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Source:	McCance	and	Widdowson’s	Composition	of	Foods	Integrated	Dataset	(PHE	2019)	per	40g	slice	White	Bread	Wholemeal	Bread	Energy	(kcal)	94.4	86.8	Carbohydrate	(g)	19.48	16.8	Starch	(g)	18.32	15.72	Total	Sugars	(g)	1.2	1.12	Fibre	(g)	1.16	2.8	Protein	(g)	3.48	3.76	Total	Fat	(g)	0.84	1	Saturated	Fat	(g)	0.16	0.184	Salt	(g)	0.4	0.4	White
bread	is	fortified	with	calcium	and	four	medium	slices	per	day	would	provide	over	30%	of	the	recommended	daily	intake	of	calcium	which	we	need	every	day	to	maintain	healthy	bones	and	teeth.	Fibre	Bread,	especially	wholemeal,	is	an	important	source	of	dietary	fibre	which	helps	to	keep	our	digestive	system	healthy,	helps	control	blood	sugar	and
cholesterol	levels	and	makes	us	feel	fuller	for	longer.		On	average	in	the	UK,	bread	provides	17-21%	of	fibre	intake	across	all	age	groups.	Protein	Bread	is	a	low	fat	source	of	protein	which	is	required	by	our	bodies	for	growth,	renewal	and	repair.		Pairing	bread	with	another	lean	protein	source	for	example	as	a	chicken	sandwich	or	beans	on	toast	is	an
excellent	way	to	meet	daily	protein	requirements.	Iron	White	bread	is	fortified	with	iron.	Iron	is	important	for	energy	and	concentration,	promoting	a	healthy	immune	system	and	healthy	blood.		Wholemeal	bread	naturally	contains	iron	from	the	wheat	bran	and	wheat	germ	as	part	of	the	grain	used	to	make	the	wholemeal	flour.	Vitamins	&	Other
Minerals	Bread	contains	a	wide	range	of	vitamins	and	minerals	including	B	group	vitamins	thiamine	(B1),	Niacin	(B3)	which	are	important	for	releasing	energy	from	food	and	maintaining	healthy	skin,	eyes	and	nails.	It	contains	the	B	vitamin	Folate	(Folic	Acid)	which	is	important	for	pregnancy	as	it	can	help	to	prevent	neural	tube	defects	such	as	spina
bifida.		Due	to	the	recently	updated	Bread	and	Flour	Regulations	1998,	bread	will	soon	also	include	another	B	vitamin,	Folate	(Folic	Acid)	which	is	important	for	pregnancy	as	it	can	help	to	prevent	neural	tube	defects	such	as	spina	bifida.	Energy	On	average,	in	the	UK,	bread	provides	11–12%	of	energy.		Bread	is	relatively	low	in	calories.	An	average
medium	slice	of	white	bread	contains	77	calories,	brown	contains	72	calories	and	wholemeal	contains	79	calories.	Fat	Bread	is	a	low-fat	food,	where	an	average	medium	slice	of	white	bread	contains	2.1g	of	fat,	brown	bread	contains	2.0g	and	wholemeal	contains	2.5g.	It’s	important	to	carefully	consider	what	you	have	with	it	and	choose	healthy	options
for	spreads	and	toppings.	Sugar	Most	breads	are	low	in	sugar	which	is	important	for	healthy	teeth	and	maintaining	a	healthy	weight.	In	general	bread	contains	no	added	sugar,	where	it	is	added	for	example	in	some	wholemeal	loaves	to	balance	the	flavour	profile,	it	is	normally	around	1%.	So,	you’ve	decided	to	dive	into	the	world	of	baking,	and	what
better	place	to	start	than	with	bread?	Whether	you’re	craving	the	comforting	aroma	of	freshly	baked	loaves	or	looking	to	impress	with	minimal	effort,	our	roundup	of	20	Simple	Easy	Bread	Recipes	for	Beginners	is	your	golden	ticket.	Perfect	for	any	home	cook	in	North	America,	these	recipes	promise	delicious	results	every	time.	Let’s	get	baking!Basic
Homemade	White	BreadPerfect	your	pantry	staples	with	this	foolproof	Basic	Homemade	White	Bread.	It’s	soft,	fluffy,	and	just	waiting	to	be	slathered	with	butter	or	turned	into	the	ultimate	sandwich.Ingredients4	cups	all-purpose	flour1	tbsp	sugar1	tsp	salt1	packet	(2	1/4	tsp)	active	dry	yeast1	1/2	cups	warm	water	(110°F)2	tbsp	unsalted	butter,
meltedInstructionsIn	a	large	bowl,	whisk	together	4	cups	all-purpose	flour,	1	tbsp	sugar,	1	tsp	salt,	and	1	packet	active	dry	yeast.Add	1	1/2	cups	warm	water	and	2	tbsp	melted	unsalted	butter	to	the	dry	ingredients.	Stir	until	a	dough	forms.Tip:	If	the	dough	feels	too	sticky,	add	a	little	more	flour,	1	tbsp	at	a	time,	until	it’s	manageable.Knead	the	dough
on	a	floured	surface	for	10	minutes,	until	smooth	and	elastic.Place	the	dough	in	a	greased	bowl,	cover	with	a	damp	towel,	and	let	rise	in	a	warm	place	for	1	hour,	or	until	doubled	in	size.Tip:	For	a	quicker	rise,	place	the	bowl	in	a	slightly	warmed	oven	(turned	off).Punch	down	the	dough	and	shape	it	into	a	loaf.	Place	in	a	greased	9×5	inch	loaf
pan.Cover	and	let	rise	for	another	30	minutes,	until	the	dough	crests	above	the	pan.Preheat	the	oven	to	375°F.	Bake	the	bread	for	30	minutes,	or	until	golden	brown	and	sounds	hollow	when	tapped.Tip:	For	a	softer	crust,	brush	the	top	with	melted	butter	right	after	baking.Let	the	bread	cool	in	the	pan	for	10	minutes,	then	transfer	to	a	wire	rack	to
cool	completely.Master	the	art	of	bread-making	with	this	classic	recipe.	The	crust	is	golden	and	crisp,	while	the	inside	stays	tender	and	airy.	Try	toasting	slices	for	breakfast	or	using	them	to	build	a	hearty	grilled	cheese.No-Knead	Artisan	BreadZero	effort,	maximum	flavor—this	No-Knead	Artisan	Bread	is	your	ticket	to	bakery-quality	loaves	at	home.
Mix,	rest,	bake,	and	boom—you’re	a	bread-making	hero.Ingredients3	cups	all-purpose	flour1	1/2	tsp	salt1/2	tsp	active	dry	yeast1	1/2	cups	water	(100°F)InstructionsIn	a	large	bowl,	whisk	together	3	cups	all-purpose	flour,	1	1/2	tsp	salt,	and	1/2	tsp	active	dry	yeast.Add	1	1/2	cups	water	(100°F)	and	stir	until	a	shaggy	dough	forms.	Tip:	The	dough	should
be	sticky	but	manageable.Cover	the	bowl	with	plastic	wrap	and	let	rest	at	room	temperature	for	12-18	hours.	Tip:	A	longer	rest	develops	deeper	flavor.Preheat	your	oven	to	450°F	and	place	a	6-8	quart	heavy	covered	pot	(like	a	Dutch	oven)	inside	to	heat	for	30	minutes.Turn	the	dough	onto	a	well-floured	surface	and	shape	into	a	ball.	Tip:	Use	wet
hands	to	prevent	sticking.Carefully	remove	the	hot	pot	from	the	oven	and	place	the	dough	inside.Cover	and	bake	for	30	minutes,	then	uncover	and	bake	for	another	15-20	minutes	until	deeply	golden.Golden	crust,	chewy	interior—this	bread	is	a	dream.	Slather	with	butter	or	dunk	into	your	favorite	soup	for	the	ultimate	comfort	bite.Quick	and	Easy
French	BreadViral	on	every	feed,	this	Quick	and	Easy	French	Bread	is	your	next	kitchen	win.	No	fuss,	no	fancy	tools—just	crispy,	golden	perfection	in	under	an	hour.Ingredients3	cups	all-purpose	flour1	tbsp	sugar1	tsp	salt1	packet	(2	1/4	tsp)	active	dry	yeast1	cup	warm	water	(110°F)2	tbsp	olive	oilInstructionsIn	a	large	bowl,	whisk	together	3	cups
all-purpose	flour,	1	tbsp	sugar,	1	tsp	salt,	and	1	packet	active	dry	yeast.Pour	in	1	cup	warm	water	and	2	tbsp	olive	oil.	Stir	until	a	dough	forms.Tip:	If	the	dough	feels	too	sticky,	add	a	sprinkle	of	flour.	Too	dry?	A	few	drops	of	water	will	do.Knead	the	dough	on	a	floured	surface	for	5	minutes	until	smooth	and	elastic.Place	the	dough	back	in	the	bowl,
cover	with	a	damp	towel,	and	let	rise	in	a	warm	spot	for	30	minutes.Tip:	For	an	extra	rise,	place	the	bowl	in	the	oven	with	the	light	on.Preheat	the	oven	to	375°F.	Punch	down	the	dough	and	shape	it	into	a	loaf	on	a	baking	sheet.Bake	for	25	minutes	or	until	the	crust	is	golden	brown	and	sounds	hollow	when	tapped.Tip:	Brush	the	loaf	with	melted
butter	right	out	of	the	oven	for	a	glossy	finish.This	bread	boasts	a	crackly	crust	with	a	soft,	airy	inside.	Slice	it	warm	and	dunk	into	your	favorite	soup	or	slather	with	garlic	butter	for	an	instant	crowd-pleaser.Simple	Whole	Wheat	BreadZero	excuses	needed	for	this	Simple	Whole	Wheat	Bread—it’s	straightforward,	wholesome,	and	bakes	up	perfectly
every	time.Ingredients3	cups	whole	wheat	flour1	cup	warm	water	(110°F)2	tbsp	honey1	tbsp	active	dry	yeast1	tsp	salt2	tbsp	olive	oilInstructionsIn	a	large	bowl,	dissolve	honey	in	warm	water.	Sprinkle	yeast	over	the	top	and	let	sit	for	5	minutes	until	frothy.Stir	in	olive	oil	and	salt	into	the	yeast	mixture.Gradually	add	whole	wheat	flour,	one	cup	at	a
time,	stirring	until	a	dough	forms.Turn	dough	onto	a	floured	surface	and	knead	for	10	minutes	until	smooth	and	elastic.Place	dough	in	a	greased	bowl,	cover	with	a	damp	cloth,	and	let	rise	in	a	warm	place	for	1	hour	or	until	doubled	in	size.Punch	down	dough	and	shape	into	a	loaf.	Place	in	a	greased	9×5	inch	loaf	pan.Cover	and	let	rise	for	another	30
minutes	until	dough	rises	above	the	pan.Preheat	oven	to	375°F	and	bake	for	30	minutes	until	golden	brown	and	sounds	hollow	when	tapped.Cool	on	a	wire	rack	before	slicing.Best	served	warm,	this	bread	boasts	a	hearty	texture	and	subtly	sweet	flavor.	Toast	slices	for	breakfast	or	use	as	a	base	for	avocado	toast.Easy	Banana	BreadLet’s	turn	those
overripe	bananas	into	something	epic.	This	Easy	Banana	Bread	is	your	go-to	for	a	quick,	delicious	fix	that	screams	comfort.Ingredients3	ripe	bananas,	mashed1/2	cup	unsalted	butter,	melted1	cup	granulated	sugar2	large	eggs1	tsp	vanilla	extract1	1/2	cups	all-purpose	flour1	tsp	baking	soda1/2	tsp	saltInstructionsPreheat	your	oven	to	350°F	(175°C).
Grease	a	9×5	inch	loaf	pan.In	a	large	bowl,	mix	the	mashed	bananas	and	melted	butter	until	well	combined.Stir	in	the	sugar,	eggs,	and	vanilla	extract.	Tip:	Use	a	whisk	for	a	smoother	batter.In	another	bowl,	whisk	together	the	flour,	baking	soda,	and	salt.Gradually	add	the	dry	ingredients	to	the	banana	mixture,	stirring	just	until	incorporated.	Tip:
Overmixing	leads	to	dense	bread.Pour	the	batter	into	the	prepared	loaf	pan.	Tip:	For	an	even	bake,	tap	the	pan	on	the	counter	to	remove	air	bubbles.Bake	for	60-65	minutes,	or	until	a	toothpick	inserted	into	the	center	comes	out	clean.Let	the	bread	cool	in	the	pan	for	10	minutes,	then	transfer	to	a	wire	rack	to	cool	completely.Delight	in	the	moist,
tender	crumb	and	sweet	banana	flavor.	Toast	a	slice	and	slather	with	peanut	butter	for	a	next-level	snack.Soft	Milk	BreadLet’s	bake	the	fluffiest	Soft	Milk	Bread	that’ll	make	your	kitchen	smell	like	a	bakery.	No	fancy	skills	needed—just	follow	these	steps	for	pillowy	perfection.Ingredients4	cups	all-purpose	flour1/4	cup	granulated	sugar1	tsp	salt2	1/4
tsp	active	dry	yeast1	cup	whole	milk,	warmed	to	110°F1/4	cup	unsalted	butter,	melted1	large	eggInstructionsIn	a	large	bowl,	whisk	together	4	cups	all-purpose	flour,	1/4	cup	granulated	sugar,	1	tsp	salt,	and	2	1/4	tsp	active	dry	yeast.Add	1	cup	whole	milk	warmed	to	110°F,	1/4	cup	melted	unsalted	butter,	and	1	large	egg	to	the	dry	ingredients.	Mix
until	a	dough	forms.Tip:	If	the	dough	feels	sticky,	add	a	tablespoon	of	flour	at	a	time	until	it’s	smooth	and	elastic.Knead	the	dough	on	a	floured	surface	for	10	minutes,	or	until	it	passes	the	windowpane	test.Place	the	dough	in	a	greased	bowl,	cover	with	a	damp	cloth,	and	let	it	rise	in	a	warm	place	for	1	hour,	or	until	doubled	in	size.Tip:	For	an	optimal
rise,	place	the	bowl	in	an	oven	turned	off	with	the	light	on.Punch	down	the	dough	and	divide	it	into	2	equal	parts.	Shape	each	into	a	loaf	and	place	in	greased	9×5	inch	loaf	pans.Cover	the	pans	and	let	the	dough	rise	again	for	30	minutes,	or	until	it	domes	over	the	pan	edges.Preheat	the	oven	to	350°F.	Bake	the	loaves	for	25-30	minutes,	or	until	golden
brown	and	sound	hollow	when	tapped.Tip:	For	a	softer	crust,	brush	the	tops	with	melted	butter	right	after	baking.Cool	the	bread	in	the	pans	for	10	minutes,	then	transfer	to	a	wire	rack	to	cool	completely.Zesty	and	tender,	this	Soft	Milk	Bread	has	a	subtle	sweetness	and	tear-apart	texture.	Serve	it	toasted	with	jam	or	use	it	for	the	ultimate	grilled
cheese.Homemade	Garlic	BreadReady	to	transform	your	dinner	game?	This	homemade	garlic	bread	is	crispy,	buttery,	and	packed	with	flavor—perfect	for	any	meal.Ingredients1	loaf	French	bread1/2	cup	unsalted	butter,	softened4	cloves	garlic,	minced1/4	cup	fresh	parsley,	chopped1/4	tsp	salt1/4	tsp	black	pepper1/4	cup	grated	Parmesan
cheeseInstructionsPreheat	your	oven	to	375°F	(190°C).	Line	a	baking	sheet	with	parchment	paper.Slice	the	French	bread	in	half	lengthwise.	Place	both	halves	cut-side	up	on	the	prepared	baking	sheet.In	a	small	bowl,	mix	the	softened	butter,	minced	garlic,	chopped	parsley,	salt,	and	black	pepper	until	well	combined.Spread	the	garlic	butter	mixture
evenly	over	the	cut	sides	of	the	bread.	Tip:	For	extra	flavor,	let	the	butter	mixture	sit	for	10	minutes	before	spreading.Sprinkle	the	grated	Parmesan	cheese	evenly	over	the	buttered	bread.Bake	in	the	preheated	oven	for	10-12	minutes,	or	until	the	edges	are	golden	and	crispy.	Tip:	Watch	closely	after	10	minutes	to	prevent	burning.Turn	the	oven	to
broil	and	broil	the	bread	for	1-2	minutes,	or	until	the	cheese	is	bubbly	and	slightly	browned.	Tip:	Keep	the	oven	door	slightly	ajar	to	monitor	the	broiling	process.Remove	from	the	oven	and	let	cool	for	2	minutes	before	slicing.This	garlic	bread	boasts	a	crispy	exterior	with	a	soft,	buttery	center.	Serve	it	alongside	pasta	or	as	a	standout	appetizer	at	your
next	gathering.Easy	CornbreadYou’ve	got	a	craving	for	something	sweet,	savory,	and	downright	comforting.	This	easy	cornbread	hits	all	the	right	notes	with	minimal	fuss.Ingredients1	cup	cornmeal1	cup	all-purpose	flour1/4	cup	granulated	sugar1	tbsp	baking	powder1/2	tsp	salt1	cup	milk1/3	cup	vegetable	oil1	large	eggInstructionsPreheat	your	oven
to	400°F	(200°C).	Grease	a	9-inch	round	baking	pan	or	cast-iron	skillet.In	a	large	bowl,	whisk	together	1	cup	cornmeal,	1	cup	all-purpose	flour,	1/4	cup	granulated	sugar,	1	tbsp	baking	powder,	and	1/2	tsp	salt.In	another	bowl,	beat	1	large	egg,	then	stir	in	1	cup	milk	and	1/3	cup	vegetable	oil.Pour	the	wet	ingredients	into	the	dry	ingredients.	Stir	until
just	combined;	avoid	overmixing	to	keep	the	cornbread	tender.Pour	the	batter	into	the	prepared	pan.	Bake	for	20-25	minutes,	or	until	the	top	is	golden	and	a	toothpick	inserted	in	the	center	comes	out	clean.Let	the	cornbread	cool	in	the	pan	for	5	minutes	before	slicing.	Serve	warm	for	the	best	texture	and	flavor.Fresh	out	of	the	oven,	this	cornbread
boasts	a	crispy	edge	with	a	moist,	fluffy	center.	Pair	it	with	honey	butter	or	chili	for	a	match	made	in	heaven.Simple	Sourdough	BreadHungry	for	that	tangy,	chewy	sourdough	but	intimidated	by	the	process?	This	no-fuss	recipe	breaks	it	down—no	fancy	tools,	just	flour,	water,	and	patience.Ingredients1	cup	active	sourdough	starter4	cups	bread
flour1.5	cups	water,	at	85°F1.5	tsp	saltInstructionsIn	a	large	bowl,	mix	1	cup	active	sourdough	starter,	4	cups	bread	flour,	and	1.5	cups	water	at	85°F	until	just	combined.	Cover	with	a	damp	towel	and	let	rest	for	30	minutes.	Tip:	This	autolyse	step	improves	gluten	development.Add	1.5	tsp	salt	to	the	dough.	Knead	for	10	minutes	until	smooth	and
elastic.	Tip:	The	dough	should	pass	the	windowpane	test—stretch	a	small	piece	thin	enough	to	see	light	through	without	tearing.Place	dough	in	a	lightly	oiled	bowl,	cover,	and	let	rise	at	room	temperature	(about	75°F)	for	4-6	hours,	until	doubled.	Tip:	For	more	sour	flavor,	let	it	rise	in	the	fridge	for	12-24	hours.Shape	the	dough	into	a	round	loaf.	Place
on	a	parchment-lined	baking	sheet,	cover,	and	let	proof	for	1-2	hours,	until	puffy.Preheat	oven	to	450°F	with	a	Dutch	oven	inside	for	30	minutes.	Score	the	loaf,	transfer	to	the	Dutch	oven,	and	bake	covered	for	20	minutes.Remove	lid	and	bake	for	another	25	minutes,	until	deep	golden	brown	and	internal	temperature	reaches	210°F.Delight	in	the	crisp
crust	and	airy,	tangy	crumb.	Slather	with	butter	while	warm,	or	toast	it	for	avocado	smash—this	loaf’s	versatility	is	unmatched.Quick	Beer	BreadAbsolutely	no	need	for	yeast	or	kneading	with	this	Quick	Beer	Bread—just	mix,	pour,	and	bake	for	a	loaf	that’s	crusty	outside,	tender	inside.Ingredients3	cups	all-purpose	flour1	tbsp	granulated	sugar1	tbsp
baking	powder1	tsp	salt12	oz	beer	(any	kind)1/4	cup	melted	unsalted	butterInstructionsPreheat	your	oven	to	375°F	and	grease	a	9×5	inch	loaf	pan.In	a	large	bowl,	whisk	together	3	cups	all-purpose	flour,	1	tbsp	granulated	sugar,	1	tbsp	baking	powder,	and	1	tsp	salt.Pour	in	12	oz	beer	and	stir	until	just	combined—don’t	overmix	for	a	tender
crumb.Transfer	the	batter	to	the	prepared	loaf	pan	and	drizzle	1/4	cup	melted	unsalted	butter	evenly	over	the	top.Bake	for	45-50	minutes	until	golden	brown	and	a	toothpick	inserted	comes	out	clean.Let	cool	in	the	pan	for	10	minutes,	then	transfer	to	a	wire	rack	to	cool	completely.This	bread	boasts	a	crisp,	buttery	crust	with	a	soft,	slightly	chewy
interior.	Serve	warm	with	a	smear	of	honey	butter	or	alongside	a	hearty	stew	for	dunking.Easy	Cinnamon	Raisin	Bread**F**luffy,	sweet,	and	speckled	with	raisins,	this	cinnamon	raisin	bread	is	your	next	baking	project.	No	fancy	skills	needed—just	a	bowl,	a	spoon,	and	some	love.Ingredients3	cups	all-purpose	flour1/4	cup	granulated	sugar1	tbsp	active
