Whole Grain “Feast” Bread (revised)
Prepare the yeast by combining ¼ cup hot water (boil water and let stand for 5 minutes – water should feel very hot to the touch) and two packages active dry yeast and sprinkle a little bit of sugar over the top of the yeast.  Let dissolve for 3 to 5 minutes.

Beat together and then add to the yeast mixture:

1 beaten egg

¼ cup melted butter
2 ½ cups lukewarm water

1 ½ teaspoons salt

½ cup honey

Add, without sifting, a mixture of:

4 cups whole wheat flour

4 cups all-purpose flour

Knead the dough for about 10 minutes on a lightly floured surface.  Fold the dough over toward you.  Then press it away from you with the floured heel of the hand; give it a quarter turn, fold it and press away again.  More flour may be necessary to overcome stickiness.  Repeat this process until the dough becomes smooth, elastic and satiny.  The dough at this point should no longer stick to the board or cloth. 
Grease a large clean bowl evenly, put the dough into it and turn the dough over so that the entire surface of the dough will be lightly greased. Cover the bowl with a clean cloth.  Set the dough in a warm spot such as the inside of an oven (oven should not be turned on!).

When the dough has doubled in bulk, usually 1 to 2 hours, punch the dough with a balled hand, work the corners to the center and turn the bottom to the top.  

Lightly grease three round cake pans.  Split the dough into three even balls.  Place each one in cake pan and flatten to fit in the center of the pan with an inch or two of space surrounding the dough.  Take a sharp knife and make the sign of the cross on each loaf of bread.

Let the dough double again in a warm place.

Bake at 350degrees for 30-45 minutes, depending on your oven.

This recipe was taken from the Joy of Cooking, page 607.

