
Ingredients

2 teaspoon active dry yeast
1 1/4 warm water
1 teaspoon honey
1 cup AP Flour
1 cup whole wheat flour
1 cup rolled oats
1/2 cup sunflower seeds
1 1/2 teaspoon kosher salt
1 tablespoon soft butter

Here’s How

1 combine warm water and yeast in a small bowl. Stir
  until dissolved, add honey, let rest 5 minutes, until foamy.

2 Combine Ap flour, whole wheat flour, oats, sunflower
   seeds and salt in medium mixing bowl.

3 Combine yeast mixture and flour mixture. Stir well to
   form a stiff dough.

4 Tip dough into loaf pan that has been smeared with
   butter.

5 Bake for 35 minutes or until bread is pulling away from
   the sides of the pan and an instant read thermometer
   reads 185º.

Note: Vary bread with the addition of 1/2 cup of dried fruit, 
cranberries, raisins, chopped figs, etc. Substitute pumpkin 
seeds or chopped nuts for sunflower seeds. Top dough with 
sesame seeds or poppy seeds before baking. 
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