dry	yeast1	tsp	salt1	cup	warm	water	(110°F)2	tbsp	unsalted	butter,	melted1	cup	raisins2	tsp	ground	cinnamonInstructionsIn	a	large	bowl,	whisk	together	3	cups	all-purpose	flour,	1/4	cup	granulated	sugar,	1	tbsp	active	dry	yeast,	and	1	tsp	salt.Pour	in	1	cup	warm	water	and	2	tbsp	melted	unsalted	butter.	Stir	until	a	dough	forms.Knead	the	dough	on	a
floured	surface	for	5	minutes,	until	smooth	and	elastic.	Tip:	If	the	dough	sticks,	add	a	little	more	flour.Place	the	dough	in	a	greased	bowl,	cover,	and	let	rise	in	a	warm	place	for	1	hour,	until	doubled	in	size.Punch	down	the	dough	and	knead	in	1	cup	raisins	and	2	tsp	ground	cinnamon	until	evenly	distributed.Shape	the	dough	into	a	loaf	and	place	in	a
greased	9×5	inch	loaf	pan.	Cover	and	let	rise	for	30	minutes.Preheat	the	oven	to	375°F.	Bake	the	bread	for	30	minutes,	until	golden	brown	and	sounds	hollow	when	tapped.	Tip:	Tent	with	foil	if	the	top	browns	too	quickly.Cool	in	the	pan	for	10	minutes,	then	transfer	to	a	wire	rack	to	cool	completely.	Tip:	For	easier	slicing,	wait	until	the	bread	is	fully
cooled.**Y**ou’ll	love	the	soft,	pillowy	texture	and	the	sweet	bursts	of	cinnamon	and	raisins.	Toast	a	slice	and	slather	with	butter	for	a	simple,	heavenly	treat.Basic	Rye	BreadOven-ready	in	no	time,	this	Basic	Rye	Bread	is	your	ticket	to	homemade	bakery	bliss.	Mix,	knead,	bake—boom,	you’re	a	bread	boss.Ingredients2	cups	rye	flour1	cup	all-purpose
flour1	tbsp	sugar1	tsp	salt1	tbsp	caraway	seeds1	packet	active	dry	yeast1	cup	warm	water	(110°F)2	tbsp	vegetable	oilInstructionsIn	a	large	bowl,	combine	1	cup	warm	water	(110°F)	and	1	tbsp	sugar.	Sprinkle	1	packet	active	dry	yeast	over	the	top.	Let	sit	for	5	minutes	until	frothy.Add	2	tbsp	vegetable	oil,	2	cups	rye	flour,	1	cup	all-purpose	flour,	1	tsp
salt,	and	1	tbsp	caraway	seeds	to	the	yeast	mixture.	Stir	until	a	dough	forms.Turn	dough	onto	a	floured	surface.	Knead	for	10	minutes	until	smooth	and	elastic.	Tip:	If	dough	sticks,	add	a	little	more	all-purpose	flour.Place	dough	in	a	greased	bowl,	cover	with	a	damp	cloth,	and	let	rise	in	a	warm	place	for	1	hour	or	until	doubled	in	size.Punch	down
dough.	Shape	into	a	loaf	and	place	in	a	greased	9×5	inch	loaf	pan.	Cover	and	let	rise	for	30	minutes.Preheat	oven	to	375°F.	Bake	bread	for	30-35	minutes	until	golden	brown	and	sounds	hollow	when	tapped.	Tip:	For	a	crispier	crust,	brush	loaf	with	water	before	baking.Remove	from	oven.	Let	cool	in	pan	for	10	minutes,	then	transfer	to	a	wire	rack	to
cool	completely.	Tip:	Resist	cutting	into	it	right	away—it’s	still	cooking	inside!Nutty,	slightly	tangy,	and	packed	with	caraway’s	punch,	this	rye	bread	is	a	sturdy	sidekick	to	soups	or	the	star	of	your	next	sandwich.	Toast	it,	slather	it,	or	just	tear	into	it—no	wrong	way	to	enjoy.Simple	Pumpkin	BreadOven-ready	and	oh-so-easy,	this	Simple	Pumpkin	Bread
is	your	next	baking	obsession.	Packed	with	cozy	spices	and	moist	crumb,	it’s	a	no-fuss	treat	that	screams	fall.Ingredients1	3/4	cups	all-purpose	flour1	cup	granulated	sugar1/2	cup	brown	sugar1	tsp	baking	soda1/2	tsp	salt1	tsp	ground	cinnamon1/2	tsp	ground	nutmeg1/4	tsp	ground	cloves1/4	tsp	ground	ginger2	large	eggs1/2	cup	vegetable	oil1/3	cup
water1	cup	pumpkin	pureeInstructionsPreheat	your	oven	to	350°F	(175°C).	Grease	a	9×5	inch	loaf	pan.In	a	large	bowl,	whisk	together	1	3/4	cups	all-purpose	flour,	1	cup	granulated	sugar,	1/2	cup	brown	sugar,	1	tsp	baking	soda,	1/2	tsp	salt,	1	tsp	ground	cinnamon,	1/2	tsp	ground	nutmeg,	1/4	tsp	ground	cloves,	and	1/4	tsp	ground	ginger.In	another
bowl,	beat	2	large	eggs,	then	mix	in	1/2	cup	vegetable	oil,	1/3	cup	water,	and	1	cup	pumpkin	puree	until	smooth.Pour	the	wet	ingredients	into	the	dry	ingredients.	Stir	until	just	combined—do	not	overmix.Transfer	the	batter	to	the	prepared	loaf	pan.	Smooth	the	top	with	a	spatula.Bake	for	60-70	minutes,	or	until	a	toothpick	inserted	into	the	center
comes	out	clean.Let	the	bread	cool	in	the	pan	for	10	minutes,	then	turn	out	onto	a	wire	rack	to	cool	completely.Kick	back	with	a	slice	of	this	pumpkin	bread—its	rich,	spiced	flavor	and	tender	texture	pair	perfectly	with	a	dollop	of	whipped	cream	or	a	drizzle	of	caramel.	For	an	extra	twist,	toast	a	slice	and	spread	with	cream	cheese	for	a	decadent
breakfast	treat.Easy	Olive	BreadReady	to	elevate	your	bread	game?	This	Easy	Olive	Bread	is	a	no-fuss,	flavor-packed	loaf	that’s	perfect	for	any	occasion.	**Mix,	bake,	and	enjoy**—it’s	that	simple.Ingredients3	cups	all-purpose	flour1	tbsp	sugar1	tsp	salt1	packet	(2	1/4	tsp)	active	dry	yeast1	cup	warm	water	(110°F)2	tbsp	olive	oil1	cup	chopped
kalamata	olivesInstructionsIn	a	large	bowl,	**combine**	flour,	sugar,	salt,	and	yeast.**Add**	warm	water	and	olive	oil	to	the	dry	ingredients.	**Mix**	until	a	dough	forms.**Knead**	the	dough	on	a	floured	surface	for	5	minutes,	until	smooth	and	elastic.**Fold	in**	chopped	olives	until	evenly	distributed	throughout	the	dough.**Place**	the	dough	in	a
greased	bowl,	cover	with	a	towel,	and	let	it	rise	in	a	warm	place	for	1	hour,	or	until	doubled	in	size.**Preheat**	your	oven	to	375°F	(190°C).**Shape**	the	dough	into	a	loaf	and	place	it	on	a	baking	sheet	lined	with	parchment	paper.**Bake**	for	25-30	minutes,	or	until	the	bread	is	golden	brown	and	sounds	hollow	when	tapped	on	the	bottom.**Cool**
on	a	wire	rack	before	slicing.Kick	back	and	savor	the	**chewy	texture**	and	**briny	pops	of	olive**	in	every	bite.	**Toast	slices**	for	a	crunchy	contrast	or	serve	alongside	a	hearty	soup	for	a	comforting	meal.Homemade	Focaccia	BreadMake	your	kitchen	smell	like	an	Italian	bakery	with	this	foolproof	focaccia.	Fluffy,	golden,	and	ridiculously	easy—no
fancy	skills	needed.Ingredients4	cups	all-purpose	flour1	1/2	cups	warm	water	(110°F)1	tbsp	active	dry	yeast1	tbsp	granulated	sugar1/4	cup	olive	oil1	tsp	salt1	tbsp	flaky	sea	salt2	tbsp	fresh	rosemary,	choppedInstructionsIn	a	large	bowl,	whisk	together	warm	water,	yeast,	and	sugar.	Let	sit	for	5	minutes	until	frothy.Add	flour,	olive	oil,	and	salt	to	the
yeast	mixture.	Stir	until	a	shaggy	dough	forms.Knead	the	dough	on	a	floured	surface	for	5	minutes	until	smooth	and	elastic.Place	the	dough	in	a	greased	bowl,	cover	with	a	damp	towel,	and	let	rise	in	a	warm	place	for	1	hour	or	until	doubled	in	size.Preheat	oven	to	425°F.	Punch	down	the	dough	and	press	it	into	a	greased	9×13	inch	baking	pan.Dimple
the	dough	with	your	fingers,	drizzle	with	olive	oil,	and	sprinkle	with	flaky	sea	salt	and	rosemary.Bake	for	20-25	minutes	until	golden	brown	and	crispy	on	top.The	crust	crackles	under	your	fingers,	revealing	a	cloud-like	interior.	Serve	warm	with	a	drizzle	of	olive	oil	or	slice	for	sandwiches	that’ll	make	lunchbox	envy	real.Quick	Cheese	BreadYou	won’t
believe	how	easy	it	is	to	whip	up	this	Quick	Cheese	Bread.	Perfect	for	those	lazy	Sundays	or	when	you	need	a	cheesy	fix,	stat.Ingredients2	cups	all-purpose	flour1	tbsp	baking	powder1	tsp	salt1	cup	milk1	egg1/4	cup	melted	butter1	cup	shredded	cheddar	cheeseInstructionsPreheat	your	oven	to	375°F	and	grease	a	9×5	inch	loaf	pan.In	a	large	bowl,
whisk	together	2	cups	all-purpose	flour,	1	tbsp	baking	powder,	and	1	tsp	salt.In	another	bowl,	mix	1	cup	milk,	1	egg,	and	1/4	cup	melted	butter	until	well	combined.Pour	the	wet	ingredients	into	the	dry	ingredients	and	stir	until	just	combined.	Tip:	Overmixing	leads	to	tough	bread.Fold	in	1	cup	shredded	cheddar	cheese.	Tip:	For	extra	flavor,	try	a	mix
of	cheeses.Pour	the	batter	into	the	prepared	loaf	pan	and	smooth	the	top.Bake	for	45	minutes	or	until	a	toothpick	inserted	in	the	center	comes	out	clean.	Tip:	Cover	with	foil	if	the	top	browns	too	quickly.Let	the	bread	cool	in	the	pan	for	10	minutes	before	transferring	to	a	wire	rack.Delightfully	cheesy	with	a	tender	crumb,	this	bread	is	a	game-changer.
Serve	warm	with	a	dollop	of	butter	or	alongside	your	favorite	soup	for	the	ultimate	comfort	food	experience.Easy	Zucchini	BreadElevate	your	baking	game	with	this	no-fuss	zucchini	bread	that’s	moist,	flavorful,	and	packed	with	wholesome	goodness.	Perfect	for	breakfast	or	a	snack,	it’s	a	crowd-pleaser	that’s	as	easy	to	make	as	it	is
delicious.Ingredients2	cups	grated	zucchini3	cups	all-purpose	flour1	cup	granulated	sugar1	cup	brown	sugar1	cup	vegetable	oil3	large	eggs1	tsp	vanilla	extract1	tsp	baking	soda1/2	tsp	baking	powder1	tsp	salt1	tbsp	ground	cinnamonInstructionsPreheat	your	oven	to	350°F	and	grease	a	9×5	inch	loaf	pan.In	a	large	bowl,	whisk	together	3	cups	all-
purpose	flour,	1	tsp	baking	soda,	1/2	tsp	baking	powder,	1	tsp	salt,	and	1	tbsp	ground	cinnamon.In	another	bowl,	beat	1	cup	granulated	sugar,	1	cup	brown	sugar,	and	1	cup	vegetable	oil	until	well	combined.Add	3	large	eggs	one	at	a	time,	beating	well	after	each	addition,	then	stir	in	1	tsp	vanilla	extract.Fold	in	2	cups	grated	zucchini	until	evenly
distributed	throughout	the	batter.Gradually	mix	the	dry	ingredients	into	the	wet	ingredients,	stirring	just	until	combined	to	avoid	overmixing.Pour	the	batter	into	the	prepared	loaf	pan	and	smooth	the	top	with	a	spatula.Bake	for	60-70	minutes,	or	until	a	toothpick	inserted	into	the	center	comes	out	clean.Let	the	bread	cool	in	the	pan	for	10	minutes,
then	transfer	to	a	wire	rack	to	cool	completely.Velvety	and	rich,	this	zucchini	bread	boasts	a	tender	crumb	and	a	hint	of	spice.	Serve	it	warm	with	a	dollop	of	cream	cheese	or	toasted	with	a	drizzle	of	honey	for	an	extra	indulgent	treat.Simple	Honey	Oat	BreadSlice	into	this	**Simple	Honey	Oat	Bread**—your	kitchen	will	smell	like	a	cozy	bakery.	Soft,
slightly	sweet,	and	packed	with	wholesome	oats,	it’s	perfect	for	toast	or	sandwiches.Ingredients1	1/2	cups	warm	water	(110°F)1	tbsp	active	dry	yeast1/4	cup	honey2	tbsp	unsalted	butter,	melted1	tsp	salt3	cups	all-purpose	flour1	cup	rolled	oatsInstructionsIn	a	large	bowl,	combine	warm	water	and	yeast.	Let	sit	for	5	minutes	until	frothy.Stir	in	honey,
melted	butter,	and	salt	until	fully	combined.Gradually	add	flour	and	oats,	mixing	until	a	dough	forms.	Tip:	If	the	dough	is	too	sticky,	add	1	tbsp	flour	at	a	time.Knead	the	dough	on	a	floured	surface	for	5-7	minutes	until	smooth	and	elastic.Place	dough	in	a	greased	bowl,	cover	with	a	towel,	and	let	rise	in	a	warm	place	for	1	hour	or	until	doubled	in
size.Punch	down	the	dough	and	shape	into	a	loaf.	Place	in	a	greased	9×5-inch	loaf	pan.	Tip:	For	even	rising,	let	the	dough	rest	for	10	minutes	before	shaping.Cover	and	let	rise	for	another	30	minutes	until	the	dough	crowns	the	pan.Preheat	oven	to	350°F.	Bake	for	30-35	minutes	until	golden	brown	and	sounds	hollow	when	tapped.	Tip:	Brush	the	top
with	melted	butter	for	a	softer	crust.Cool	in	the	pan	for	10	minutes,	then	transfer	to	a	wire	rack	to	cool	completely.Just	out	of	the	oven,	this	bread	has	a	tender	crumb	and	a	hint	of	honey.	Try	it	toasted	with	almond	butter	or	as	the	base	for	a	killer	avocado	toast.Basic	Potato	BreadZero	excuses	needed	for	this	Basic	Potato	Bread—soft,	fluffy,	and
ridiculously	easy	to	whip	up.	Perfect	your	bread	game	with	minimal	fuss	and	maximum	flavor.Ingredients1	cup	mashed	potatoes2	cups	warm	water	(110°F)2	tbsp	sugar1	tbsp	active	dry	yeast1/4	cup	vegetable	oil2	tsp	salt6	cups	all-purpose	flourInstructionsIn	a	large	bowl,	combine	warm	water,	sugar,	and	yeast.	Let	sit	for	5	minutes	until	frothy.Add
mashed	potatoes,	vegetable	oil,	and	salt	to	the	yeast	mixture.	Stir	until	well	combined.Gradually	add	flour,	one	cup	at	a	time,	stirring	until	a	dough	forms.	Tip:	The	dough	should	be	slightly	sticky	but	manageable.Turn	dough	onto	a	floured	surface	and	knead	for	8-10	minutes	until	smooth	and	elastic.Place	dough	in	a	greased	bowl,	cover	with	a	damp
cloth,	and	let	rise	in	a	warm	place	for	1	hour	or	until	doubled	in	size.Punch	down	dough	and	divide	into	two	equal	parts.	Shape	each	into	a	loaf	and	place	in	greased	9×5	inch	loaf	pans.Cover	and	let	rise	for	another	30	minutes.	Tip:	The	dough	should	rise	just	above	the	rim	of	the	pans.Preheat	oven	to	375°F.	Bake	loaves	for	30-35	minutes	until	golden
brown	and	sound	hollow	when	tapped.	Tip:	For	a	softer	crust,	brush	with	melted	butter	immediately	after	baking.This	potato	bread	boasts	a	tender	crumb	and	a	subtly	sweet	flavor,	making	it	ideal	for	sandwiches	or	simply	slathered	with	butter.	Toast	slices	for	a	crispy	edge	that	contrasts	beautifully	with	the	soft	interior.Easy	Apple	BreadJust	when
you	thought	apple	season	couldn’t	get	any	better,	here’s	a	game-changer.	This	Easy	Apple	Bread	is	your	new	go-to	for	cozy	mornings	or	a	sweet	snack—no	fancy	skills	needed.Ingredients2	cups	all-purpose	flour1	tsp	baking	soda1/2	tsp	salt1	tsp	ground	cinnamon1/2	cup	unsalted	butter,	melted1	cup	granulated	sugar2	large	eggs1	tsp	vanilla	extract2
cups	diced	apples1/2	cup	chopped	walnutsInstructionsPreheat	your	oven	to	350°F	and	grease	a	9×5	inch	loaf	pan.In	a	medium	bowl,	whisk	together	2	cups	all-purpose	flour,	1	tsp	baking	soda,	1/2	tsp	salt,	and	1	tsp	ground	cinnamon.In	a	large	bowl,	mix	1/2	cup	melted	unsalted	butter	and	1	cup	granulated	sugar	until	smooth.Beat	in	2	large	eggs	one
at	a	time,	then	stir	in	1	tsp	vanilla	extract.Fold	the	dry	ingredients	into	the	wet	mixture	until	just	combined—overmixing	leads	to	tough	bread.Gently	stir	in	2	cups	diced	apples	and	1/2	cup	chopped	walnuts.Pour	the	batter	into	the	prepared	loaf	pan	and	smooth	the	top	with	a	spatula.Bake	for	50-60	minutes,	or	until	a	toothpick	inserted	into	the	center
comes	out	clean.Let	the	bread	cool	in	the	pan	for	10	minutes,	then	transfer	to	a	wire	rack	to	cool	completely.Soft,	moist,	and	packed	with	apple	chunks,	this	bread	is	a	dream.	Serve	it	warm	with	a	dollop	of	whipped	cream	for	an	extra	indulgent	treat.ConclusionFantastic!	This	roundup	of	20	simple,	easy	bread	recipes	is	your	golden	ticket	to	baking
success,	perfect	for	beginners	eager	to	knead	their	way	to	deliciousness.	Each	recipe	promises	a	delightful	bake,	sure	to	fill	your	home	with	warmth	and	aroma.	Don’t	just	take	our	word	for	it—try	them	out,	share	your	favorites	in	the	comments,	and	spread	the	love	by	pinning	this	article	on	Pinterest.	Happy	baking!Michael	Johnson	is	the	founder	of
Pan	Mastery,	Inspired	by	his	blacksmith	grandfather’s	legacy	has	a	deep	appreciation	for	hand-crafted	pots	and	pans,	he	provides	invaluable	guides,	reviews,	and	recipes	to	enhance	your	culinary	journey.	Most	home	bakers	don’t	give	a	second	thought	to	whipping	up	a	pan	of	fudgy	brownies	or	a	batch	of	classic	cookies.	But	there’s	one	bake	that
often	gives	even	seasoned	bakers	some	pause:	a	homemade	bread	recipe.	Maybe	it’s	the	yeast	(it	can	be	tricky!)	or	all	the	kneading	and	waiting	that	puts	some	off	this	bake.	But	don’t	shy	away	from	making	bread!	Once	you	master	bread-making	basics,	it’s	such	a	joy	to	bake—and	who	doesn’t	love	the	smell	of	freshly	baked	bread?	What	is	yeast
bread?	Simply	put,	yeasted	breads	use	yeast.	Pretty	straightforward,	right?	When	activated	with	warm	water	and	a	little	sugar,	yeast	(a	small	organism)	grows	and	expels	carbon	dioxide.	This	gas	gives	bread	its	light,	fluffy	consistency	and	the	air	holes	you	see	when	you	slice	open	a	loaf.	Yeast	bread,	unlike	quick	bread,	also	requires	some	kneading	to
help	the	dough	come	together	and	develop	gluten.	Gluten	gives	bread	the	right	texture	and	helps	it	hold	its	shape.	Even	if	you	make	gluten-free	bread	recipes,	you’ll	find	that	gluten-free	breads	that	use	yeast	require	similar	techniques.	All	you	need	to	make	yeasted	bread	at	home	are	a	few	basic	ingredients	and	some	patience.	We	recommend	starting
with	this	simple	bread	recipe	before	moving	on	to	more	complex	breads,	like	braided	loaves.	Bread	Ingredients	Taste	of	Home	Active	dry	yeast	Warm	water	Sugar	Salt	Canola	oil	Bread	flour	Directions	Step	1:	Proof	the	yeast	Taste	of	Home	Proofing	yeast	is	the	first	step	to	any	yeast	bread	recipe.	To	do	this,	add	the	package	of	yeast	to	the	warm	water.
Stir	in	a	half-teaspoon	of	sugar.	The	warm	water	helps	activate	the	yeast	and	the	sugar	feeds	this	microorganism.	Let	the	mixture	stand	for	about	5	minutes.	When	it	looks	a	bit	frothy,	you	know	your	yeast	is	ready	for	bread	baking.	Editor’s	Tip:	Be	sure	that	your	water	is	the	right	temperature—aim	for	105	to	110ºF.	Any	hotter	and	you’ll	kill	the	yeast
and	have	to	begin	again.	This	is	where	a	quick-read	thermometer	comes	in	handy!	Step	2:	Make	the	bread	dough	Taste	of	Home	Next,	in	the	bowl	of	your	stand	mixer	(or	in	a	very	large	mixing	bowl),	whisk	together	the	remaining	sugar,	salt	and	three	cups	of	flour.	Then	add	the	canola	oil	and	yeast	mixture	and	beat	until	smooth.	You	can	use	the
dough	hook	of	your	stand	mixer	or	a	wooden	spoon	and	a	lot	of	elbow	grease.	You	can	even	use	one	of	these	fancy	dough	whisks	to	get	the	job	done.	Once	the	dough	is	smooth,	add	in	the	remaining	flour	a	half-cup	at	a	time	until	you	have	a	soft	dough.	Editor’s	Tip:	This	recipe	calls	for	bread	flour.	You	can	find	it	in	the	baking	aisle	of	any	grocery	store.
