will learn about:

The utility of bread machines

Bread recipes

And much more!

This book is also great for beginners because it doesn’t include overly complex
recipes that are difficult to follow. Rather, you have a wide variety of foods to
make, which can help you and your family stay healthy and enjoy freshly baked
bread on a daily basis!

So, do not hesitate any longer and buy your copy today!
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The Most Delicious and Unique Recipes Found
in the New Way To Cook Cookbook
In today's fast-paced world, it can be difficult to find the time and
inspiration to prepare homemade meals. However, with the new Way To
Cook Cookbook, cooking has never...
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years. It allows...
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