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Pumpernickel Bread

Makes 2 loaves

This is a dark, moist bread.

Dissolve together and let rise until foamy {about 10 minutes}:

· 3/4 cup warm water

· 2 Tbsp. active dry yeast

· 2 Tbsp. molasses

Blend in a blender until smooth and creamy:

· 1/2 lb. tofu

· 3/4 cup warm water

Stir the blended mixture into the foamy yeast mixture along with:

· 6 Tbsp. molasses

· 1/4 cup oil

Stir in:

· 3 cups dark rye flour

· 3 cups whole wheat flour

· 1 cup bread flour (high gluten)

· 2 Tbsp. cocoa powder

Turn the dough out on a floured board and knead until smooth. Place the kneaded dough in an

oiled bowl, cover and let rise about 2 hours in a warm place until about double in bulk. Punch

down, knead and shape into 2 round or oblong loaves. Let rise until almost double. Bake at

450 deg  F for 20 minutes. Reduce heat to 3500 F. and bake about 30 minutes more or until the

loaves sound hollow when tapped on the bottom. Brush oil on the top and let cool on a wire

rack.

Per Slice (18 Slices Per Loaf): Calories: 220, Protein: 6 gm., Fat: 6 gm., Carbohydrates: 37 gm.