Bread	flour	has	a	bit	more	gluten	in	it	than	traditional	all-purpose	flour,	which	makes	it	ideal	for	this	type	of	baking.	But	if	you	don’t	have	any	on	hand,	you	can	easily	sub	in	all-purpose	flour.	Step	3:	Knead	Taste	of	Home	Remove	the	dough	from	your	mixing	bowl	and	place	it	on	a	lightly	floured	surface	like	a	countertop	or	table.	Make	sure	you	have
plenty	of	room	to	work.	Now	roll	up	your	sleeves	because	it’s	time	to	knead!	Start	by	folding	the	top	of	the	dough	toward	you.	With	your	palms,	push	with	a	rolling	motion	away	from	you.	Turn	the	dough	a	quarter	turn	and	repeat,	folding,	pushing	and	turning	until	the	bread	dough	is	smooth	and	elastic.	If	you	find	the	dough	is	really	sticky,	add	a	bit
more	flour	to	your	surface	as	needed.	Kneading	a	batch	of	dough	should	take	about	5	to	10	minutes.	You’ll	know	your	bread	dough	is	properly	kneaded	when	you	can	stretch	a	bit	of	dough	between	your	fingers	and	get	it	thin	enough	to	see	through	it	without	it	breaking—that’s	the	windowpane	test	and	it	means	enough	gluten	has	developed	in	the
dough.	If	the	dough	tears,	keep	going.	Editor’s	Tip:	When	kneading	by	hand,	you	don’t	need	to	worry	about	over-kneading	your	dough.	You	will	tire	yourself	out	long	before	you	overwork	it.	Step	4:	Let	the	dough	rise	Taste	of	Home	After	kneading,	it’s	time	to	let	the	dough	rest	while	the	yeast	does	its	thing.	To	proof	bread	dough,	grease	your	container
with	a	bit	of	oil	or	cooking	spray	and	cover	the	dough	with	a	damp	cloth.	Let	it	sit	in	a	warm	(at	least	70º)	environment	until	the	dough	doubles	in	size.	It	should	take	about	90	minutes	for	this	recipe,	but	the	timing	can	vary	depending	on	factors	including	the	temperature	of	the	room.	If	your	home	is	on	the	cooler	side,	check	if	your	oven	has	a	proofing
setting	(many	newer	models	do)	or	follow	our	tips	for	proofing	bread	dough	in	the	cold.	Editor’s	Tip:	Knowing	when	the	bread	has	doubled	in	size	can	be	tough	for	new	bakers.	It	may	help	to	take	a	photo	of	your	dough	at	the	start	of	the	process.	Or	use	a	handy	proofing	container:	The	geometric	shape	makes	it	easy	to	mark	where	your	bread	starts
(use	a	dry-erase	marker	or	sticky	note)	so	you	can	see	exactly	how	much	it	has	grown.	Step	5:	Punch	down	and	shape	Taste	of	Home	Once	the	dough	has	doubled	in	size,	give	it	a	quick	check	with	your	fingertips.	When	you	poke	the	dough,	it	should	slowly	spring	back.	If	the	dough	still	feels	firm,	it	needs	a	bit	more	time	to	rise.	Next,	it’s	time	to	punch
down.	That	means	taking	your	fist	and	pressing	it	into	your	bread	dough	to	release	some	of	the	air.	Then	remove	the	dough	from	its	proofing	container	and	divide	it	in	half.	You	can	eyeball	this	if	you	like,	or	use	a	scale	to	get	the	proportions	exact.	After	dividing	the	dough,	shape	each	portion	into	a	loaf.	Then	place	each	loaf	into	a	greased	loaf	pan.
Step	6:	Proof	again	Taste	of	Home	Once	shaped	and	in	the	pan,	it’s	time	to	proof	the	bread	for	a	second	time.	Just	like	last	time,	cover	the	dough	with	a	towel	and	place	in	a	warm,	humid	part	of	your	kitchen.	Let	the	bread	proof	and	grow	for	about	another	60	to	90	minutes	until	it	fills	the	pans.	Step	7:	Bake	Taste	of	Home	Finally,	it’s	time	to	bake!	Pop
the	loaves	into	a	375º	oven	and	bake	for	30	to	35	minutes.	The	loaves	should	be	golden	brown.	If	you	want	to	be	sure	they’re	baked	through,	use	your	thermometer	to	check	the	internal	temperature	of	the	bread.	You’re	looking	for	about	185º.	Once	baked,	remove	from	the	oven	and	let	the	pans	cool	on	a	wire	rack.	After	10	minutes,	you	can	remove
the	bread	from	the	pan	and	let	the	loaves	cool	completely.	How	to	Store	Homemade	Bread	The	smell	of	homemade	bread	is	so	tempting,	we	wouldn’t	be	surprised	if	you	ate	up	a	whole	loaf	in	a	day	or	two.	However,	if	you	need	to	store	it,	the	best	way	to	store	fresh	bread	is	by	keeping	it	in	a	zip-top	bag	at	room	temperature	(don’t	put	it	in	the	fridge!).
How	to	Freeze	Homemade	Bread	Taste	of	Home	If	you	want	to	keep	your	bread	for	longer,	you	can	freeze	it.	Wrap	the	bread	in	plastic	wrap	and	then	in	a	layer	of	foil.	This	will	provide	extra	protection	from	any	freezer	burn	and	prevent	the	loaf	from	drying	out.	Label	the	bread	with	when	it	was	baked	and	try	to	eat	it	within	six	months	of	that	date.
Bread	Tips	How	do	you	use	yeast?	Yeast	can	be	tricky	at	first,	but	once	you	learn	how	to	proof	yeast,	you	should	be	all	set.	The	trick	is	to	make	sure	the	water	is	not	too	hot.	Don’t	go	higher	than	about	110	degrees.	How	do	you	knead	bread?	Kneading	bread	is	simple.	Flour	your	worktop,	then	push,	pull	and	stretch	the	dough	until	it’s	nice	and	smooth.
When	it’s	properly	kneaded,	the	dough	should	be	stretchy	and	smooth.	How	do	you	proof	bread?	Proofing	bread	allows	the	yeast	to	do	its	work	to	help	the	dough	grow.	To	proof	bread,	place	the	bread	in	a	greased	bowl	and	let	rest	in	a	warm,	humid	environment	until	it	doubles	in	size.	A	staple	without	which	life	would	be	unimaginable	to	many,	the
very	simplest	breads	are	made	with	nothing	but	water,	salt,	flour,	and	yeast	plus	sugar	to	activate	it	—	unless	it	is	a	flatbread,	in	which	case	even	yeast	isn't	included.	Other	breads	are	far	more	complex,	on	the	other	hand,	and	many	bakers	use	ingredients	like,	eggs,	nuts,	spices,	and	even	fruit	and	vegetables	(like	banana	or	zucchini)	to	make	bread.
Bread	is	one	of	the	oldest	foods	on	the	planet.	In	the	Neolithic	age,	bread	was	crafted	more	simply,	with	water	and	ground	cereals.	Ancestors	of	modern	bread	that	are	still	enjoyed	today	would	include	tortilla,	pita	jonhnnycake	and	oatcakes	from	Scotland.	Americans	eat	over	fifty	nine	pounds	of	bread	and	related	products	every	year,	and	most
households	regularly	eat	a	minimum	two	types	of	bread.	You'll	probably	have	heard	that	bread	doesn't	do	much	for	your	health,	but	you	would	be	surprised.	Among	the	primary	health	benefits	of	eating	bread	is	the	fact	that	that	bread	contains	high	levels	of	B	vitamins,	calcium,	protein	and	iron.	Modern	breads	(and	flour,	so	therefore	also	home-made
bread)	are	fortified	with	added	nutrients	that	allow	people	to	get	more	nutritional	value	from	this	staple.	Bread	made	of	whole	wheat	has	lots	of	fiber,	which	is	good	for	digestion	and	overall	health.	White	breads	do	not	have	many	calories.	One	slice	of	white	bread	has	about	75	calories	or	can	have	even	less.	Bread	made	of	whole	wheat	has	ann	even
lower	amount	of	calories;	one	slice	has	only	60	calories.	You	need	to	keep	your	bread	in	a	box	if	you	want	to	your	bread	stay	fresh	longer	at	room	temperature.	You	can	also	wrap	fresh	bread	with	wax	paper	and	then	put	it	in	the	fridge.	This	will	keep	it	fresh	longer,	too.	Many	people	believe	that	the	best	breads	are	French	and	Italian.	These	types	of
breads	are	enriched	sour	dough	breads.	If	you	are	trying	to	lose	weight	or	maintain	your	new	weight,	you	will	want	to	know	that	wholegrain	bread	will	be	the	better	choice,	not	only	because	it	tends	to	contain	fewer	calories,	but	also	due	to	its	high	fiber	content,	which	will	keep	you	satiated	for	longer	and	prevent	sudden	carb	cravings.	Another	benefit
of	whole	wheat	bread	is	that	it	can	help	reduce	the	risk	of	heart	diseases	and	diabetes	II	(insulin	independent	type),	Also,	this	bread	can	help	you	to	reduce	risk	of	inflammations.	Wheat	bread	is	very	good	for	your	digestive	system.	It	reduces	your	risk	of	gastrointestinal	problems.	The	fiber	in	whole	wheat	bread	helps	women	before	menopausal	age
protect	them	from	breast	cancers.	Breads	made	of	whole	wheat	can	regulate	your	blood	sugar	levels,	cholesterol	levels	and	blood	pressure.	These	are	benefits	for	your	heart.	Whole	wheat	bread	is	made	of	whole	wheat	flour,	milk,	baking	powder,	baking	soda	and	reduced	fat.	For	a	nice	flavor,	you	can	add	some	currants,	raisins	or	dried	cranberries	to
your	bread.	When	you	choose	what	bread	to	buy	commercially,	first	read	the	label	to	understand	the	ingredients	that	bread	contains.	Choose	breads	that	contain	whole	grains	or	stone	ground	but	not	enriched.	Bread	should	be	sweetened	with	honey	or	molasses;	these	are	natural	sweeteners	and	healthy	ones.	Do	not	take	breads	with	preservatives,
they	are	not	healthy.	The	most	popular	and	most	delicious	breads	are	apple	spice	bread,	banana-nut	bread,	pumpkin	bread,	carrot	bread,	blueberry,	strawberry,	fig	nut,	chocolate,	cranberry-orange	bread,	corn	and	sweet	potato	bread.	There	are	also	breads	that	are	gluten	free	for	people	who	have	an	allergy	to	gluten,	such	as	banana	nut	bread,	corn
bread,	cinnamon	bread,	gingerbread,	almond	bread,	and	many	other	delicious	types	of	bread.	These	breads	are	usually	made	of	rice	flour	which	is	gluten	free	flour.	4	1/2	to	5	cups	(540g	to	600g)	King	Arthur	Unbleached	Bread	Flour	1	tablespoon	(11g)	granulated	sugar	2	1/4	teaspoons	instant	yeast	2	1/2	teaspoons	(15g)	table	salt	1	2/3	cups	(379g)
water,	lukewarm	(90°F	to	110°F)	yellow	cornmeal,	for	coating	the	pan	Hide	images	Prevent	your	screen	from	going	dark	as	you	follow	along.	Weigh	your	flour;	or	measure	it	by	gently	spooning	it	into	a	cup,	then	sweeping	off	any	excess.	Stir	together	all	of	the	ingredients	(except	the	cornmeal)	in	a	large	bowl,	starting	with	4	1/2	cups	(540g)	of	the
flour.	Use	a	sturdy	spoon,	or	your	stand	mixer	equipped	with	the	beater	paddle.	Mix	until	everything	comes	together	in	a	rough,	shaggy	mass	of	dough.	If	you’re	kneading	the	dough	by	hand,	turn	it	out	onto	a	lightly	floured	surface,	using	some	of	the	additional	1/2	cup	(60g)	of	flour	called	for.	Fold	the	far	edge	of	the	dough	back	over	on	itself	towards
you,	then	press	it	away	from	you	with	the	heels	of	your	hands.	Rotate	the	dough	90°	(quarter	turn).	Repeat	this	fold-press-rotate	process	with	a	rhythmic,	rocking	motion	for	about	6	minutes.	When	fully	kneaded,	the	dough	will	be	bouncy	and	smooth.	If	you’re	using	your	stand	mixer,	switch	to	the	dough	hook	and	knead	the	dough	at	medium	speed	for
about	7	minutes,	until	it’s	smooth,	elastic,	and	feels	a	bit	bouncy.	If	the	dough	doesn’t	form	a	ball	that	clears	the	sides	of	the	bowl,	sprinkle	in	just	enough	of	the	additional	flour	to	make	this	happen.	Place	the	dough	in	a	bowl	that’s	been	lightly	greased	with	vegetable	oil	or	cooking	spray;	the	bowl	you	started	with	is	fine.	Cover	the	bowl	with	plastic
wrap	or	another	airtight	cover,	and	let	the	dough	rise	at	room	temperature	until	it's	doubled	in	size,	about	1	to	2	hours.	If	your	kitchen	is	particularly	cold	(below	65°F),	place	the	bowl	of	dough	in	your	turned-off	oven	with	the	oven	light	on.	Gently	deflate	the	dough	and	cut	it	in	half.	Pat	each	half	into	a	rough	6"	x	8"	oval.	Working	with	one	piece	of
dough	at	a	time,	grab	a	short	side	and	fold	the	dough	like	a	business	letter	(one	short	side	into	the	center,	the	other	short	side	over	it).	Use	the	heel	of	your	hand	to	press	the	open	edge	of	the	“letter”	closed.	Gently	pat	and	roll	the	dough	into	a	log	about	10"	long.	Repeat	with	the	remaining	piece	of	dough.	Place	the	loaves,	seam-side	down,	on	a	baking
sheet	(lined	with	parchment	if	desired).	Sprinkle	the	pan	(or	parchment)	generously	with	cornmeal;	this	will	keep	the	bread	from	sticking	and	give	it	a	crunchy	bottom	crust.	Let	the	loaves	rise,	lightly	covered	with	greased	plastic	wrap,	for	45	minutes.	They	should	become	nicely	puffy.	Gently	poke	your	index	finger	into	the	side	of	one	of	the	loaves;	if
the	indentation	remains,	your	bread	is	ready	to	bake.	Toward	the	end	of	the	rising	time,	preheat	the	oven	to	450°F.	For	extra-crusty	crust	and	a	great	rise,	add	steam	to	your	oven	as	follows:	While	the	oven	is	preheating,	place	an	empty	cast-iron	frying	pan	on	the	lowest	rack.	Bring	1	cup	of	water	to	a	boil	in	the	microwave	or	on	the	stovetop.	When
your	bread	is	risen,	use	a	sieve	to	dust	the	loaves	with	a	thin	coat	of	flour.	Then	make	three	or	four	1/2"	deep	diagonal	slashes	in	each	loaf;	these	slashes	will	help	the	bread	rise	evenly	as	it	bakes.	Place	the	bread	in	the	oven	and	pour	the	boiling	water	into	the	frying	pan	below.	Quickly	shut	the	oven	door.	Wear	good	oven	mitts	during	this	process	to
shield	your	hands	and	arms	from	the	steam.	Bake	the	bread	for	20	to	25	minutes,	until	the	crust	is	golden	brown	and	a	loaf	sounds	hollow	to	the	touch	when	you	tap	it	on	the	bottom.	The	interior	temperature	of	the	bread	should	register	at	least	190°F	on	a	digital	thermometer.	Turn	the	oven	off,	crack	the	door	open,	and	allow	the	bread	to	remain
inside	for	5	additional	minutes;	this	helps	keep	the	crust	crisp.	Remove	the	bread	from	the	oven	and	cool	it	on	a	rack.	It’s	best	not	to	cut	into	the	bread	until	it’s	cooled	down	a	bit;	cutting	into	hot	bread	can	negatively	affect	its	texture.	Store	the	bread,	well-wrapped,	at	room	temperature	for	a	couple	of	days.	Freeze	for	longer	storage.	No	instant
yeast?	You	can	use	an	equal	amount	of	active	dry	yeast	instead.	Add	it	along	with	the	other	ingredients,	no	proofing	necessary.	Bake	it	better!	Watch	King	Arthur	baker/blogger	Kye	Ameden	demonstrate	one	of	the	techniques	from	this	recipe:	How	to	Knead	Dough	Ever	find	yourself	without	a	loaf	of	bread,	a	bag	of	tortillas,	or	a	can	of	biscuits?	Making
them	yourself	is	not	an	impossible	task.	It	can	actually	be	a	fun	baking	project!	And	it	doesn't	have	to	require	a	bread	machine	either.	These	easy	bread	recipes	are	made	with	five	ingredients	or	less,	so	you	can	spend	less	time	in	the	kitchen	and	more	time	enjoying	your	bread.	Learn	how	to	make	bread	of	all	kinds	with	20	of	our	easiest	bread	recipes.
Colleen	Brose	"Cloud	bread	is	soft	and	fluffy	—	like	a	cloud!"	says	recipe	creator	TheWickedNoodle.	"It's	a	great	substitute	for	'regular'	bread	and	is	low	in	carbs.	Although	it's	not	firm	enough	to	replace	bread	in	a	regular	sandwich,	I	like	to	top	one	'slice'	with	peanut	butter	and	bananas,	toast	it	with	jam	or	with	my	favorite	lunch	meat	and	fillings!"
Can	you	believe	this	beautiful	bread	is	ready	in	just	40	minutes?	Brownie	Butter	If	you	do	happen	to	have	a	bread	machine,	use	it	to	make	this	fluffy,	soft	bread	for	your	next	PB&J.	Reviewer	mariahs	says,	"This	is	the	BEST	and	easiest	bread	recipe	ever!	So	soft	and	fluffy!"	Photo	by	semiwm2010.	Taking	a	shortcut	isn't	always	a	bad	thing.	Use	biscuit
mix	to	make	these	top-rated	biscuits	ready	in	just	20	minutes.	Reviewer	naples34102	says,	"Hate	to	say,	but	I	gotta	say	it...I	made	from-scratch	biscuits	yesterday	and	these	Garlic	Cheese	Biscuits,	that	begin	with	baking	mix,	beat	them	hands	down."	Cord	O	'roy	This	recipe	is	a	great	example	of	a	few	random	ingredients	coming	together	to	make
something	delicious.	Reviewer	Flea36	says,	"These	are	absolutely	delicious.	I	didn't	roll	mine	out.	I	used	a	large	cookie	scoop	instead.	They	made	an	awesome	drop	biscuit.	My	entire	family	loved	them."	Buckwheat	Queen	"It	was	at	a	New	York	City	hole-in-the-wall	eatery	where	I	first	fell	in	love	with	a	stuffed	white	corn	cake,"	says	Chef	John.	"Halfway
through	my	first	arepa,	one	stuffed	with	black	beans,	beef,	plantains,	and	salty	cheese,	I	vowed	to	learn	how	to	make	these	at	home."	Don't	be	fooled,	these	homemade	arepas	only	take	20	minutes	to	make.	GEISA	Pita	is	one	of	the	most	versatile	of	all	breads.	Serve	it	with	humus,	fill	it	with	veggies,	or	enjoy	it	on	it's	own.	"This	was	really	really	good,
and	easy	to	make!	I	will	be	making	these	again	without	a	doubt,"	says	reviewer	PAMELALALALA.	Soup	Loving	Nicole	"Only	4	ingredients,	ready	in	10	minutes,	and	tastes	delicious	—	what	more	can	you	ask	for?	Once	you	let	the	bread	cool	it	develops	a	'bread'-like	texture,"	says	recipe	creator	Elle.	Put	your	air	fryer	to	good	use	with	this	recipe.	Nao
Follow	Grandma	Sherrill's	tradition	of	making	homemade	bagels.	"This	was	my	first	attempt	at	bagels	so	I	cut	the	recipe	in	half	just	in	case!	Recipe	was	very	easy	to	follow.	I	like	to	use	wheat	flour	so	I	mixed	it	with	bread	flour....	but	didn't	think	there	was	much	flavor	to	them.	I	will	take	these	over	store	bought	any	day	though!"	Paula	This	easy,
gluten-free	bread	takes	just	15	minutes	to	make.	Recipe	creator	Joy	Heflin	says,"Store	this	low-carb	pan-fried	bread	in	an	airtight	container	between	sheets	of	waxed	paper."	lutzflcat	Reviewer	lutzflcat	says,	"These	puddings	rose	beautifully	and	were	very	light	and	airy...these	were	really,	really	simple	to	make,	and	tasted	great!"	Lela	"Chapati	is	an
unleavened	whole	wheat	bread	that	is	eaten	in	India.	We	love	to	use	it	as	a	wrap,"	says	recipe	creator.	Water,	salt,	and	whole-wheat	flour	is	all	that's	needed	to	make	this	versatile	flat-bread.	Get	side	dish	inspiration	for	chapati.	Crikkitt	Reviewer	Cassandra	Washington	says,	"These	are	awesome	for	those	times	when	you	don't	have	much	in	the
cupboard!	They	pair	well	with	just	about	anything!"	James	"This	crusty,	chewy,	tangy	bread	can't	be	beat.	You'll	be	shocked	at	how	simple	it	is	to	create	such	a	professional	loaf	at	home,"	says	recipe	creator	hrabbot.	"Glossy,	crunchy	crust.	Resilient,	airy	crumb.	Baking	inside	a	Dutch	oven	(set	in	your	kitchen	oven)	does	an	excellent	job	simulating	the
effects	of	a	professional	bread	oven."	Seeker	Recipe	creator	AllieGeekPi	describes	this	as	an	Italian	pepper	biscuit	typically	served	on	holidays.	You'll	always	have	the	ingredients	on	hand	for	this	20-minute	recipe.	Reviewer	Seeker	says,	"These	little	biscuits	are	a	delight	to	serve	and	very	tasty.	I	tinkered	with	the	shape	of	them	because	they	were	so
fun	to	make,	but	the	end	result	was	still	delicious."	Baking	Nana	"Very	easy	recipe.	I	chose	this	for	my	first	attempt	at	homemade	bread	and	it	came	out	perfect,"	says	reviewer	Jenni	Allen.	Buckwheat	Queen	Mexican	corn	masa	mix,	salt,	and	water	come	together	to	make	these	gluten-free	tortillas.	"Very	easy	to	make,	very	tasty	to	eat,"	says	reviewer
Olivia.	My	Healthy	Kitchen	Recipe	creator	My	Healthy	Kitchen	describes	this	as	a,	"delicious	whole	wheat	bread	with	reduced	sodium,	baked	in	a	Dutch	oven."	Buckwheat	Queen	Cassava	flour	is	an	allergy-friendly	starch	that	easily	incorporates	into	a	grain-free	diet.	Recipe	creator	Buckwheat	Queen	says,	"Soft	and	pliable,	these	easy-to-make	cassava
flour	tortillas	taste	similar	to	a	whole	wheat	tortilla	but	are	naturally	gluten-free.	Use	them	for	your	sloppiest	filling,	and	you'll	be	surprised	how	well	they	hold	up	and	how	delicious	they	taste!"	Bren	"Piadina	is	an	Italian	flatbread	from	the	Emilia-Romagna	region.	The	traditional	recipe	calls	for	lard	in	the	dough	which	you	can	replace	with	a	good
extra-virgin	olive	oil,"	says	recipe	creator	rosa.	"It	is	typically	served	stuffed	with	prosciutto	and	a	local	cheese	called	squacquerone	but	any	soft	cheese	will	work.	Enjoy!"	Linda	T	This	orange	sweet	bread	is	dairy-free	and	egg-free.	Reviewer	Emily	says,	"They	are	pretty	good	for	having	so	little	ingredients.	I	didn't	have	any	self	rising	flour	so	I
substituted	2	tablespoons	of	cornstarch	in	place	of	the	last	2	tablespoons	of	flour.	Definitely	recommend	it!"	Bread	baking	can	be	intimidating,	but	no	more!	These	15	easy	bread	recipes	for	beginners	will	build	your	confidence	with	flavor	packed	loaves	in	no	time!	Baking	bread	doesn’t	have	be	scary	or	intimidating	anymore.	Working	with	yeast	may
seem	like	a	frought	journey	in	baking,	but	simple	steps	and	mindfulness	will	keep	you	on	the	road	to	success.	There	are	lots	of	ways	to	start	bread	baking	and	below	are	my	tried	and	true	favorites.	Whether	you	are	making	a	sourdough	bread	for	beginners,	or	my	famous	rosemary	sea	salt	sweet	potato	rolls,	these	easy	bread	recipes	will	keep	you
coming	back	for	more	as	you	build	your	skills	and	venture	into	new	areas	of	baking.	Below	are	15	of	my	best	easy	bread	recipes,	sorted	in	order	of	difficulty,	so	you	can	work	your	way	down	the	list,	improving	on	skills	as	you	bake!	The	No	Fuss	Five	Minute	Pizza	Dough	is	made	in	a	food	processor,	and	you	can	use	it	right	away,	or	let	it	rest	and	begin
to	rise	for	a	fluffier	pizza	crust.	Of	course	there	is	a	cornbread	recipe	that	I	love	with	rosemary	and	lots	of	cheddar	cheese.	And	an	apricot	cranberry	pecan	shaped	loaf	that	is	BETTER	than	the	cranberry	rye	at	Costco.	Trust	me	on	that	one.	Oh,	oh	and	the	sourdough	bread	for	beginners	is	a	mix	of	sourdough	starter	and	yeast	to	ensure	foolproof
results	in	a	fraction	of	the	time!	Use	Instant	Yeast	For	Most	Everything	–	it	is	quicker	to	activate	so	you	know	within	minutes	if	your	yeast	is	good.	It’s	perfect	for	most	recipes,	and	beginners	Active	Dry	Yeast	–	takes	longer	to	activate,	but	is	good	for	long	resting	breads	because	it	keeps	chugging	for	longer.	If	you	have	a	dough	that	rises	overnight
(that	uses	yeast)	active	dry	is	best.	Warm	is	better	than	hot	–	Using	liquid	that	is	too	hot	is	going	to	kill	your	yeast	and	not	allow	your	dough	to	rise.	Keep	liquids	between	100-110	degrees	to	ensure	they	activate	the	yeast	without	doing	it	harm.	Thermometer	Must	Haves	–	a	reliable	instant	read	thermometer	is	your	best	friend.	It	will	tell	you	how	hot
your	liquids	are,	and	it	is	a	perfect	indicator	for	if	your	bread	is	done!	I	love	this	Thermapen.	It’s	worth	the	money!	But	don’t	forget	the	all	important	oven	thermometer,	too!	A	properly	calibrated	oven	will	make	your	life	so	much	easier.	Let	it	Rest	–	As	tempting	as	it	is,	do	not	cut	into	your	loaves	right	out	of	the	oven.	Allow	2	hours	to	cool	before	you
break	into	a	freshly	baked	loaf.	This	allows	the	structure	of	the	bread	to	set.	Cutting	it	too	early	will	disrupt	that	and	make	the	dough	gummy.	No	fuss	five	minute	pizza	dough	just	requires	a	food	processor	to	make	excellent	crispy	crusted	dough,	with	a	soft	center!	Perfect	for	family	pizza	night!	You	can	let	this	rest	and	rise	as	well	for	a	fluffier	pizza
dough!	Baked	to	perfection,	this	easy	rosemary	cheddar	cornbread	is	a	wonderful	compliment	to	any	cold	weather	meal!	Make	it	in	cast	iron	or	a	baking	pan!	Easier	to	make	that	traditional	sourdough,	this	roasted	garlic	sourdough	focaccia	bread	is	a	great	beginner’s	recipe	to	bread	making!	This	crusty	dill	bread	is	a	great	yeast	bread	for	beginners,
and	it’s	packed	with	flavor!	An	old-fashioned	rustic	loaf	that	doesn’t	take	all	day	to	make—imagine	that!	This	sourdough	bread	is	perfect	for	beginners.	The	best	way	to	start	learning	bread	making!	This	easy	cinnamon	English	muffin	bread	is	wonderfully	toastable,	and	filled	with	cinnamon	flavor.	Make	two	soft	and	fluffy	loaves	of	hearty	homemade
multigrain	bread	with	this	easy	to	follow	step	by	step	recipe!	With	a	new	year	comes	resolution,	lose	15	pounds,	call	your	mother	more,	what	have	you.	I’m	resolving	to	learn	all	of	those	pesky	tips	and	tricks	that	no	one	seems	to	talk	about	anymore,	Full	of	dried	fall	inspired	fruits	and	toasty	pecans,	this	apricot	cranberry	pecan	bread	is	a	wonderful
welcome	into	fall	bread	making!	And	it	smells	utterly	delicious!	With	their	spirals	of	fluffy	dough,	pumpkin	spice	brown	sugar	filling,	and	a	slathering	of	cream	cheese	frosting,	your	fall	isn’t	complete	without	making	these	festive	Pumpkin	Cinnamon	Rolls!	This	rustic	honey	multigrain	bread	is	slightly	sweetened	and	full	of	hearty	grains	with	a	hearty
crust	and	soft	interior.	Never	throw	those	bananas	away	again,	make	a	giant	loaf	of	this	Sour	Cream	Chocolate	Chip	Banana	Bread	today!	Tender,	chocolatey,	and	better	than	your	mama’s!	There,	I	said	it!	Dish	Count	::	2	Mixing	Bowls,	1	Loaf	Pan	Someone	in	our	house	keeps	asking	me	to	buy	bananas	for	his	lunch,	and	only	about	half	Soft	and	pillow,
crispy	edged	roasted	tomato	and	olive	focaccia	bread	is	the	perfect	addition	to	any	soup,	or	dinner	plate.		Learning	to	bake	bread	can	be	intimidating,	but	rest	assured	this	focaccia	is	simple,	and	packed	of	flavor.	You	will	never	need	to	buy	it	again.	I’m	not	sure	what	I	like	most	about	A	perfect	sweet	bread	with	warm	apricots	and	orange	this	gooey
apricot	orange	twisted	coffee	cake	will	be	a	big	hit	at	your	next	tea	time	or	for	the	holidays.	A	spring	twist,	this	lemon	almond	poppyseed	babka	is	perfect	with	coffee	or	tea,	or	for	holiday	celebrations!	Perfect	for	a	slightly	more	advanced-beginner,	but	gorgeous	to	make!	Perfect	for	tea	drinking	or	coffee	dunking,	this	flaky	on	the	outside,	and	soft	on
the	inside	bread	is	lightly	flavored	with	plump	raisins,	slivered	almonds,	and	simple	citrus	flavor	that	compliments	every	drink.	Keep	this	on	hand	for	special	occasions	or	every	day	eating!	Dutch	oven	Buy	Now	→	Stand	Mixer	Buy	Now	→	Baking	Sheet	Buy	Now	→	Dough	Whisk	Buy	Now	→	This	site	contains	affiliate	links,	if	you	make	a	purchase	through
them,	we	receive	a	small	commission.	Who	we	are	Federation	of	Bakers	Limited	(FoB)	is	the	trade	association	representing	the	UK	Bread	and	Bakery	industry.		We	deliver	professional	services	to	our	members	in	the	form	of	advice	and	leadership	in	areas	including	technical	matters,	health	&	safety	and	sustainability	in	our	representational	role
engaging	government	and	in	promoting	the	consumption	of	bread	and	defending	its	position	as	an	important	part	of	a	healthy	balanced	diet	through	our	PR	work.	Who	we	represent	We	represent	the	UK’s	largest	bakery	companies	who	produce	sliced	and	wrapped	bread,	baked	(morning	goods)	and	other	bread	products.	FoB	has	10	member
companies	running	31	large	scale	bakeries	located	across	the	UK	and	Northern	Ireland	delivering	fresh	bread	daily	to	local	supermarkets,	convenience	stores	and	other	retail	outlets.		We	also	have	31	Associate	Members	who	are	all	suppliers	to	the	bakery	industry.	About	the	industry	The	UK’s	bread	and	bakery	sector	is	worth	£5	billion	at	retail	sales
value.		The	sector	employs	over	80,000	people	and	supply	the	majority	of	the	nation’s	bread,	around	80%	of	the	bread	and	bakery	products	consumed	in	the	UK.		That’s	the	equivalent	of	over	11	million	loaves	and	bakery	packs	sold	every	single	day.	Find	out	more	On	our	website	you	will	find	key	information	you	need	to	know	about	the	UK	bread
industry.	Bread	is	a	valuable,	versatile	and	nutritious	food	providing	many	key	nutrients	to	the	UK	diet	including	fibre,	calcium,	iron,	vitamins	and	minerals	including	thiamine	and	niacin.		Bread	provides	more	of	these	key	nutrients	per	penny	than	any	other	food.	Take	a	look	at	our	media	hub	for	lots	of	useful	information	about	bread	and	its	important
role	in	a	healthy	and	balanced	diet.	Making	bread	at	home	is	easier	than	you	think,	even	for	beginners.	These	no-fail	recipes	are	simple	and	perfect	for	anyone	wanting	fresh,	homemade	bread	without	the	stress.	With	easy	steps	and	everyday	ingredients,	you’ll	be	baking	warm,	delicious	loaves	in	no	time.	Cheesy	Garlic	Pull	Apart	Bread.	Photo	credit:
Quick	Prep	Recipes.	This	cheesy	garlic	pull-apart	bread	is	the	perfect	treat	for	a	cozy	dinner	or	snack	night.	With	buttery	garlic	flavor	and	gooey	melted	cheese,	it’s	a	guaranteed	crowd-pleaser,	crispy	on	the	outside	and	soft	on	the	inside.	No	expert	skills	required	to	make	this	comforting,	delicious	bread.Get	the	Recipe:	Cheesy	Garlic	Pull	Apart	Bread
Low-Carb	Bread.	Photo	credit:	Primal	Edge	Health.	If	you’re	looking	for	an	easy	bread	recipe	that	fits	your	healthy	lifestyle	and	skill,	this	low-carb	bread	is	for	you.	Its	fluffy	texture	and	nutty	flavor	make	it	versatile	for	toast,	sandwiches,	or	pairing	with	your	favorite	soup.	Bake	and	you’ll	see	how	a	no-fail	recipe	like	this	can	become	a	staple	in	your
kitchen.Get	the	Recipe:	Low-Carb	Bread	Gingerbread	Loaf.	Photo	credit:	Primal	Edge	Health.	Put	your	baking	skills	to	work	with	this	cozy	gingerbread	loaf,	it’s	spiced	to	perfection	and	pairs	wonderfully	with	tea	or	coffee.	The	rich	blend	of	warm	spices	and	a	hint	of	maple	will	fill	your	home	with	the	scent	of	the	holidays.	Whether	you’re	a	seasoned
baker	or	just	starting	out,	this	loaf	offers	sweet	comfort	in	every	slice.Get	the	Recipe:	Gingerbread	Loaf	Puff	Pastry	Cinnamon	Rolls.	Photo	credit:	Easy	Homemade	Life.	Treat	yourself	to	a	baking	project	this	week	with	these	easy	puff	pastry	cinnamon	rolls.	Swirled	with	cinnamon	sugar	and	drizzled	with	sweet	vanilla	glaze,	they’re	indulgent	without
being	fussy.	Perfect	for	beginners,	these	rolls	are	a	guaranteed	hit	that	will	make	your	kitchen	smell	incredible.Get	the	Recipe:	Puff	Pastry	Cinnamon	Rolls	Cheese	and	Bacon	Cob	Loaf.	Photo	credit:	Quick	Prep	Recipes.	Looking	for	a	recipe	that’s	as	fun	to	make	as	it	is	to	eat?	Bake	this	cheese	and	bacon	cob	loaf,	and	enjoy	the	irresistible	combo	of
melty	cheese,	crispy	bacon,	and	savory	sour	cream,	all	nestled	in	a	crusty	bread	bowl.	It’s	the	ultimate	crowd-pleaser	for	game	nights	or	casual	gatherings,	and	so	easy	even	a	beginner	can	nail	it.Get	the	Recipe:	Cheese	and	Bacon	Cob	Loaf	4-Ingredient	Banana	Bread.	Photo	credit:	Easy	Homemade	Life.	Don’t	let	those	ripe	bananas	go	to	waste,	this	4-
ingredient	banana	bread	is	the	perfect,	simple	recipe	to	practice	your	baking	skills.	Moist,	sweet,	and	incredibly	versatile,	it’s	great	for	breakfast,	dessert,	or	as	a	snack	anytime.	So	easy	and	delicious,	you’ll	find	yourself	making	it	a	staple	in	your	baking	routine.Get	the	Recipe:	4-Ingredient	Banana	Bread	Bread	Machine	Zucchini	Bread.	Photo	credit:
Easy	Homemade	Life.	If	you’ve	got	extra	zucchini,	let	your	bread	machine	take	over	with	this	no-fail	zucchini	bread	recipe.	Sweet,	lightly	spiced,	and	incredibly	moist,	it’s	the	kind	of	loaf	that	smells	as	good	as	it	tastes.	Bake	it	this	week	to	enjoy	a	comforting,	effortless	treat	you’ll	love	to	share	or	keep	all	to	yourself.Get	the	Recipe:	Bread	Machine
Zucchini	Bread	Copycat	Jimmy	John’s	Bread.	Photo	credit:	Easy	Homemade	Life.	Skip	the	store-bought	sandwich	bread	and	bake	this	copycat	Jimmy	John’s	bread.	Soft,	chewy,	and	perfect	for	subs	or	garlic	bread,	this	recipe	delivers	the	bakery-fresh	quality	you	crave.	It’s	easy	enough	for	beginners	and	will	make	meal	prep	feel	like	a	gourmet
experience.Get	the	Recipe:	Copycat	Jimmy	John’s	Bread	3-Ingredient	Shortbread.	Photo	credit:	Quick	Prep	Recipes.	Make	life	simpler	with	these	3-ingredient	shortbread	cookies	that	are	buttery,	crisp,	and	melt-in-your-mouth	delicious.	All	you	need	is	butter,	sugar,	and	flour	to	create	a	timeless	classic.	They’re	perfect	for	tea	time,	dessert,	or
whenever	you	need	a	little	sweet	comfort.Get	the	Recipe:	3-Ingredient	Shortbread	Focaccia	Bread	with	Thyme	and	Onion.	Photo	credit:	Primal	Edge	Health.	Channel	your	inner	baker	and	whip	up	this	thyme	and	onion	focaccia	bread	for	an	artisan	touch	at	home.	Its	crispy	edges,	soft	center,	and	herby	aroma	make	it	a	versatile	side	dish	or	snack.	Bake
it	this	weekend	and	enjoy	a	no-fail	recipe	that	feels	like	something	straight	out	of	a	bakery.Get	the	Recipe:	Focaccia	Bread	with	Thyme	and	Onion	Pumpkin	Bread	(Bread	Machine).	Photo	credit:	Easy	Homemade	Life.	Turn	your	kitchen	into	a	cozy	retreat	by	making	this	bread	machine	pumpkin	bread.	Packed	with	warm	spices	and	rich	pumpkin	flavor,
it’s	a	loaf	that’s	perfect	for	fall	or	whenever	you	want	a	taste	of	comfort.	Toss	in	some	chocolate	chips	or	nuts	for	a	fun	twist	that	everyone	will	love.Get	the	Recipe:	Pumpkin	Bread	(Bread	Machine)	Coconut	Flour	Bread.	Photo	credit:	Primal	Edge	Health.	Ready	to	practice	your	baking	skills?	Try	this	coconut	flour	bread,	it’s	light,	fluffy,	and	gluten-free.
With	a	subtle	coconut	flavor,	it’s	perfect	for	toast,	sandwiches,	or	enjoying	on	its	own.	Simple	enough	for	beginners,	this	loaf	is	a	great	way	to	explore	a	healthier	alternative	to	traditional	bread.Get	the	Recipe:	Coconut	Flour	Bread	Out	of	all	the	bakes	out	there,	bread	can	be	the	most	intimidating	(especially	the	yeasted	kind!).	These	easy	bread
recipes,	though,	will	get	you	started	fuss-free.		Baking	bread	is	more	popular	(and	easier)	than	ever!	If	you’re	new	to	it,	don’t	be	intimidated.	Consider	these	easy	bread	recipes	and	become	the	baker	you	always	knew	you	could	be!	Be	sure	to	check	out	our	ultimate	bread	baking	guide,	too,	and	consider	using	a	banneton	basket	for	all	of	your	favorite
bread	recipes.	Oh,	and	if	you	often	end	up	with	underbaked	bread,	learn	what	to	do	about	it.	1/28	Taste	of	Home	Total	Time	1	hour	25	min	Servings	1	loaf	(16	pieces)	From	the	Recipe	Creator:	Quick	breads—breads	without	yeast—are	the	perfect	place	to	start	for	beginner	bakers.	This	chocolate	chip	quick	bread	is	made	even	easier	by	using	just	one
bowl.	Plus,	it’s	delicious!	Nutrition	Facts:	1	piece:	306	calories,	13g	fat	(8g	saturated	fat),	42mg	cholesterol,	305mg	sodium,	44g	carbohydrate	(25g	sugars,	2g	fiber),	5g	protein.	4/28	Crusty	Bread	Recipe	photo	by	Taste	of	Home	Total	Time	1	hour	10	min	Servings	1	loaf	(16	pieces)	From	the	Recipe	Creator:	This	bread	recipe	a	great	place	for	when	you
want	to	experiment	a	bit.	The	base	here	is	very	simple	to	tackle	(almost	no	kneading!)	and	serves	as	a	good	canvas	for	herbs,	cheese	and	more.	Nutrition	Facts:	1	piece	(calculated	without	add-ins):	105	calories,	0	fat	(0	saturated	fat),	0	cholesterol,	296mg	sodium,	22g	carbohydrate	(0	sugars,	1g	fiber),	3g	protein.	5/28	No-Fuss	Rolls	Recipe	photo	by
Taste	of	Home	Total	Time	25	min	Servings	6	rolls	From	the	Recipe	Creator:	You	only	need	four	ingredients	and	25	minutes	to	make	these	quick	rolls.	They	don’t	require	yeast,	so	they	are	a	cinch	to	make—just	grab	your	favorite	muffin	tin.	Nutrition	Facts:	1	roll:	111	calories,	4g	fat	(1g	saturated	fat),	3mg	cholesterol,	275mg	sodium,	16g	carbohydrate
(1g	sugars,	0	fiber),	3g	protein.	Diabetic	Exchanges:	1	starch,	1	fat.	6/28	Cheesy	Garlic	Herb	Quick	Bread	Recipe	photo	by	Taste	of	Home	Total	Time	40	min	Servings	1	loaf	(12	slices)	From	the	Recipe	Creator:	Break	out	your	cast-iron	skillet	for	this	bread!	You	can	stir	up	a	yeast-free	savory	bread	that	pairs	well	with	soups	and	salads	for	dinner.	You
can	easily	switch	out	the	herbs	and	cheeses	as	well	to	suit	your	tastes.	Nutrition	Facts:	1	slice:	233	calories,	10g	fat	(2g	saturated	fat),	25mg	cholesterol,	175mg	sodium,	29g	carbohydrate	(4g	sugars,	1g	fiber),	7g	protein.	8/28	Taste	of	Home	Total	Time	1	hour	5	min	Servings	1	flatbread	(12	pieces)	From	the	Recipe	Creator:	Whether	you	serve	this
savory	treat	as	an	appetizer,	side	dish	or	late-night	snack,	you	can’t	go	wrong	with	full-flavored	goodness	of	each	slice	of	this	dramatic	flatbread.	Nutrition	Facts:	1	piece:	206	calories,	9g	fat	(5g	saturated	fat),	24mg	cholesterol,	333mg	sodium,	25g	carbohydrate	(6g	sugars,	1g	fiber),	8g	protein.	9/28	Taste	of	Home	Total	Time	45	min	Servings	12
servings	From	the	Recipe	Creator:	Bring	the	kids	into	the	kitchen	to	help	bake	up	this	sweet	specialty.	Try	it	for	brunches	or	enjoy	it	alongside	coffee	or	milk.	You	can’t	go	wrong	with	this	popular,	and	easy,	recipe.	Nutrition	Facts:	1	serving:	223	calories,	11g	fat	(5g	saturated	fat),	20mg	cholesterol,	343mg	sodium,	30g	carbohydrate	(19g	sugars,	1g
fiber),	2g	protein.	11/28	Taste	of	Home	Total	Time	3	hours	20	min	Servings	16	servings	From	the	Recipe	Creator:	Bread	from	a	slow	cooker?	You	bet!	Your	slow	cooker	makes	this	change-of-pace	bread	simple,	hands-off	and	impressive.	The	moist,	tender	slices	always	get	rave	reviews.	Nutrition	Facts:	1	wedge:	157	calories,	1g	fat	(0	saturated	fat),
13mg	cholesterol,	351mg	sodium,	36g	carbohydrate	(19g	sugars,	4g	fiber),	4g	protein.	12/28	Taste	of	Home	Total	Time	45	min	Servings	2	dozen	From	the	Recipe	Creator:	Jazz	up	lunches	with	these	cute	little	bites.	Cornbread	mix	makes	them	a	snap,	enchilada	sauce	adds	flair	and	cooked	chicken	keeps	them	hearty	enough	for	meals.	Nutrition	Facts:
1	muffin:	137	calories,	5g	fat	(2g	saturated	fat),	28mg	cholesterol,	313mg	sodium,	18g	carbohydrate	(5g	sugars,	2g	fiber),	7g	protein.	Diabetic	Exchanges:	1	starch,	1	lean	meat.	13/28	Pistachio	Quick	Bread	Recipe	photo	by	Taste	of	Home	Total	Time	55	min	Servings	2	loaves	(12	pieces	each)	From	the	Recipe	Creator:	You’ll	go	nuts	for	this	tasty	bread.
(See	what	we	did	there?)	Even	if	you’re	new	to	baking	bread,	it’s	never	to	early	to	get	creative	in	the	kitchen,	and	this	fun	recipe	makes	it	simple	to	do	just	that.	Nutrition	Facts:	1	piece:	169	calories,	7g	fat	(2g	saturated	fat),	42mg	cholesterol,	218mg	sodium,	24g	carbohydrate	(16g	sugars,	0	fiber),	2g	protein.	14/28	Total	Time	1	hour	25	min	Servings
2	loaves	(12	pieces	each)	From	the	Recipe	Creator:	This	extra-special	banana	bread	makes	a	wonderful	gift	for	friends	and	neighbors.	The	recipe	makes	two	loaves,	so	I	can	serve	one	and	keep	the	other	one	in	the	freezer	to	use	as	a	last-minute	gift.	—Beverly	Sprague,	Catonsville,	Maryland	Nutrition	Facts:	1	piece:	234	calories,	13g	fat	(5g	saturated
fat),	32mg	cholesterol,	119mg	sodium,	29g	carbohydrate	(18g	sugars,	1g	fiber),	3g	protein.	16/28	Taste	of	Home	Total	Time	1	hour	Servings	1	loaf	(16	slices)	From	the	Recipe	Creator:	Love	yeasted	bread	but	are	scared	of	kneading?	This	no-knead	bread	is	for	you.	Plus,	it	only	requires	a	short	time	to	rise,	so	you	can	get	it	on	the	table	fast.	Nutrition
Facts:	1	piece:	204	calories,	4g	fat	(2g	saturated	fat),	10mg	cholesterol,	272mg	sodium,	35g	carbohydrate	(2g	sugars,	1g	fiber),	6g	protein.	17/28	Taste	of	Home	Total	Time	40	min	Servings	12	servings	From	the	Recipe	Creator:	Refrigerated	biscuit	dough	is	the	base	for	this	bread	recipe.	Shortcut	ingredients	like	these	can	help	make	the	prep	work
and	cook	time	go	fast,	so	don’t	be	afraid	to	rely	on	them	for	last-minute	appetizers	and	treats.	Nutrition	Facts:	1	serving:	227	calories,	8g	fat	(3g	saturated	fat),	18mg	cholesterol,	800mg	sodium,	28g	carbohydrate	(1g	sugars,	0	fiber),	11g	protein.	19/28	Taste	of	Home	Total	Time	45	min	Servings	2	dozen	From	the	Recipe	Creator:	When	you	are	just
starting	to	bake	bread,	don’t	fuss	with	a	lot	of	extra	mix-ins	or	unusual	ingredients.	These	rolls	are	simple,	but	a	great	recipe	to	master	before	you	move	onto	more	complicated	(and	equally	delicious)	dinner	roll	recipes.	And	if	you	find	yourself	having	trouble	proofing,	check	out	our	tips	for	how	to	proof	bread	when	it’s	cold.	Nutrition	Facts:	1	roll:	142
calories,	3g	fat	(1g	saturated	fat),	0	cholesterol,	222mg	sodium,	25g	carbohydrate	(3g	sugars,	1g	fiber),	4g	protein.	20/28	Total	Time	40	min	Servings	1	loaf	(12	pieces)	From	the	Recipe	Creator:	It’s	OK	to	use	shortcut	ingredients	when	you’re	just	starting	to	bake	(or	when	you’re	in	a	rush).	This	chocolate	chip	loaf	uses	packaged	crescent	rolls	as	a
base.	Nutrition	Facts:	1	piece:	164	calories,	9g	fat	(4g	saturated	fat),	5mg	cholesterol,	165mg	sodium,	21g	carbohydrate	(11g	sugars,	2g	fiber),	2g	protein.	21/28	Taste	of	Home	Total	Time	4	hours	20	min	Servings	1	loaf	(1-1/2	pounds,	16	servings)	From	the	Recipe	Creator:	If	you	love	bread	but	are	intimidated	by	it,	try	a	bread	machine.	These



appliances	take	a	lot	of	guesswork	(and	elbow	grease)	out	of	the	baking	process.	You	can	make	a	tasty	seeded	loaf	like	this	one	and	plenty	of	other	easy	bread	machine	recipes.	Nutrition	Facts:	1	piece:	128	calories,	3g	fat	(1g	saturated	fat),	2mg	cholesterol,	199mg	sodium,	21g	carbohydrate	(4g	sugars,	3g	fiber),	5g	protein.	Diabetic	Exchanges:	1
starch,	1/2	fat.	23/28	Herb	Quick	Bread	Recipe	photo	by	Taste	of	Home	Total	Time	55	min	Servings	1	loaf	(16	pieces)	From	the	Recipe	Creator:	Many	quick	bread	recipes	are	sweet,	but	this	recipe	is	rather	savory	thanks	to	plenty	of	herbs.	Serve	it	up	with	soups	for	an	easy	dinner.	If	you’re	craving	more	savory	quick	bread,	try	these	recipes.	Nutrition
Facts:	1	piece:	147	calories,	5g	fat	(1g	saturated	fat),	12mg	cholesterol,	160mg	sodium,	21g	carbohydrate	(3g	sugars,	1g	fiber),	3g	protein.	Diabetic	Exchanges:	1-1/2	starch,	1	fat.	Baking	bread	–	it’s	a	rite	of	passage	for	any	home	cook,	and	yet,	it	can	seem	like	a	daunting	task	for	beginners.	But	fear	not!	With	these	20	simple	easy	bread	recipes,	you’ll
be	whipping	up	delicious	loaves	in	no	time.	From	crusty	baguettes	to	soft	sandwich	breads,	we’ve	got	a	recipe	for	every	taste	and	skill	level.	Whether	you’re	a	seasoned	pro	or	just	starting	out,	our	beginner-friendly	guide	will	walk	you	through	the	basics	of	bread	baking	and	leave	you	feeling	confident	and	inspired.No-Knead	Crusty	White	Bread	This
simple	recipe	yields	a	deliciously	crusty	white	bread	with	minimal	effort	and	time	commitment.Ingredients:–	1	1/2	cups	all-purpose	flour	–	1/4	teaspoon	salt	–	1/4	teaspoon	instant	yeast	(such	as	SAF	or	Red	Star)	–	1	cup	warm	water	(around	90°F	to	100°F)Instructions:1.	In	a	large	mixing	bowl,	combine	flour,	salt,	and	yeast.	2.	Add	the	warm	water	and
mix	until	a	shaggy	dough	forms.	3.	Cover	the	bowl	with	plastic	wrap	or	a	damp	towel	and	let	it	rest	at	room	temperature	for	24	hours	(yes,	you	read	that	right	–	just	leave	it	alone!).	4.	Preheat	your	oven	to	450°F	(230°C)	with	a	baking	stone	or	a	baking	sheet	inside.	5.	Gently	place	the	dough	onto	the	preheated	stone	or	baking	sheet.	6.	Bake	for	30
minutes,	then	reduce	the	heat	to	375°F	(190°C)	and	bake	for	an	additional	15-20	minutes,	or	until	the	bread	is	golden	brown	and	sounds	hollow	when	tapped.Cooking	Time:	Total:	45-50	minutesEasy	Homemade	French	Baguette	Bring	a	taste	of	France	into	your	kitchen	with	this	simple	recipe	for	classic	baguettes.	With	just	a	few	ingredients	and	some
gentle	kneading,	you’ll	be	enjoying	freshly	baked	bread	in	no	time!Ingredients:–	1	cup	warm	water	(around	100°F)	–	2	teaspoons	active	dry	yeast	–	3	tablespoons	sugar	–	4	cups	all-purpose	flour	–	1	teaspoon	saltInstructions:1.	In	a	large	mixing	bowl,	combine	warm	water,	yeast,	and	sugar.	Let	it	sit	for	5-10	minutes	until	yeast	is	activated	and	foamy.	2.
Add	2	cups	of	flour	to	the	bowl	and	mix	until	a	shaggy	dough	forms.	3.	Gradually	add	remaining	2	cups	of	flour,	one	cup	at	a	time,	until	dough	becomes	smooth	and	elastic.	4.	Knead	for	5-7	minutes	until	the	dough	is	well-developed	and	slightly	sticky.	5.	Place	dough	in	a	greased	bowl,	cover	with	plastic	wrap,	and	let	it	rise	in	a	warm	place	for	about	1
hour	or	until	doubled	in	size.	6.	Preheat	oven	to	425°F	(220°C).	7.	Punch	down	dough	and	shape	into	a	long,	thin	baguette.	8.	Bake	for	15-20	minutes	or	until	golden	brown.Cooking	Time:	15-20	minutesQuick	Whole	Wheat	Sandwich	Bread	Looking	for	a	delicious	and	wholesome	bread	option	that’s	ready	in	no	time?	This	recipe	yields	a	moist	and
flavorful	whole	wheat	sandwich	bread	that’s	perfect	for	snacking	or	making	sandwiches.Ingredients:–	2	cups	whole	wheat	flour	–	1	cup	all-purpose	flour	–	1	teaspoon	salt	–	1	tablespoon	sugar	–	1	packet	active	dry	yeast	(2	1/4	teaspoons)	–	1	cup	warm	water	(about	100°F	to	110°F)Instructions:1.	In	a	large	mixing	bowl,	combine	whole	wheat	flour,	all-
purpose	flour,	salt,	and	sugar.	2.	Proof	the	yeast	by	adding	it	to	the	warm	water.	Let	sit	for	5-7	minutes	until	frothy.	3.	Add	the	yeast	mixture	to	the	dry	ingredients	and	mix	until	a	sticky	dough	forms.	4.	Knead	the	dough	on	a	floured	surface	for	about	10	minutes,	until	smooth	and	elastic.	5.	Place	the	dough	in	a	greased	bowl,	cover	with	plastic	wrap,
and	let	rise	in	a	warm	place	for	about	1	hour,	or	until	doubled	in	size.	6.	Preheat	oven	to	375°F	(190°C).	Punch	down	the	dough	and	shape	into	a	loaf.	7.	Bake	for	35-40	minutes,	or	until	golden	brown.Cooking	Time:	35-40	minutesSoft	and	Fluffy	Milk	Bread	This	classic	Japanese-style	milk	bread	recipe	yields	a	tender,	airy	loaf	with	a	delicate	crumb	and
a	subtle	sweetness.	Perfect	for	sandwiches	or	toast,	it’s	sure	to	become	a	family	favorite.Ingredients:–	1	cup	warm	milk	(105°F/40°C)	–	2	teaspoons	active	dry	yeast	–	3	tablespoons	sugar	–	4	cups	all-purpose	flour	–	1	teaspoon	salt	–	1/4	cup	unsalted	butter,	meltedInstructions:1.	In	a	large	mixing	bowl,	combine	warm	milk	and	yeast.	Let	it	sit	for	5-7
minutes	until	the	mixture	becomes	frothy.	2.	Add	sugar,	flour,	and	salt	to	the	bowl.	Mix	until	a	shaggy	dough	forms.	3.	Knead	the	dough	on	a	floured	surface	for	10	minutes,	until	smooth	and	elastic.	4.	Place	the	dough	in	a	greased	bowl,	cover	with	plastic	wrap,	and	let	it	rise	in	a	warm	place	for	about	1	hour,	or	until	doubled	in	size.	5.	Preheat	oven	to
375°F	(190°C).	Punch	down	the	dough	and	shape	into	a	round	loaf.	Bake	for	35-40	minutes,	or	until	golden	brown.Cooking	Time:	35-40	minutesBeginner-Friendly	Sourdough	Starter	Recipe	Get	started	with	your	very	own	sourdough	starter	without	the	hassle	of	complexity!	This	recipe	is	designed	for	beginners,	and	it’s	a	great	way	to	kick-start	your
sourdough	journey.Ingredients:–	1/2	cup	warm	water	(around	90°F)	–	1/4	cup	all-purpose	flour	–	Optional:	1/4	teaspoon	sugar	or	fruit	(for	added	nutrition	and	flavor)Step-by-Step	Instructions:1.	In	a	clean	glass	or	ceramic	container,	combine	the	warm	water	and	flour.	Mix	until	smooth	and	free	of	lumps.	2.	Cover	the	container	with	a	cloth	or	plastic
wrap	and	let	it	rest	at	room	temperature	for	24-48	hours.	This	allows	the	natural	yeast	and	bacteria	on	the	flour	to	start	fermenting.	3.	After	24-48	hours,	discard	half	of	the	starter	mixture	and	add	another	1/4	cup	warm	water	and	1/4	cup	all-purpose	flour.	Mix	well	and	cover	again.	4.	Repeat	step	3	every	24	hours	for	the	next	5-7	days.	This	process	is
called	“feeding”	your	starter	and	helps	it	become	more	active	and	robust.	5.	Once	your	starter	is	bubbly,	frothy,	and	almost	double	in	size	after	feeding,	it’s	ready	to	use	in	recipes!Cooking	Time:–	Total	time:	5-7	days	(depending	on	the	frequency	of	feeding)	–	Resting	time:	24-48	hours	(for	initial	fermentation)Simple	Honey	Oat	Bread	Moist	and
flavorful,	this	simple	honey	oat	bread	recipe	is	perfect	for	a	quick	breakfast	or	snack.	With	only	a	few	ingredients,	you	can	enjoy	the	warm	aroma	of	freshly	baked	bread	in	no	time!Ingredients:–	1	cup	rolled	oats	–	2	cups	all-purpose	flour	–	1	teaspoon	salt	–	1	tablespoon	honey	–	1	packet	active	dry	yeast	(2	1/4	teaspoons)	–	1	cup	warm
waterInstructions:1.	In	a	large	mixing	bowl,	combine	oats,	flour,	and	salt.	2.	In	a	separate	bowl,	proof	the	yeast	by	mixing	with	warm	water.	Let	it	sit	for	5	minutes	until	frothy.	3.	Add	honey	to	the	yeast	mixture	and	stir	well.	4.	Combine	the	yeast	mixture	with	the	dry	ingredients	and	mix	until	a	sticky	dough	forms.	5.	Knead	the	dough	on	a	floured
surface	for	5-7	minutes	until	smooth.	6.	Place	the	dough	in	a	greased	loaf	pan	and	let	it	rise	in	a	warm	place	for	about	an	hour,	or	until	doubled	in	size.	7.	Preheat	oven	to	375°F	(190°C).	Bake	for	35-40	minutes,	or	until	golden	brown.Cooking	Time:	35-40	minutesEasy	Garlic	Herb	Focaccia	This	recipe	yields	a	deliciously	flavorful	and	aromatic	focaccia
that’s	perfect	as	a	side	dish	or	used	as	a	base	for	sandwiches.	With	its	simplicity	and	adaptability,	it’s	a	great	addition	to	any	meal.Ingredients:–	1	1/2	cups	warm	water	–	2	teaspoons	active	dry	yeast	–	3	tablespoons	olive	oil	–	1	teaspoon	salt	–	3	cloves	garlic,	minced	–	1	tablespoon	chopped	fresh	rosemary	–	1	tablespoon	chopped	fresh	thyme	–	2	cups
all-purpose	flourInstructions:1.	In	a	large	bowl,	combine	warm	water	and	yeast.	Let	it	sit	for	5	minutes	until	yeast	is	activated.	2.	Add	olive	oil,	salt,	garlic,	rosemary,	and	thyme	to	the	bowl.	Mix	well.	3.	Gradually	add	flour	to	the	bowl	and	mix	until	a	sticky	dough	forms.	4.	Knead	the	dough	on	a	floured	surface	for	5-7	minutes	until	smooth.	5.	Place	the
dough	in	a	greased	bowl,	cover,	and	let	it	rise	in	a	warm	place	for	about	1	hour,	or	until	doubled	in	size.	6.	Preheat	oven	to	400°F	(200°C).	Punch	down	the	dough	and	shape	into	a	round	or	oblong	shape.	7.	Bake	for	20-25	minutes,	or	until	golden	brown.Cooking	Time:	25	minutes3-Ingredient	Beer	Bread	Simplify	your	baking	routine	with	this	effortless
recipe	that	yields	a	deliciously	moist	and	flavorful	beer	bread.	With	just	three	ingredients,	you’ll	be	enjoying	a	perfect	accompaniment	to	soups,	stews,	or	as	a	side	dish	in	no	time.Ingredients:–	1	1/2	cups	all-purpose	flour	–	1	can	of	beer	(any	style,	but	darker	beers	work	best)	–	1	tablespoon	baking	powderInstructions:1.	Preheat	your	oven	to	375°F
(190°C).	2.	In	a	large	mixing	bowl,	whisk	together	the	flour	and	baking	powder.	3.	Pour	in	the	can	of	beer	and	mix	until	a	sticky	dough	forms.	4.	Turn	the	dough	out	onto	a	floured	surface	and	knead	for	5-7	minutes,	until	smooth	and	elastic.	5.	Shape	into	a	round	or	oblong	loaf.	6.	Place	on	a	baking	sheet	lined	with	parchment	paper	and	bake	for	35-40
minutes,	or	until	golden	brown.Cooking	Time:	35-40	minutesClassic	Banana	Bread	for	Beginners	This	moist	and	delicious	banana	bread	recipe	is	a	perfect	treat	for	any	occasion.	With	just	a	few	simple	ingredients,	you’ll	be	enjoying	a	warm	and	inviting	loaf	straight	from	your	oven.Ingredients:–	3	large	ripe	bananas,	mashed	–	1	1/2	cups	all-purpose
flour	–	1	tsp	baking	powder	–	1/2	tsp	baking	soda	–	1/2	cup	granulated	sugar	–	1/4	cup	unsalted	butter,	melted	–	2	large	eggs	–	1/2	tsp	vanilla	extract	–	Pinch	of	saltInstructions:1.	Preheat	oven	to	350°F	(180°C).	Grease	a	9×5-inch	loaf	pan	and	set	aside.	2.	In	a	large	bowl,	whisk	together	flour,	baking	powder,	baking	soda,	and	sugar.	3.	Add	mashed
bananas,	melted	butter,	eggs,	vanilla	extract,	and	salt.	Mix	until	just	combined.	4.	Pour	batter	into	prepared	loaf	pan	and	smooth	top.	5.	Bake	for	55-60	minutes	or	until	a	toothpick	inserted	in	the	center	comes	out	clean.	6.	Let	cool	in	pan	for	10	minutes	before	transferring	to	a	wire	rack	to	cool	completely.Cooking	Time:	55-60	minutesSoft	Pretzel	Bites
with	Cheese	Dip	Soft	Pretzel	Bites	with	Cheese	Dip	RecipeThese	bite-sized	pretzels	are	soft,	buttery,	and	utterly	irresistible.	Pair	them	with	a	warm,	gooey	cheese	dip	for	the	ultimate	snack	or	party	treat.Ingredients:–	1	1/2	cups	warm	water	–	1	tablespoon	sugar	–	2	tablespoons	active	dry	yeast	–	3	1/2	cups	all-purpose	flour	–	1	teaspoon	salt	–	1/4	cup
unsalted	butter,	melted	–	Sesame	seeds	or	pretzel	toppings	of	your	choice	(optional)	–	Cheese	Dip:	+	8	ounces	cream	cheese,	softened	+	1/2	cup	shredded	cheddar	cheese	+	1/2	cup	milkInstructions:1.	Preheat	oven	to	400°F	(200°C).	Line	a	baking	sheet	with	parchment	paper.	2.	In	a	large	bowl,	combine	warm	water,	sugar,	and	yeast.	Let	it	sit	for	5
minutes,	or	until	frothy.	3.	Add	flour,	salt,	and	melted	butter	to	the	bowl.	Mix	until	a	dough	forms.	4.	Knead	the	dough	on	a	floured	surface	for	10-12	minutes.	5.	Divide	the	dough	into	8-10	equal	pieces.	Roll	each	piece	into	a	ball	and	then	flatten	slightly	into	a	disk	shape.	6.	Place	pretzels	on	the	prepared	baking	sheet,	leaving	about	1	inch	of	space
between	each.	7.	Bake	for	12-14	minutes,	or	until	golden	brown.	8.	While	pretzels	are	baking,	mix	cheese	dip	ingredients	in	a	small	bowl	until	smooth.	9.	Serve	warm	pretzels	with	melted	cheese	dip	for	dipping.Cooking	Time:	15-17	minutesEasy	Cinnamon	Raisin	Bread	This	classic	recipe	yields	a	deliciously	sweet	and	soft	bread,	perfect	for	snacking	or
serving	with	your	favorite	toppings.	With	just	a	few	simple	ingredients	and	steps,	you’ll	be	enjoying	the	warm,	comforting	aroma	of	freshly	baked	cinnamon	raisin	bread	in	no	time!Ingredients:–	2	cups	all-purpose	flour	–	1	teaspoon	baking	powder	–	1/4	teaspoon	salt	–	1/4	cup	granulated	sugar	–	1/2	cup	whole	milk,	lukewarm	–	2	tablespoons	unsalted
butter,	melted	–	1	large	egg	–	1	teaspoon	active	dry	yeast	–	1/2	cup	raisins	–	1	tablespoon	ground	cinnamonInstructions:1.	Preheat	oven	to	375°F	(190°C).	Grease	a	9×5-inch	loaf	pan.	2.	In	a	large	mixing	bowl,	combine	flour,	baking	powder,	salt,	sugar,	and	yeast.	3.	Add	lukewarm	milk,	melted	butter,	egg,	raisins,	and	cinnamon.	Mix	until	a	sticky
dough	forms.	4.	Knead	the	dough	for	5-7	minutes,	until	smooth	and	elastic.	5.	Place	the	dough	in	the	prepared	loaf	pan,	cover	with	plastic	wrap,	and	let	rise	in	a	warm	place	for	1	hour,	or	until	doubled	in	size.	6.	Bake	for	35-40	minutes,	or	until	golden	brown.Cooking	Time:	35-40	minutesFluffy	Japanese	Milk	Bread	(Shokupan)	This	recipe	yields	a
tender	and	airy	milk	bread	that’s	perfect	for	sandwiches	or	toasting.	With	its	soft	texture	and	subtle	sweetness,	it’s	a	popular	treat	in	Japan.Ingredients:–	1	cup	warm	milk	(105°F	–	115°F)	–	2	teaspoons	active	dry	yeast	–	3	tablespoons	granulated	sugar	–	4	cups	all-purpose	flour	–	1/4	teaspoon	salt	–	1/2	cup	unsalted	butter,	meltedInstructions:1.	In	a
small	bowl,	combine	warm	milk	and	yeast.	Let	it	sit	for	5-10	minutes	until	yeast	is	activated.	2.	In	a	large	mixing	bowl,	whisk	together	sugar,	flour,	and	salt.	3.	Add	the	yeast	mixture	to	the	dry	ingredients	and	mix	until	smooth.	4.	Pour	in	melted	butter	and	mix	until	a	shaggy	dough	forms.	5.	Knead	the	dough	for	10	minutes	until	it	becomes	smooth	and
elastic.	6.	Place	the	dough	in	a	greased	bowl,	cover	with	plastic	wrap,	and	let	it	rise	in	a	warm	place	for	about	1	hour,	or	until	doubled	in	size.	7.	Preheat	oven	to	375°F	(190°C).	Punch	down	the	dough	and	shape	into	a	round	loaf.	8.	Bake	for	25-30	minutes,	or	until	golden	brown.Cooking	Time:	25-30	minutesSimple	Cornbread	with	Honey	Butter	A
classic	American	favorite	gets	a	sweet	twist!	This	simple	cornbread	recipe	is	elevated	by	the	addition	of	honey	butter,	adding	a	touch	of	warmth	and	comfort	to	any	meal.Ingredients:–	1	cup	all-purpose	flour	–	1	cup	cornmeal	–	1/2	cup	granulated	sugar	–	2	teaspoons	baking	powder	–	1/4	teaspoon	salt	–	1/2	cup	buttermilk	–	2	large	eggs	–	2	tablespoons
unsalted	butter,	melted	–	Honey	butter	(see	below	for	recipe)Instructions:1.	Preheat	oven	to	400°F	(200°C).	Grease	an	8-inch	square	baking	dish.	2.	In	a	medium	bowl,	whisk	together	flour,	cornmeal,	sugar,	baking	powder,	and	salt.	3.	In	a	large	bowl,	whisk	together	buttermilk,	eggs,	and	melted	butter.	Add	dry	ingredients	and	stir	until	just	combined.
4.	Pour	batter	into	prepared	baking	dish	and	smooth	top.	5.	Bake	for	20-25	minutes	or	until	lightly	golden	brown.Honey	Butter	Recipe:–	1/2	cup	unsalted	butter,	softened	–	1	tablespoon	pure	honeyMix	until	smooth	and	creamy.	Serve	alongside	cornbread	for	a	sweet	and	savory	treat!No-Yeast	Irish	Soda	Bread	This	classic	Irish	recipe	is	a	staple	of
traditional	cuisine,	and	our	no-yeast	version	makes	it	even	simpler	to	make.	With	just	a	few	ingredients	and	minimal	preparation	time,	you	can	enjoy	this	delicious	bread	in	no	time!Ingredients:–	2	cups	all-purpose	flour	–	1/2	cup	whole	wheat	flour	–	1	teaspoon	baking	soda	–	1	teaspoon	salt	–	1/4	cup	buttermilkInstructions:1.	Preheat	oven	to	425°F
(220°C).	Line	a	baking	sheet	with	parchment	paper.	2.	In	a	large	bowl,	whisk	together	flours,	baking	soda,	and	salt.	3.	Add	buttermilk	and	stir	until	dough	forms.	4.	Turn	dough	onto	a	floured	surface	and	knead	for	1-2	minutes.	5.	Shape	into	a	round	loaf	and	place	on	prepared	baking	sheet.	6.	Bake	for	35-40	minutes	or	until	golden	brown.Cooking
Time:	35-40	minutesEasy	Cheesy	Pull-Apart	Bread	This	recipe	yields	a	deliciously	gooey	and	flavorful	bread	that’s	perfect	for	snacking	or	serving	as	a	side	dish.	With	just	a	few	simple	ingredients,	you	can	create	a	mouthwatering	treat	that’s	sure	to	please.Ingredients:–	1	(14.1	oz)	package	of	refrigerated	biscuits	–	1/2	cup	grated	cheddar	cheese	–	1/4
cup	grated	mozzarella	cheese	–	1	tablespoon	butter,	melted	–	Salt	and	pepper	to	tasteInstructions:1.	Preheat	oven	to	375°F.	2.	Open	the	biscuit	package	and	separate	the	dough	into	individual	pieces.	3.	In	a	small	bowl,	mix	together	the	cheddar	and	mozzarella	cheese.	4.	Roll	each	biscuit	piece	into	a	ball	and	then	flatten	slightly	into	a	disk	shape.	5.
Place	a	spoonful	of	the	cheese	mixture	onto	one	half	of	each	disk,	leaving	a	1/2-inch	border	around	the	edges.	6.	Fold	the	other	half	of	the	disk	over	the	filling	to	form	a	triangle,	pressing	the	edges	together	to	seal.	7.	Place	the	breads	on	a	baking	sheet	lined	with	parchment	paper,	leaving	about	1	inch	between	each	piece.	8.	Brush	the	tops	with	melted
butter	and	sprinkle	with	salt	and	pepper.	9.	Bake	for	12-15	minutes	or	until	golden	brown.Cooking	Time:	12-15	minutesBasic	Homemade	Pizza	Dough	Make	your	own	pizza	dough	at	home	with	this	simple	recipe.	With	just	a	few	ingredients	and	some	time	to	rise,	you’ll	be	enjoying	homemade	pizzas	in	no	time!Ingredients:	–	2	cups	of	warm	water	–	1
tablespoon	sugar	–	2	teaspoons	active	dry	yeast	–	3	tablespoons	olive	oil	–	1	teaspoon	salt	–	4	cups	all-purpose	flourInstructions:1.	In	a	large	mixing	bowl,	combine	warm	water,	sugar,	and	yeast.	Let	it	sit	for	5-10	minutes	until	the	yeast	is	activated	and	foamy.	2.	Add	olive	oil,	salt,	and	2	cups	of	flour	to	the	bowl.	Mix	until	a	shaggy	dough	forms.	3.
Gradually	add	the	remaining	2	cups	of	flour,	one	cup	at	a	time,	until	the	dough	becomes	smooth	and	elastic.	4.	Knead	the	dough	on	a	floured	surface	for	5-10	minutes	until	it’s	smooth	and	shiny.	5.	Place	the	dough	in	a	lightly	oiled	bowl,	cover	with	plastic	wrap,	and	let	it	rise	in	a	warm	place	for	1-2	hours	or	until	doubled	in	size.	6.	Preheat	oven	to
425°F	(220°C).	Punch	down	the	dough	and	shape	into	your	desired	pizza	form.Cooking	Time:	None	(dough	only)Soft	Dinner	Rolls	for	Beginners	Soft	Dinner	Rolls	for	BeginnersStart	your	meal	with	a	warm,	fluffy	companion	–	soft	dinner	rolls!	This	simple	recipe	yields	tender	and	flavorful	rolls	that	are	perfect	for	accompanying	your	favorite
dishes.Ingredients:–	2	cups	all-purpose	flour	–	1	teaspoon	salt	–	1	tablespoon	sugar	–	1	packet	(2	1/4	teaspoons)	active	dry	yeast	–	1	cup	warm	water	(about	100°F	to	110°F)	–	2	tablespoons	butter,	meltedInstructions:1.	In	a	large	mixing	bowl,	combine	flour,	salt,	and	sugar.	2.	In	a	separate	bowl,	proof	the	yeast	by	adding	warm	water	and	letting	it	sit
for	5-10	minutes	until	frothy.	3.	Add	the	yeast	mixture	to	the	dry	ingredients	and	mix	until	a	shaggy	dough	forms.	4.	Knead	the	dough	on	a	floured	surface	for	5-7	minutes	until	smooth.	5.	Place	the	dough	in	a	greased	bowl,	cover	with	plastic	wrap,	and	let	rise	in	a	warm	place	for	about	1	hour,	or	until	doubled	in	size.	6.	Preheat	oven	to	375°F	(190°C).
7.	Punch	down	the	dough,	shape	into	rolls,	and	place	on	a	baking	sheet	lined	with	parchment	paper.	8.	Brush	tops	with	melted	butter	and	bake	for	12-15	minutes,	or	until	golden	brown.Cooking	Time:	15-20	minutesQuick	Pumpkin	Bread	with	Walnuts	This	moist	and	flavorful	bread	combines	the	warm	spices	of	pumpkin	pie	with	the	crunch	of	toasted
walnuts,	perfect	for	a	quick	breakfast	or	snack.	Whip	it	up	in	no	time!Ingredients:–	1	1/2	cups	all-purpose	flour	–	1	tsp	baking	powder	–	1	tsp	salt	–	1/4	cup	granulated	sugar	–	1/2	cup	canned	pumpkin	puree	–	1/2	cup	milk	–	1	large	egg	–	1/4	cup	chopped	walnuts	–	1	tsp	ground	cinnamon	–	1/4	tsp	ground	nutmegInstructions:1.	Preheat	oven	to	350°F
(175°C).	Grease	a	9×5-inch	loaf	pan	and	set	aside.	2.	In	a	large	bowl,	whisk	together	flour,	baking	powder,	salt,	sugar,	and	spices.	3.	Add	pumpkin	puree,	milk,	egg,	and	walnuts;	stir	until	just	combined.	4.	Pour	batter	into	prepared	loaf	pan	and	smooth	top.	5.	Bake	for	45-50	minutes	or	until	a	toothpick	inserted	in	the	center	comes	out	clean.	6.	Let
cool	on	wire	rack	for	10	minutes	before	slicing.Cooking	Time:	45-50	minutesEasy	Zucchini	Bread	with	Cinnamon	Easy	Zucchini	Bread	with	CinnamonMoist	and	flavorful,	this	zucchini	bread	recipe	is	perfect	for	a	quick	breakfast	or	snack.	The	addition	of	cinnamon	gives	it	an	extra	boost	of	warmth	and	comfort.Ingredients:–	2	cups	all-purpose	flour	–	1
cup	granulated	sugar	–	2	teaspoons	baking	powder	–	1	teaspoon	salt	–	1/4	cup	unsalted	butter,	melted	–	1	cup	grated	zucchini	–	2	large	eggs	–	1	teaspoon	ground	cinnamon	–	1/2	teaspoon	vanilla	extractInstructions:1.	Preheat	oven	to	350°F	(180°C).	Grease	a	9×5-inch	loaf	pan	and	set	aside.	2.	In	a	medium	bowl,	whisk	together	flour,	sugar,	baking
powder,	and	salt.	3.	Add	melted	butter,	zucchini,	eggs,	cinnamon,	and	vanilla	extract	to	the	dry	ingredients.	Mix	until	just	combined.	4.	Pour	batter	into	prepared	loaf	pan	and	smooth	top.	5.	Bake	for	50-60	minutes	or	until	a	toothpick	inserted	in	the	center	comes	out	clean.	6.	Remove	from	oven	and	let	cool	on	wire	rack	before	slicing.Cooking	Time:
50-60	minutesSimple	Buttermilk	Biscuits	These	tender	and	flaky	biscuits	are	a	classic	Southern	staple	that’s	perfect	for	any	occasion.	With	just	a	few	simple	ingredients,	you	can	have	a	batch	of	warm,	fresh-baked	biscuits	in	no	time.Ingredients:–	2	cups	all-purpose	flour	–	4	teaspoons	baking	powder	–	1	teaspoon	salt	–	1/2	cup	cold	unsalted	butter,	cut
into	small	pieces	–	3/4	cup	buttermilkInstructions:1.	Preheat	oven	to	425°F	(220°C).	Line	a	baking	sheet	with	parchment	paper.	2.	In	a	large	bowl,	whisk	together	flour,	baking	powder,	and	salt.	3.	Cut	the	cold	butter	into	the	dry	ingredients	until	the	mixture	resembles	coarse	crumbs.	4.	Add	buttermilk	and	stir	until	dough	comes	together	in	a	shaggy
mass.	5.	Turn	dough	out	onto	a	floured	surface	and	gently	knead	2-3	times.	6.	Roll	out	to	about	1	inch	(2.5	cm)	thickness	and	cut	into	desired	shape	(biscuits,	squares,	or	circles).	7.	Place	on	prepared	baking	sheet	and	bake	for	12-15	minutes,	or	until	golden	brown.Cooking	Time:	12-15	minutesSummaryGet	baking	with	these	20	simple	and	easy	bread
recipes	perfect	for	beginners!	From	classic	favorites	like	banana	bread	and	cinnamon	raisin	bread,	to	international	twists	like	Japanese	milk	bread	and	Irish	soda	bread,	there’s	something	for	everyone.	Learn	how	to	make	crusty	white	bread,	soft	pretzels,	and	even	sourdough	starter	from	scratch.	These	beginner-friendly	recipes	are	quick,	easy,	and
delicious,	with	ingredients	you	likely	already	have	on	hand.	Whether	you’re	a	seasoned	baker	or	just	starting	out,	these	simple	bread	recipes	will	get	you	started	on	your	culinary	journey.	Nose	bleeds	may	occur	due	to	many	factors.	They	also	affect	people	of	all	ages.	In	adults	with	no	previous	anamnestic	data	in	the	sense	of	nose	bleeds,	frequent
bleeding...	Inner	ear	infection	is	also	known	as	labyrinthitis.	The	labyrinth	is	a	structure	of	the	inner	ear	made	of	fluid-filled	sacs	and	tubes.	It	comprises	two	organs,	the	cochlea,	and...	Opiate	Withdrawal	Remedies	Opium	poppy	plant	contains	alkaloids	called	opioids	which	people	refer	to	as	“opiate”.	Oxycontin,	Vicodin,	morphine,	and	even	heroin	can
be	a	part	of	opiates.	Lots	of...	Intestinal	Parasites	Symptoms	Parasites	that	are	found	in	the	gastrointestinal	tract	are	called	intestinal	parasites.	Even	though	these	parasites	can	live	throughout	the	whole	body,	they	are	mostly	found	in...	Aging	and	Women	Women,	as	well	as	men,	being	of	human	origin,	tend	to	get	older	and	older	as	their	life	passes.
During	this	period,	numerous	bodily	changes	are	bound...	Degenerative	bone	disease	is	a	term	that	can	be	applied	to	several	conditions	featured	by	degeneration	of	the	bones.	Types	of	Degenerative	Bone	Disease:	Osteoporosis	Osteoporosis	is	a	disease	in...	Blood	in	urine	is	medically	known	as	hematuria.	Only	if	there	are	a	lot	of	red	blood	cells	in	the
urine,	makes	the	urine	look	darker,	which	can	be	easily...	Inhalation	of	high	levels	of	carbon	dioxide	leads	to	a	life-threatening	condition	known	as	hypercapnia	or	hypercarbia.	Hypercapnia	results	in	elevated	levels	of	carbon	dioxide	in	the	blood,	which	is...	Black	Toxic	Mold	-	Overview	Every	one	of	us	has	some	type	of	mold	somewhere	in	the	house.
Not	all	types	of	mold	are	toxic	for	humans.	Black	toxic	mold...	Potassium	Rich	Foods	for	Diabetics	Lots	of	functions	in	the	body,	some	of	which	are	essential	for	well-being,	are	dependent	on	potassium.	Potassium's	main	purpose	is	to	make	sure	that...	So	you	want	to	bake	bread?	Fantastic!	Forget	those	intimidating	sourdough	starters	and	crusty	loaves
requiring	years	of	experience.	This	list	is	your	gateway	to	bread-baking	bliss,	proving	that	delicious,	homemade	bread	is	totally	achievable,	even	for	the	most	kitchen-challenged	among	us.	Get	ready	to	impress	yourself	(and	everyone	else)	with	these	super-easy	recipes.	We’ve	compiled	18	ridiculously	simple	bread	recipes,	perfect	for	beginners.	No
special	equipment,	no	fancy	ingredients	–	just	delicious,	homemade	bread	waiting	to	happen.	Let’s	get	baking!	Easy	No-Knead	Bread	This	recipe	is	as	simple	as	it	sounds	–	minimal	kneading,	maximum	flavour!	Perfect	for	a	lazy	weekend	bake.	Get	Full	Recipe	3-Ingredient	Dinner	Rolls	Yes,	you	read	that	right.	THREE	ingredients.	These	fluffy	rolls	are
unbelievably	easy	and	disappear	faster	than	you	can	say	“biscuits”.	Get	Full	Recipe	Microwave	Mug	Bread	Need	bread	NOW?	This	microwave	mug	bread	is	ready	in	minutes	–	perfect	for	a	quick	snack	or	a	late-night	craving.	Get	Full	Recipe	Basic	White	Bread	A	classic	for	a	reason!	This	recipe	provides	a	solid	foundation	for	future	bread-baking
adventures.	Get	Full	Recipe	Garlic	Knots	These	flavour	bombs	are	ridiculously	addictive.	Prepare	for	them	to	vanish	in	a	flash!	Get	Full	Recipe	Sweet	Potato	Bread	Add	a	touch	of	sweetness	and	wholesome	goodness	to	your	bread	baking	with	this	delicious	recipe.	Get	Full	Recipe	Soda	Bread	Quick,	easy,	and	utterly	satisfying,	soda	bread	is	a	baking
champion.	Get	Full	Recipe	Honey	Oat	Bread	This	subtly	sweet	bread	is	perfect	for	breakfast	or	a	comforting	afternoon	snack.	Get	Full	Recipe	Cornbread	A	Southern	classic,	this	cornbread	is	moist,	crumbly,	and	utterly	irresistible.	See	also		3-Ingredient	Root	Beer	Honey	BBQ	Wings	(Crockpot	Recipe)Get	Full	Recipe	Banana	Bread	Use	up	those
overripe	bananas	and	bake	a	loaf	of	delicious	banana	bread.	Get	Full	Recipe	Pumpkin	Bread	A	seasonal	favourite,	this	pumpkin	bread	is	perfect	for	autumn	gatherings.	Get	Full	Recipe	Focaccia	Bread	This	impressive-looking	bread	is	easier	to	make	than	you	think!	Get	Full	Recipe	Cinnamon	Rolls	Indulge	your	sweet	tooth	with	these	gooey,	cinnamon-
swirled	delights.	Get	Full	Recipe	Naan	Bread	Homemade	naan	bread?	It’s	easier	than	you	think,	and	a	great	accompaniment	to	any	curry.	Get	Full	Recipe	Pretzel	Rolls	Soft	on	the	inside,	crisp	on	the	outside,	these	pretzel	rolls	are	a	crowd-pleaser.	Get	Full	Recipe	English	Muffins	Perfect	for	breakfast,	these	English	muffins	are	a	baking	triumph.	Get
Full	Recipe	Pizza	Dough	Homemade	pizza	dough	is	the	key	to	the	perfect	pizza.	This	recipe	is	your	ticket	to	pizza	perfection!	Get	Full	Recipe	Rosemary	Focaccia	Elevate	your	focaccia	game	with	the	fragrant	addition	of	rosemary.	Get	Full	Recipe	Enjoy	sharper	detail,	more	accurate	color,	lifelike	lighting,	believable	backgrounds,	and	more	with	our	new
model	update.	Your	generated	images	will	be	more	polished	than	ever.See	What's	NewExplore	how	consumers	want	to	see	climate	stories	told	today,	and	what	that	means	for	your	visuals.Download	Our	Latest	VisualGPS	ReportData-backed	trends.	Generative	AI	demos.	Answers	to	your	usage	rights	questions.	Our	original	video	podcast	covers	it	all—
now	on	demand.Watch	NowEnjoy	sharper	detail,	more	accurate	color,	lifelike	lighting,	believable	backgrounds,	and	more	with	our	new	model	update.	Your	generated	images	will	be	more	polished	than	ever.See	What's	NewExplore	how	consumers	want	to	see	climate	stories	told	today,	and	what	that	means	for	your	visuals.Download	Our	Latest
VisualGPS	ReportData-backed	trends.	Generative	AI	demos.	Answers	to	your	usage	rights	questions.	Our	original	video	podcast	covers	it	all—now	on	demand.Watch	NowEnjoy	sharper	detail,	more	accurate	color,	lifelike	lighting,	believable	backgrounds,	and	more	with	our	new	model	update.	Your	generated	images	will	be	more	polished	than	ever.See
What's	NewExplore	how	consumers	want	to	see	climate	stories	told	today,	and	what	that	means	for	your	visuals.Download	Our	Latest	VisualGPS	ReportData-backed	trends.	Generative	AI	demos.	Answers	to	your	usage	rights	questions.	Our	original	video	podcast	covers	it	all—now	on	demand.Watch	Now	Sometimes,	you	just	want	a	quick,	easy	recipe
—	that's	where	Bake	It	Easy	comes	in.	These	recipes	are	low-fuss:	made	in	a	short	amount	of	time,	rely	on	basic	ingredients,	mixed	entirely	by	hand,	or	come	together	in	one	bowl.	When	you	need	something	simple	but	still	want	to	bake,	we've	got	you.If	your	oven	and	jar	of	yeast	have	been	on	summer	vacation,	it	can	feel	intimidating	to	jump	back	into
bread	baking.	But	it	doesn’t	have	to	be	an	all-day	affair	—	with	the	busyness	of	back-to-school,	you	can	still	fit	quick,	easy	sandwich	breads	into	your	schedule.	Start	here,	with	these	bread	recipes	that	take	less	than	three	hours,	to	ease	yourself	into	bread-baking	season.	So	quick	and	easy,	you	may	as	well	double	the	batch!	1)	Quick	and	Easy
Flatbreads	True	to	their	name,	these	flatbreads	require	minimal	resting	time	(30	minutes)	thanks	to	the	combined	rising	power	of	baking	powder	and	yeast.	In	just	about	an	hour,	you’ll	have	enough	flatbreads	for	dinner	tonight	and	leftovers	tomorrow.Get	the	recipe:	Quick	and	Easy	FlatbreadsShop	the	recipe:	Bread	Flour	and	SAF	Red	Instant	Yeast	
The	best	part?	This	bread	is	ready	in	under	two	hours.	2)	English	Muffin	Toasting	Bread						Like	English	muffins,	this	pan	bread	is	slightly	tangy	and	has	plenty	of	nooks	and	crannies.	But	it’s	far	easier	to	make,	requiring	only	one	rise,	so	you’ll	be	slathering	some	butter	and	jam	for	your	weekday	breakfast	in	no	time.			Get	the	recipe:	English	Muffin
Toasting	Bread	Shop	the	recipe:	Standard	Bread	Loaf	Pan		If	you	can	mix	dough,	you	can	make	focaccia.	3)	No-Fuss	Focaccia		Many	focaccia	recipes	call	for	the	no-knead	method	and	extended	rest	times	overnight,	but	this	recipe	takes	a	few	shortcuts	and	is	ready	in	less	than	two	hours.	This	super-simple	focaccia	dough	is	mixed	in	a	stand	mixer,	rises
in	the	pan,	and	has	a	plush	texture	and	wonderful	flavor	thanks	to	the	generous	quantity	of	olive	oil	in	the	dough.	Use	it	to	make	a	next-level	muffaletta,	or	really	any	combination	of	your	favorite	cold	cuts.		Get	the	recipe:	No-Fuss	Focaccia	Shop	the	recipe:	9"	x	13"	Pan	and	Pizza	Dough	Flavor4)	The	Easiest	Loaf	of	Bread	You’ll	Ever	BakeThis	crusty
bread	deserves	a	spot	in	your	regular	bread-baking	routine.	Its	failproof	shaping	and	dough-slashing	methods	have	converted	the	most	novice	of	bread	bakers,	and	its	crusty	exterior	and	soft	crumb	has	made	it	a	go-to	for	more	advanced	bakers.	Watch	Martin	make	it	in	the	video	above	to	guide	you	to	success.	Get	the	recipe:	The	Easiest	Loaf	of	Bread
You’ll	Ever	Bake	Shop	the	recipe:	Bread	Flour	and	SAF	Red	Instant	Yeast		Everyone	needs	a	go-to	wrap	bread	recipe.	This	is	ours.		5)	Soft	Wrap	BreadPotato	flour	is	an	unexpected	addition	to	this	flatbread,	giving	it	a	soft,	pliable	texture	but	enough	structure	to	handle	a	mountain	of	fillings.	While	the	dough	rests,	use	that	time	to	prepare	fillings
— reviewers	particularly	enjoyed	it	with	shawarma,	fried	eggs,	and	all	types	of	sandwiches.		Get	the	recipe:	Soft	Wrap	Bread	Shop	the	recipe:	Potato	Flour		Let	your	bread	machine	handle	all	the	heavy	lifting.		6)	Bread	Machine	BreadThis	soft,	high-rising	loaf	may	just	be	the	perfect	sandwich	bread	recipe	for	busy	schedules.	A	bread	machine
practically	does	all	the	work	for	you	here	—	it’s	merely	a	matter	of	weighing	a	handful	of	basic	ingredients	and	pressing	start.		Get	the	recipe:	Bread	Machine	Bread	Shop	the	recipe:	Zojirushi	Home	Bakery	Supreme	Bread	Machine	Potato	rolls	get	an	herby	upgrade.	7)	Rosemary	Potato	Rolls		Perfumed	with	fragrant	rosemary,	these	classic	potato	rolls
are	soft	and	tender.	Use	them	for	slider	sandwiches	or	serve	as	a	sidekick	to	a	bowl	of	soup.		Get	the	recipe:	Rosemary	Potato	Rolls	Shop	the	recipe:	Baker’s	Special	Dry	Milk	and	Potato	Flour		When	your	morning	toast	could	use	some	extra	nutrition,	add	some	flax.	8)	Soft	Sandwich	Bread	with	Flax	Looking	to	change	up	your	sandwich	bread?	Add
some	flax	meal	for	a	hint	of	chew	and	a	boost	of	nutrition.	A	few	hours	(mostly	hands-off)	on	a	Sunday	evening	will	pay	off	with	bread	for	the	coming	week!	Get	the	recipe:	Soft	Sandwich	Bread	with	Flax	Shop	the	recipe:	Standard	Bread	Loaf	Pan			If	you	prefer	to	let	the	dough	rise	overnight,	we	have	tips	for	that	in	the	recipe.		9)	Pane	Bianco	Cheesy,
herby	filling?	Check.	Impressive-yet-easy	shape?	Check.	Ready	in	under	three	hours?	Check.	Basically,	this	tomato	and	garlic-studded	bread	will	never	disappoint.Get	the	recipe:	Pane	Bianco	Shop	the	recipe:	Half-Sheet	Parchment	and	Sheet	Pan	Set	and	Bread	Flour		Everything	you	want	in	a	bun:	plush,	golden,	and	fluffy.	10)	Beautiful	Burger
Buns	We’re	still	hanging	onto	the	last	few	weeks	of	grilling	season,	but	burger	buns	are	forever.	Use	these	plush,	slightly	sweet	buns	for	fried	chicken	sandwiches	or	tofu	sliders	long	after	the	cookouts	have	moved	indoors.	(And	let	the	1,200+	five-star	reviews	speak	for	themselves.)		Get	the	recipe:	Beautiful	Burger	Buns	Shop	the	recipe:	Hamburger
Bun	and	Mini	Pie	Pan			Keep	it	simple;	you'll	still	be	rewarded	with	great	bread.	11)	Peasant	Bread	One	reviewer’s	experience	with	this	recipe	says	it	all.	They	shared,	“I	decided	at	4:00	p.m.	to	bake	bread	for	dinner.”	(We’ve	all	been	there,	right?)	“This	is	my	go-to	fast	bread.	Always	comes	out	perfect!”	This	hands-off,	no-knead	bread	is	a	weeknight
winner.Get	the	recipe:	Peasant	Bread	Shop	the	recipe:	SAF	Red	Instant	Yeast			Upgrade	what	goes	in	the	lunchbox	with	this	sandwich	bread	recipe.	12)	Classic	Sandwich	BreadFor	an	everyday	sandwich	bread	like	this,	ease	and	speed	are	the	priority.	A	handful	of	kitchen	staples	like	flour,	butter,	milk,	and	yeast	are	all	you	need	for	a	better-than-
storebought	loaf.		Get	the	recipe:	Classic	Sandwich	Bread	Shop	the	recipe:	Ankarsrum	Original	Stand	Mixer	Banana	bread	gets	a	yeasted	update.	13)	Yeasted	Banana	Bread	Sandwich	Bread	For	a	banana	bread	that’s	actually	bread,	just	add	yeast.	Think	of	this	as	a	classic	white	bread	but	sweetened	with	honey	and	chopped	bananas.	It’s	less	dense
than	its	traditional	quick	bread	counterpart,	so	you	can	use	two	slices	for	a	sublime	PB&J	or	French	toast	with	a	twist.Get	the	recipe:	Yeasted	Banana	Bread	Sandwich	Bread	Shop	the	recipe:	Bowl	Covers	and	Mixing	Bowls		Turn	this	oatmeal	bread	dough	into	toast	for	breakfast	or	rolls	for	dinner.		14)	Back-of-the-Bag	Oatmeal	BreadEverything	you
need	to	make	this	loaf	is	likely	already	in	your	pantry,	which	can	sometimes	be	the	biggest	hurdle	to	bread	baking.	After	a	few	short	rests	and	straightforward	shaping,	you’ll	be	rewarded	with	this	hearty,	oat-topped	loaf.	Once	you’ve	graduated	from	the	original	recipe,	take	it	to	the	next	level	and	shape	the	dough	into	dinner	rolls	or	add	fruit	mix-
ins.Get	the	recipe:	Back-of-the-Bag	Oatmeal	Bread	Shop	the	recipe:	Standard	Bread	Loaf	Pan	and	Pastry	Brush		Sour	cream	+	chives	=	automatic	comfort.		15)	Sour	Cream	&	Chive	Potato	Rolls	Sour	cream	and	chives	are	great	on	baked	potatoes,	but	even	better	in	these	potato	rolls.	Whether	you	make	them	as	tear-and-share	dinner	rolls	or	lunchbox-
friendly	sandwich	buns,	these	rolls	are	packed	with	comforting	flavor.		Get	the	recipe:	Sour	Cream	&	Chive	Potato	Bread	or	Rolls	Shop	the	recipe:	Pizza	Dough	Flavor	and	Parchment	Paper		We	never	met	a	swirled	bread	we	didn't	like.		16)	Cinnamon	Bread	Recipe	Slicing	into	this	loaf	reveals	a	lovely,	swirled	cinnamon	sugar	surprise.	This	loaf	is	like
an	everyday	version	of	cinnamon	rolls.	For	maximum	deliciousness,	toast	and	butter	the	slices.		Get	the	recipe:	Cinnamon	BreadShop	the	recipe:	Vietnamese	Cinnamon	and	Zojirushi	Home	Bakery	Supreme	Bread	Machine		Yes,	this	takes	a	little	over	three	hours,	but	a	sourdough	bread	in	that	short	timeframe	is	an	impressive	feat.		17)	Rustic
Sourdough	Bread	If	your	sourdough	starter	is	not	perfectly	ripe,	add	some	instant	yeast	to	the	mix	to	give	it	a	boost.	(It’s	not	cheating,	we	promise!)	The	result	is	a	failproof,	rustic	loaf	with	the	familiar	tang	of	sourdough	and	a	wonderful,	crispy	crust.	Get	the	recipe:	Rustic	Sourdough	Bread		Shop	the	recipe:	Fresh	Sourdough	Starter	and	Glass
Sourdough	Crock	Set	and	Bread	Slashing	Lame	Cover	photo	(Cinnamon	Bread)	by	Liz	Neily.		Share	—	copy	and	redistribute	the	material	in	any	medium	or	format	for	any	purpose,	even	commercially.	Adapt	—	remix,	transform,	and	build	upon	the	material	for	any	purpose,	even	commercially.	The	licensor	cannot	revoke	these	freedoms	as	long	as	you
follow	the	license	terms.	Attribution	—	You	must	give	appropriate	credit	,	provide	a	link	to	the	license,	and	indicate	if	changes	were	made	.	You	may	do	so	in	any	reasonable	manner,	but	not	in	any	way	that	suggests	the	licensor	endorses	you	or	your	use.	ShareAlike	—	If	you	remix,	transform,	or	build	upon	the	material,	you	must	distribute	your
contributions	under	the	same	license	as	the	original.	No	additional	restrictions	—	You	may	not	apply	legal	terms	or	technological	measures	that	legally	restrict	others	from	doing	anything	the	license	permits.	You	do	not	have	to	comply	with	the	license	for	elements	of	the	material	in	the	public	domain	or	where	your	use	is	permitted	by	an	applicable
exception	or	limitation	.	No	warranties	are	given.	The	license	may	not	give	you	all	of	the	permissions	necessary	for	your	intended	use.	For	example,	other	rights	such	as	publicity,	privacy,	or	moral	rights	may	limit	how	you	use	the	material.	Look	no	further	for	the	BEST	and	simplest	homemade	Bread	recipe	made	with	just	six	simple	pantry	ingredients!
It's	the	perfect	white	bread	for	sandwiches	and	it	freezes	well	too!	Our	favorite	way	to	eat	freshly	baked	bread	is	with	homemade	strawberry,	raspberry,	or	peach	jam.		It's	simply	heaven.	There	are	so	many	things	to	love	about	this	bread	recipe,	but	if	I	had	to	highlight	the	best	parts,	it's	that	it	only	requires	shelf	stable	ingredients	(no	milk,	eggs	or
butter	needed!)	and	it's	EASY	and	fool-proof	to	make!	Whether	you're	a	newbie	or	experienced	bread	maker,	you	can't	mess	this	up,	and	I	know	you're	going	to	love	it!	Ingredients	needed:	Warm	water:	(105-115	degrees)-	to	activate	the	yeast.	Active	Dry	yeast:	Instant	or	rapid	rise	yeast	can	be	substituted,	following	my	adaption	notes	in	the	recipe
card.	Granulated	sugar	or	honey:	the	sugar	is	used	to	“feed”	the	yeast	and	tenderize	the	bread.	Salt:	to	enhance	flavor	Oil:	Vegetable	or	canola	oil,	or	melted	butter	could	be	substituted	Flour:	Bread	Flour	or	All-Purpose	Flour	can	both	be	used	with	no	changes	to	the	recipe.	The	exact	amount	of	flour	used	will	vary	depending	on	different	factors
(altitude/humidity	etc.).	What	matters	is	the	texture	of	the	dough.	It	should	be	smooth	and	pull	away	from	the	sides	of	the	bowl.	It’s	important	not	to	add	too	much	flour	or	your	bread	will	be	dense.	The	dough	should	be	just	slightly	sticky	when	touched	with	a	clean	finger.	Pro	Tips:	Use	fresh	yeast!	If	your	yeast	is	expired	or	bad,	the	bread	will	not	rise
properly.	We	will	test	it	in	step	1	of	the	recipe.	Store	yeast	in	the	refrigerator	to	maintain	best	quality.	To	speed	up	the	bread	rise	time:	Make	dough	up	to	first	rising,	placing	it	in	a	well	greased	bowl,	turning	it	once	to	grease	the	dough	all	over.	Cover	bowl	with	plastic	wrap.	Preheat	oven	to	180	degrees	F,	then	turn	oven	off.	Place	bowl	into	the	oven,
leaving	the	oven	door	slightly	cracked	open.	Allow	to	rise	until	doubled.	Then	remove,	punch	down	and	shape	into	loaves.	Do	I	need	a	Bread	Maker	or	Stand	Mixer?	NO!	You	don't	need	any	special	equipment	for	this	white	bread	recipe.	If	you	have	a	stand	mixer	it	makes	the	process	easier,	but	you	can	simply	use	a	mixing	bowl	and	wooden	spoon,	and
then	knead	the	dough	with	your	hands.	You	can	use	bread	machine	with	this	recipe	if	you	have	one,	but	you	may	need	to	cut	the	recipe	in	half	(to	make	just	1	loaf),	depending	on	your	machines	capacity.	How	to	make	Bread:	Proof	the	yeast:	In	a	large	bowl	or	stand	mixer	add	the	yeast,	water	and	a	pinch	of	the	sugar	or	honey.	Allow	to	rest	for	5-10
minutes	until	foaming	and	bubbly.	(This	is	called	“proofing”	the	yeast,	to	make	sure	it	is	active.	If	it	doesn’t	foam,	the	yeast	is	no	good,	and	you	need	to	start	over	with	fresh	yeast).	Prepare	the	dough:	Add	remaining	sugar	or	honey,	salt,	oil,	and	3	cups	of	flour.	Mix	to	combine.	Add	another	cup	of	flour	and	mix	to	combine.	With	the	mixer	running	add
more	flour,	½	cup	at	a	time,	until	the	dough	begins	to	pull	away	from	the	sides	of	the	bowl.	Knead	the	dough:	Mix	the	dough	for	5	minutes	on	medium	speed	(or	knead	with	your	hands	on	a	lightly	floured	surface,	for	5-8	minutes).	The	dough	should	be	smooth	and	elastic,	and	slightly	stick	to	a	clean	finger,	but	not	be	overly	sticky.	First	Rise:	Grease	a
large	bowl	with	oil	or	cooking	spray	and	place	the	dough	inside.	Cover	with	a	dish	towel	or	plastic	wrap	and	allow	to	rise	in	a	warm	place*	until	doubled	in	size	(about	1	½	hours).	5.	Punch	the	dough	down	really	well	to	remove	air	bubbles.	6.	Divide	into	two	equal	portions.	Shape	each	ball	into	long	logs	and	place	into	greased	loaf	pans.	7.	Second	rise:
Spray	two	pieces	of	plastic	wrap	with	cooking	spray	and	lay	them	gently	over	the	pans.	Allow	dough	to	rise	again	for	about	45	minutes	to	one	hour,	or	until	risen	1	inch	above	the	loaf	pans.	8.Bake:	Adjust	oven	racks	to	lower/middle	position.	Preheat	the	oven	to	350	F.	Bake	bread	for	about	30-33	minutes,	or	until	golden	brown	on	top.	Give	the	top	of	a
loaf	a	gentle	tap;	it	should	sound	hollow.	Invert	the	baked	loaves	onto	a	wire	cooling	rack.	Brush	the	tops	with	butter	and	allow	to	cool	for	at	least	15	minutes	before	slicing.	Storing:	Once	cool,	store	bread	in	an	airtight	container	or	bag	for	2-3	days	at	room	temperature,	or	up	to	5	days	in	the	refrigerator.	Make	Ahead	And	Freezing	Instructions:	To
make	ahead:	Make	the	bread	dough	through	step	4,	before	the	first	rise.	Place	in	a	large	airtight	container,	and	refrigerate	for	up	to	one	day.	Remove	from	fridge	and	allow	to	come	to	room	temperature.	Proceed	with	punching	down	and	forming	loaves.	To	freeze	bread	dough:	Prepare	the	recipe	through	step	(6),	before	the	second	rise.	Place	the
shaped	loaves	into	a	freezer-safe	or	disposable	aluminum	bread	pan.	Cover	tightly	with	a	double	layer	of	aluminum	foil	and	freeze	for	up	to	3	months.	When	ready	to	bake,	allow	the	loaves	to	thaw	and	complete	the	second	rise,	at	room	temperature	(about	5	hours).	Bake	as	directed.	To	freeze	baked	bread:	Allow	baked	bread	to	cool	completely.	Place
each	loaf	in	a	freezer-safe	resealable	bag	and	freeze	for	up	to	3	months.	Thaw	at	room	temperature	on	the	countertop,	or	overnight	in	the	refrigerator.	Variations:	Cinnamon	swirl	bread:	After	punching	dough	down	and	dividing	into	two	pieces	(step	7)	roll	each	piece	out	into	a	large	rectangle.	Mix	¼	cup	sugar	and	2	teaspoons	ground	cinnamon
together.		Sprinkle	the	cinnamon	sugar	mixture	on	top,	leaving	a	1-inch	border	around	the	sides.	Roll	the	dough	up	very	tightly	into	a	log.	Pinch	the	ends	to	seal	and	place	into	prepared	loaf	pans,	seam	side	down.	Continue	with	step	8.	Raisin	Bread	–	Add	2	cups	of	raisins	to	the	bread	dough	in	step	3,	then	follow	instructions	above	for	adding	cinnamon
swirl.	Rolls		Breadsticks		Whole	Wheat	Bread	Artisan	Bread	Pizza	Dough	Uses	for	Leftover	Bread:	Homemade	bread	will	dry	out	after	2-3	days,	but	I	have	many	recipes	that	use	bread	slices,	including:	You	can	also	FOLLOW	ME	on	FACEBOOK,	TWITTER,	INSTAGRAM	and	PINTEREST	for	more	great	recipes!	Recipe	Prepare	the	dough:	In	a	large	bowl
or	stand	mixer	add	the	yeast,	water	and	a	pinch	of	the	sugar	or	honey.	Allow	to	rest	for	5-10	minutes	until	foaming	and	bubbly.	(This	is	called	“proofing”	the	yeast,	to	make	sure	it	is	active.	If	it	doesn’t	foam,	the	yeast	is	no	good,	and	you	need	to	start	over	with	fresh	yeast).Add	remaining	sugar	or	honey,	salt,	oil,	and	3	cups	of	flour.	Mix	to	combine.Add
another	cup	of	flour	and	mix	to	combine.	With	the	mixer	running	add	more	flour,	½	cup	at	a	time,	until	the	dough	begins	to	pull	away	from	the	sides	of	the	bowl.	The	dough	should	be	smooth	and	elastic,	and	slightly	stick	to	a	clean	finger,	but	not	be	overly	sticky.	Add	a	little	more	flour,	if	needed.Knead	the	dough:	Mix	the	dough	for	4-5	minutes	on
medium	speed	(or	knead	with	your	hands	on	a	lightly	floured	surface,	for	5-8	minutes).	First	Rise:	Grease	a	large	bowl	with	oil	or	cooking	spray	and	place	the	dough	inside,	turning	to	coat.	Cover	with	a	dish	towel	or	plastic	wrap	and	allow	to	rise	in	a	warm	place*	until	doubled	in	size,	about	1	½	hours.Spray	two	9x5''	bread	pans	generously	with
cooking	spray	on	all	sides.	(I	also	like	to	line	the	bottom	of	the	pans	with	a	small	piece	of	parchment	paper,	but	this	is	optional.)Punch	the	dough	down	well	to	remove	air	bubbles.	Divide	into	two	equal	portions.	Shape	each	ball	into	long	logs	and	place	into	greased	loaf	pans.Second	rise:	Cover	pans	with	a	lightweight,	dry	dish	towel	(or	spray	two
pieces	of	plastic	wrap	generously	with	cooking	spray	and	lay	them	gently	over	the	pans).	Allow	dough	to	rise	again	for	about	45	minutes	to	one	hour,	or	until	risen	about	1	inch	above	the	loaf	pans.	Gently	removing	covering.Bake:	Preheat	oven	to	350	F.	Bake	bread	for	about	30-33	minutes,	or	until	golden	brown	on	top.	Give	the	top	of	a	loaf	a	gentle
tap;	it	should	sound	hollow.Invert	the	loaves	onto	a	wire	cooling	rack.	Brush	the	tops	with	butter	and	allow	to	cool	for	at	least	10	minutes	before	slicing.Once	cool,	store	in	an	airtight	container	or	bag	for	2-3	days	at	room	temperature,	or	up	to	5	days	in	the	refrigerator.	Flour:	Bread	flour	or	all-purpose	can	both	be	used	with	no	changes	to	the	recipe.
Bread	flour	will	produce	a	slightly	chewier	loaf.	Whole	wheat	flour	can’t	be	substituted	cup-for-cup	because	it’s	gluten	levels	are	different.	Here	is	my	favorite	Whole	Wheat	Bread	recipe.	Yeast:	to	substitute	Instant	or	Rapid	Rise	yeast,	skip	the	“proofing”	of	the	dough	in	the	first	step	and	add	the	yeast	to	the	bowl	with	step	2.	Allow	the	dough	to
complete	its	first	rise,	and	then	roll	and	shape	into	loaves	and	rise	again	(rise	times	will	be	much	faster	with	instant	yeast).		Quick-rise	Tip:	To	speed	up	the	rising	time	of	the	first	rise,	make	dough	up	to	first	rising,	placing	it	in	a	well	greased	bowl,	turning	it	once	to	grease	the	dough	all	over.	Cover	bowl	with	plastic	wrap.	Preheat	oven	to	180	degrees
F,	then	turn	oven	off.	Place	bowl	into	the	oven,	leaving	the	oven	door	slightly	cracked	open.	Allow	to	rise	until	doubled.	Then	remove,	punch	down	and	shape	into	loaves.	To	make	ahead:	Make	the	bread	dough	through	step	4,	before	the	first	rise.	Place	in	a	large	airtight	container,	and	refrigerate	for	up	to	one	day.	Remove	from	fridge	and	allow	to
come	to	room	temperature.	Proceed	with	punching	down	and	forming	loaves.	Freezing	Instructions:To	freeze	the	dough:	Prepare	the	recipe	through	step	(6),	before	the	second	rise.	Place	the	shaped	loaves	into	a	freezer-safe	or	disposable	aluminum	bread	pan.	Cover	tightly	with	a	double	layer	of	aluminum	foil	and	freeze	for	up	to	3	months.	When
ready	to	bake,	allow	the	loaves	to	thaw	and	complete	the	second	rise,	at	room	temperature	(about	5	hours).	Bake	as	directed.To	freeze	baked	bread:	Allow	baked	bread	to	cool	completely.	Place	each	loaf	in	a	freezer-safe	resealable	bag	and	freeze	for	up	to	3	months.	Thaw	at	room	temperature	on	the	countertop,	or	overnight	in	the	refrigerator.	Bread
Machine:	If	using	a	bread	machine,	you	may	want	to	cut	this	recipe	in	half	to	make	1	loaf	(depending	on	the	capacity	of	your	machine).	Calories:	202kcalCarbohydrates:	41gProtein:	5gFat:	2gSaturated	Fat:	1gSodium:	196mgPotassium:	56mgFiber:	1gSugar:	3gCalcium:	8mgIron:	2mg	Have	you	tried	this	recipe?!	RATE	and	COMMENT	below!	I	would
love	to	hear	your	experience.	This	post	contains	affiliate	links.	Original	Post	March	21,	2020Updated	September	26,	2022	,	the	free	encyclopedia	that	anyone	can	edit.	110,331	active	editors	7,023,683	articles	in	English	Game	Boy,	platform	of	Donkey	Kong	Land	Donkey	Kong	Land	is	a	platform	game	developed	by	Rare	and	published	by	Nintendo	for
the	Game	Boy	(pictured).	Released	on	June	26,	1995,	it	condenses	the	side-scrolling	gameplay	of	Donkey	Kong	Country	with	a	different	level	design	and	boss	fights.	The	player	controls	Donkey	Kong	and	Diddy	Kong	as	they	recover	their	stolen	banana	hoard	from	King	K.	Rool.	Development	began	in	1994:	Rare's	Game	Boy	programmer,	Paul
Machacek,	developed	Land	as	an	original	game	rather	than	a	port	of	Country,	believing	that	it	would	be	a	better	use	of	resources.	Land	features	pre-rendered	graphics	converted	to	sprites	through	a	compression	technique.	Rare	retooled	Country's	gameplay	to	account	for	the	lower-quality	display,	and	David	Wise	and	Graeme	Norgate	converted	the
soundtrack	to	the	Game	Boy's	sound	chip.	Critics	praised	it	as	successfully	translating	Country's	gameplay,	visuals,	and	music	to	the	Game	Boy.	Land	was	rereleased	for	the	Nintendo	3DS	and	the	Nintendo	Switch.	(Full	article...)	Recently	featured:	History	of	education	in	Wales	(1701–1870)	White	dwarf	Battle	of	Groix	Archive	By	email	More	featured
articles	About	Mendel	Catholic	High	School	...	that	Mendel	Catholic	High	School	(pictured)	raised	$15	million	through	hosting	weekly	house	dances	from	1975?	...	that	singer	Karin	Ann	made	headlines	after	performing	live	on	Polish	state	television	wrapped	in	a	rainbow	flag?	...	that	voters	approved	a	600-percent	increase	in	property	taxes	to	fund
programs	at	Valley	Medical	Center?	...	that	the	Diocese	of	Poreč	and	Pula	was	nearly	bankrupted	over	a	dispute	with	the	Italian	Benedictines,	a	case	that	Dražen	Kutleša	is	credited	with	quietly	resolving?	...	that	the	Dutch	government	considered	converting	the	incomplete	Java-class	cruisers	into	English	Channel	ferries?	...	that	Jack	Reardon	received
a	heart	transplant	while	serving	as	the	mayor	of	Kansas	City?	...	that	the	symbol	for	equality	in	mathematics	was	not	used	for	61	years	after	its	introduction,	and	was	later	popularized	by	Isaac	Newton?	...	that	stand-up	comedian	Dustin	Nickerson	has	said	that	his	children	have	veto	power	over	any	jokes	he	might	tell	about	them?	...	that	Saint-Saëns's
Phaéton	was	described	by	a	critic	after	its	premiere	as	"the	noise	of	a	hack	coming	down	from	Montmartre"?	Archive	Start	a	new	article	Nominate	an	article	Trifid	and	Lagoon	nebulae	The	Vera	C.	Rubin	Observatory	in	Chile	releases	the	first	light	images	(example	shown)	from	its	new	8.4-metre	(28	ft)	telescope.	In	basketball,	the	Oklahoma	City
Thunder	defeat	the	Indiana	Pacers	to	win	the	NBA	Finals.	An	attack	on	a	Greek	Orthodox	church	in	Damascus,	Syria,	kills	at	least	25	people.	The	United	States	conducts	military	strikes	on	three	nuclear	facilities	in	Iran.	In	rugby	union,	the	Crusaders	defeat	the	Chiefs	to	win	the	Super	Rugby	Pacific	final.	Ongoing:	Gaza	war	Iran–Israel	war	Russian
invasion	of	Ukraine	timeline	Sudanese	civil	war	timeline	Recent	deaths:	Maria	Voce	Wes	Hildreth	Lucien	Nedzi	Anne	Burrell	Frederick	W.	Smith	Ron	Taylor	Nominate	an	article	June	26	Douglas	Skymaster	plane	Amana	1740	–	War	of	Jenkins'	Ear:	Spanish	troops	stormed	the	British-held	strategically	crucial	position	of	Fort	Mose	in	Spanish	Florida.
1945	–	At	a	conference	in	San	Francisco,	delegates	from	50	nations	signed	a	charter	establishing	the	United	Nations.	1950	–	A	Douglas	DC-4	Skymaster	aircraft	(pictured)	crashed	after	departing	from	Perth,	becoming	the	worst	peacetime	aviation	accident	in	Australia's	history.	2010	–	A	G20	summit,	the	largest	and	most	expensive	security	operation
in	Canadian	history,	began	in	downtown	Toronto.	2015	–	The	U.S.	Supreme	Court	ruled	in	Obergefell	v.	Hodges	that	the	right	of	same-sex	couples	to	marry	is	guaranteed	by	the	Fourteenth	Amendment.	Robert	the	Lotharingian	(d.	1095)George	IV	of	the	United	Kingdom	(d.	1830)Walter	C.	Root	(d.	1925)Pavel	Belyayev	(b.	1925)	More	anniversaries:
June	25	June	26	June	27	Archive	By	email	List	of	days	of	the	year	About	Atacamite	is	a	copper	halide	mineral:	a	copper(II)	chloride	hydroxide	with	the	chemical	formula	Cu2Cl(OH)3.	It	was	first	described	in	1802	by	Dmitri	Alekseyevich	Golitsyn	from	deposits	in	Chile's	Atacama	Desert,	after	which	it	is	named.	Atacamite	is	a	comparatively	rare	mineral,
formed	from	primary	copper	minerals	in	the	oxidation	or	weathering	zone	of	arid	climates.	It	has	also	been	reported	as	a	volcanic	sublimate	from	fumarole	deposits,	as	sulfide	alteration	products	in	black	smokers.	This	photograph	shows	a	specimen	of	atacamite,	on	a	malachite	matrix,	from	the	Mount	Gunson	Mines	in	South	Australia.	The	picture	was
focus-stacked	from	42	separate	images.	Photograph	credit:	Ivar	Leidus	Recently	featured:	Turban	Head	eagle	Springbok	Geraldine	Ulmar	Archive	More	featured	pictures	Community	portal	–	The	central	hub	for	editors,	with	resources,	links,	tasks,	and	announcements.	Village	pump	–	Forum	for	discussions	about	Wikipedia	itself,	including	policies	and
technical	issues.	Site	news	–	Sources	of	news	about	Wikipedia	and	the	broader	Wikimedia	movement.	Teahouse	–	Ask	basic	questions	about	using	or	editing	Wikipedia.	Help	desk	–	Ask	questions	about	using	or	editing	Wikipedia.	Reference	desk	–	Ask	research	questions	about	encyclopedic	topics.	Content	portals	–	A	unique	way	to	navigate	the
encyclopedia.	Wikipedia	is	written	by	volunteer	editors	and	hosted	by	the	Wikimedia	Foundation,	a	non-profit	organization	that	also	hosts	a	range	of	other	volunteer	projects:	CommonsFree	media	repository	MediaWikiWiki	software	development	Meta-WikiWikimedia	project	coordination	WikibooksFree	textbooks	and	manuals	WikidataFree	knowledge
base	WikinewsFree-content	news	WikiquoteCollection	of	quotations	WikisourceFree-content	library	WikispeciesDirectory	of	species	WikiversityFree	learning	tools	WikivoyageFree	travel	guide	WiktionaryDictionary	and	thesaurus	This	Wikipedia	is	written	in	English.	Many	other	Wikipedias	are	available;	some	of	the	largest	are	listed	below.	1,000,000+
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18th	century	19th	century	Decades	1720s	1730s	1740s	1750s	1760s	Years	1737	1738	1739	1740	1741	1742	1743	vte	October	9:	The	Batavia	Massacre	by	the	Dutch	East	India	Company	of	at	least	5,000	Chinese	Indonesians	begins	in	what	is	now	Jakarta.	1740	by	topic	Arts	and	science	Archaeology	Architecture	Art	Literature	Poetry	Music	Science
Countries	Canada	Denmark	France	Great	Britain	Ireland	Japan	Norway	Russia	Scotland	Spain	Sweden	Lists	of	leaders	State	leaders	Colonial	governors	Religious	leaders	Birth	and	death	categories	Births	Deaths	Establishments	and	disestablishments	categories	Establishments	Disestablishments	Works	category	Works	vte	1740	in	various
calendarsGregorian	calendar1740MDCCXLAb	urbe	condita2493Armenian	calendar1189ԹՎ	ՌՃՁԹAssyrian	calendar6490Balinese	saka	calendar1661–1662Bengali	calendar1146–1147Berber	calendar2690British	Regnal	year13	Geo.	2	–	14	Geo.	2Buddhist	calendar2284Burmese	calendar1102Byzantine	calendar7248–7249Chinese	calendar己未年
(Earth	Goat)4437	or	4230				—	to	—庚申年	(Metal	Monkey)4438	or	4231Coptic	calendar1456–1457Discordian	calendar2906Ethiopian	calendar1732–1733Hebrew	calendar5500–5501Hindu	calendars	-	Vikram	Samvat1796–1797	-	Shaka	Samvat1661–1662	-	Kali	Yuga4840–4841Holocene	calendar11740Igbo	calendar740–741Iranian	calendar1118–
1119Islamic	calendar1152–1153Japanese	calendarGenbun	5(元文５年)Javanese	calendar1664–1665Julian	calendarGregorian	minus	11	daysKorean	calendar4073Minguo	calendar172	before	ROC民前172年Nanakshahi	calendar272Thai	solar	calendar2282–2283Tibetan	calendar阴土羊年(female	Earth-Goat)1866	or	1485	or	713				—	to	—阳金猴年(male	Iron-
Monkey)1867	or	1486	or	714	Wikimedia	Commons	has	media	related	to	1740.	1740	(MDCCXL)	was	a	leap	year	starting	on	Friday	of	the	Gregorian	calendar	and	a	leap	year	starting	on	Tuesday	of	the	Julian	calendar,	the	1740th	year	of	the	Common	Era	(CE)	and	Anno	Domini	(AD)	designations,	the	740th	year	of	the	2nd	millennium,	the	40th	year	of
the	18th	century,	and	the	1st	year	of	the	1740s	decade.	As	of	the	start	of	1740,	the	Gregorian	calendar	was	11	days	ahead	of	the	Julian	calendar,	which	remained	in	localized	use	until	1923.	Calendar	year	January	8	–	All	237	crewmen	on	the	Dutch	East	India	Company	ship	Rooswijk	are	drowned	when	the	vessel	strikes	the	shoals	of	Goodwin	Sands,	off
of	the	coast	of	England,	as	it	is	beginning	its	second	voyage	to	the	Indies.	The	wreckage	is	discovered	more	than	250	years	later,	in	2004.[1]	February	20	–	The	North	Carolina	General	Assembly	incorporates	the	town	of	Newton	as	Wilmington,	North	Carolina,	named	for	Spencer	Compton,	1st	Earl	of	Wilmington	and	patron	of	Royal	Governor	Gabriel
Johnston.	March	16	–	King	Edward	of	the	Miskito	Indians	signs	a	treaty	making	his	kingdom,	located	on	the	coast	of	modern-day	Nicaragua,	a	protectorate	of	Great	Britain.[2]	March	25	–	Construction	begins	on	Bethesda	Orphanage	for	boys	near	Savannah,	Georgia,	founded	by	George	Whitefield.	April	8	–	War	of	the	Austrian	Succession:	The	Royal
Navy	captures	the	Spanish	ship	of	the	line	Princesa	off	Cape	Finisterre	and	takes	her	into	British	service.	May	31	–	Frederick	II	becomes	King	in	Prussia	upon	the	death	of	his	father,	Frederick	William	I.	June	1	–	Plantation	Act	1740	or	Naturalization	Act	1740	of	the	Parliament	of	Great	Britain	comes	into	effect	providing	for	Protestant	alien	immigrants
(including	Huguenots,	and	also	Jews)	residing	in	the	American	colonies	for	7	years	to	receive	British	nationality.	June	16	–	Pour	le	Mérite	first	awarded	in	Prussia	as	a	military	honour.	June	26	–	War	of	Jenkins'	Ear:	Siege	of	Fort	Mose	–	A	Spanish	column	of	300	regular	troops,	free	Black	militia	and	Indian	auxiliaries	storms	Britain's	strategically	crucial
position	of	Fort	Mose,	Florida.	July	7	–	Adam	Smith	sets	out	from	Scotland	to	take	up	a	scholarship	at	Balliol	College,	Oxford.[3]	July	11	–	Pogrom:	Jews	are	expelled	from	Little	Russia.	August	1	–	The	song	Rule,	Britannia!	is	first	performed	at	Cliveden,	the	country	home	of	Frederick,	Prince	of	Wales,	in	England.[4]	August	17	–	Pope	Benedict	XIV
succeeds	Pope	Clement	XII,	as	the	247th	pope.	September	8	–	Hertford	College,	Oxford,	England,	is	founded	for	the	first	time.[5]	October	9–22	–	Batavia	Massacre:	Troops	of	the	Dutch	East	India	Company	massacre	5,000–10,000	Chinese	Indonesians	in	Batavia.[6]	October	20	–	Maria	Theresa	inherits	the	hereditary	dominions	of	the	Habsburg
monarchy	(Austria,	Bohemia,	Hungary	and	modern-day	Belgium)	under	the	terms	of	the	Pragmatic	Sanction	of	1713	on	the	death	of	her	father,	Charles	VI.	Her	succession	to	the	Holy	Roman	Empire	is	contested	widely	because	she	is	a	woman,	but	she	will	reign	for	40	years.	November	6	–	Samuel	Richardson's	popular	and	influential	epistolary	novel,
Pamela;	or,	Virtue	Rewarded,	is	published	anonymously	in	London.	November	14	–	The	University	of	Pennsylvania	is	officially	established.	December	16	–	Frederick	II	of	Prussia	invades	the	Habsburg	possession	of	Silesia,	starting	the	War	of	the	Austrian	Succession.	Enfield,	North	Carolina,	is	founded.	Spain	begins	construction	on	Fort	Matanzas	in
the	Matanzas	Inlet,	approximately	15	miles	(24	km)	south	of	St.	Augustine,	Florida.	The	fairy-tale	Beauty	and	the	Beast	by	French	novelist	Gabrielle-Suzanne	Barbot	de	Villeneuve	was	published.	February	4	–	Carl	Michael	Bellman,	Swedish	poet,	composer	(d.	1795)	February	15	–	Juan	Andrés,	Spanish	Jesuit	(d.	1817)	February	16	–	Giambattista
Bodoni,	Italian	publisher	and	engraver	(d.	1813)	February	17	–	John	Sullivan,	American	General	in	the	American	Revolutionary	War,	delegate	in	the	Continental	Congress	(d.	1795)	March	–	Johann	van	Beethoven,	German	musician,	father	of	Ludwig	van	Beethoven	(d.	1792)	March	16	–	Johann	Jacob	Schweppe,	German-born	inventor,	founder	of	the
Schweppes	Company	(d.	1821)	April	7	–	Haym	Salomon,	Polish-Jewish	American	financier	of	the	American	Revolution	(d.	1785)	April	14	–	Anna	Strong,	Patriot	spy	during	the	American	Revolutionary	War	(d.	1812)	May	7	–	Nikolai	Arkharov,	Russian	police	chief	(d.	1814)	Marquis	de	Sade	June	2	–	Marquis	de	Sade,	French	author,	for	whom	sadism	is
named	(d.	1814)	June	24	–	Juan	Ignacio	Molina,	Spanish-Chilean	Jesuit	priest,	naturalist,	historian,	translator,	geographer,	botanist,	ornithologist	and	linguist	(d.	1829)	June	27	–	James	Woodforde,	English	clergyman	and	diarist	(d.	1803)	July	27	–	Jeanne	Baré,	French	explorer	(d.	1803)	August	23	–	Emperor	Ivan	VI	of	Russia	(d.	1764)	August	26	–
Joseph-Michel	Montgolfier,	French	inventor	(d.	1810)	September	12	–	Johann	Heinrich	Jung,	German	writer	(d.	1817)	September	23	–	Empress	Go-Sakuramachi	of	Japan	(d.	1813)	September	25	–	Hercules	Mulligan,	tailor	and	spy	during	the	American	Revolutionary	War	(d.	1825)	October	29	–	James	Boswell,	Scottish	author	(d.	1795)	October	31	–
Philip	James	de	Loutherbourg,	English	artist	(d.	1812)	December	–	Elisabeth	Olin,	Swedish	opera	singer	(d.	1828)	Ali	Pasha	of	Ioannina,	Albanian	ruler	(d.	1822)	Margaret	Bingham,	Countess	of	Lucan,	born	Margaret	Smith,	English	portrait	miniature	painter	and	writer	(d.	1814)[7]	John	Milton,	American	politician	and	officer	of	the	Continental	Army
(d.	1817)	(earliest	estimated	date	of	birth)	Septimanie	d'Egmont,	French	salonist	(d.	1773)	Pope	Clement	XII	Frederick	William	I,	King	in	Prussia	Saint	Theophilus	of	Corte	Charles	VI,	Holy	Roman	Emperor	Anna,	Empress	of	Russia	January	–	Louise	Élisabeth	de	Joybert,	politically	active	Canadian	governors'	wife	(b.	1673)	January	5	–	Antonio	Lotti,
Italian	composer	(b.	1667)	January	17	–	Matthias	Buchinger,	German	artist	(b.	1674)	January	20	–	Niccolò	Comneno	Papadopoli,	Italian	jurist	of	religious	law	and	historian	(b.	1655)	January	21	–	Nicholas	Trott,	colonial	magistrate,	South	Carolina	Chief	Justice	(b.	1663)	January	27	–	Louis	Henri,	Duke	of	Bourbon,	Prime	Minister	of	France	(b.	1692)
January	29	–	Richard	Lumley,	2nd	Earl	of	Scarbrough	(b.	1686)	February	6	–	Pope	Clement	XII	(b.	1652)[8]	February	23	–	Massimiliano	Soldani	Benzi,	Italian	artist	(b.	1656)	February	29	–	Pietro	Ottoboni,	Italian	cardinal	(b.	1667)	March	23	–	Olof	Rudbeck	the	Younger,	Swedish	scientist	and	explorer	(b.	1660)	April	28	–	Bajirao	I,	Great	Maratha
warrior	and	Prime	Minister	of	Marartha	Empire	(b.1700)	April	23	–	Thomas	Tickell,	English	writer	(b.	1685)	May	17	–	Jean	Cavalier,	French	Protestant	rebel	leader	(b.	1681)	May	31	–	Frederick	William	I,	King	in	Prussia	(b.	1688)	June	1	–	Samuel	Werenfels,	Swiss	theologian	(b.	1657)	June	6	–	Alexander	Spotswood,	British	governor	of	Virginia	Colony
(b.	1676)	June	17	Theophilus	of	Corte,	Italian	Roman	Catholic	priest,	preacher	and	missionary,	canonized	(b.	1676)	William	Wyndham,	English	politician	(b.	1687)	June	18	–	Piers	Butler,	3rd	Viscount	Galmoye,	Anglo-Irish	nobleman	(b.	1652)	July	2	–	Thomas	Baker,	English	antiquarian	(b.	1656)	October	5	–	Johann	Philipp	Baratier,	German	scholar	(b.
1721)	October	11	–	Princess	Magdalena	Augusta	of	Anhalt-Zerbst,	Duchess	of	Saxe-Gotha-Altenburg	(b.	1679)	October	20	–	Charles	VI,	Holy	Roman	Emperor	(b.	1685)	October	28	–	Anna,	Empress	of	Russia	(b.	1693)	December	1	–	John	Abernethy,	Irish	Protestant	minister	(b.	1680)	December	20	–	Richard	Boyle,	2nd	Viscount	Shannon,	British	military
officer	and	statesman	(b.	1675)	December	30	–	John	Senex,	English	geographer	(b.	ca.	1678)[9]	^	Wendy	van	Duivenvoorde,	Dutch	East	India	Company	Shipbuilding:	The	Archaeological	Study	of	Batavia	and	Other	Seventeenth-Century	VOC	Ships	(Texas	A&M	University	Press,	2015)	p145	^	"Mosquito	Coast",	in	Historical	Dictionary	of	the	British
Empire,	ed.	by	Kenneth	J.	Panton	(Rowman	&	Littlefield,	2015)	p384	^	"On	this	day	in	1740..."	Adam	Smith	Institute.	July	7,	2010.	Retrieved	November	19,	2019.	^	Williams,	Hywel	(2005).	Cassell's	Chronology	of	World	History.	London:	Weidenfeld	&	Nicolson.	p.	308.	ISBN	0-304-35730-8.	^	Hamilton,	Sidney	Graves	(1903).	Hertford	College.
University	of	Oxford	college	histories.	London:	Robinson.	^	"Image:	Bird's	eye	view	of	Batavia	showing	the	massacre	of	the	Chinese".	Archived	from	the	original	on	September	21,	2009.	Retrieved	November	12,	2006.	^		This	article	incorporates	text	from	a	publication	now	in	the	public	domain:	Stephen,	Leslie,	ed.	(1886).	"Bingham,	Margaret".
Dictionary	of	National	Biography.	Vol.	5.	London:	Smith,	Elder	&	Co.	^	"Clement	XII	|	pope".	Encyclopedia	Britannica.	Retrieved	April	22,	2021.	^	"The	Historical	Theater	in	the	Year	400	AD,	in	Which	Both	Romans	and	Barbarians	Resided	Side	by	Side	in	the	Eastern	Part	of	the	Roman	Empire".	World	Digital	Library.	1725.	Retrieved	July	27,	2013.
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Establishments	–	Disestablishments	vte	The	17th	century	lasted	from	January	1,	1601	(represented	by	the	Roman	numerals	MDCI),	to	December	31,	1700	(MDCC).	It	falls	into	the	early	modern	period	of	Europe	and	in	that	continent	(whose	impact	on	the	world	was	increasing)	was	characterized	by	the	Baroque	cultural	movement,	the	latter	part	of	the
Spanish	Golden	Age,	the	Dutch	Golden	Age,[1]	the	French	Grand	Siècle	dominated	by	Louis	XIV,	the	Scientific	Revolution,	the	world's	first	public	company	and	megacorporation	known	as	the	Dutch	East	India	Company,	and	according	to	some	historians,	the	General	Crisis.	From	the	mid-17th	century,	European	politics	were	increasingly	dominated	by
the	Kingdom	of	France	of	Louis	XIV,	where	royal	power	was	solidified	domestically	in	the	civil	war	of	the	Fronde.	The	semi-feudal	territorial	French	nobility	was	weakened	and	subjugated	to	the	power	of	an	absolute	monarchy	through	the	reinvention	of	the	Palace	of	Versailles	from	a	hunting	lodge	to	a	gilded	prison,	in	which	a	greatly	expanded	royal
court	could	be	more	easily	kept	under	surveillance.	With	domestic	peace	assured,	Louis	XIV	caused	the	borders	of	France	to	be	expanded.	It	was	during	this	century	that	the	English	monarch	became	increasingly	involved	in	conflicts	with	the	Parliament	-	this	would	culminate	in	the	English	civil	war	and	an	end	to	the	dominance	of	the	English
monarchy.A	scene	on	the	ice,	Dutch	Republic,	first	half	of	the	17th	centuryBy	the	end	of	the	century,	Europeans	were	masters	of	logarithms,	electricity,	the	telescope	and	microscope,	calculus,	universal	gravitation,	Newton's	Laws	of	Motion,	air	pressure,	and	calculating	machines	due	to	the	work	of	the	first	scientists	of	the	Scientific	Revolution,
including	Galileo	Galilei,	Johannes	Kepler,	René	Descartes,	Pierre	Fermat,	Blaise	Pascal,	Robert	Boyle,	Christiaan	Huygens,	Antonie	van	Leeuwenhoek,	Robert	Hooke,	Isaac	Newton,	and	Gottfried	Wilhelm	Leibniz.	It	was	also	a	period	of	development	of	culture	in	general	(especially	theater,	music,	visual	arts	and	philosophy).	Some	of	the	greatest
inventions	took	place	in	this	century.	It	was	during	this	period	that	the	European	colonization	of	the	Americas	began	in	earnest,	including	the	exploitation	of	the	silver	deposits,	which	resulted	in	bouts	of	inflation	as	wealth	was	drawn	into	Europe.[2]	Also	during	this	period,	there	would	be	a	more	intense	European	presence	in	Southeast	Asia	and	East
Asia	(such	as	the	colonization	of	Taiwan).	These	foreign	elements	would	contribute	to	a	revolution	in	Ayutthaya.	The	Mataram	Sultanate	and	the	Aceh	Sultanate	would	be	the	major	powers	of	the	region,	especially	during	the	first	half	of	the	century.[2]	In	the	Islamic	world,	the	gunpowder	empires	–	the	Ottoman,	Safavid,	and	Mughal	–	grew	in	strength
as	well.	The	southern	half	of	India	would	see	the	decline	of	the	Deccan	Sultanates	and	extinction	of	the	Vijayanagara	Empire.	The	Dutch	would	colonize	Ceylon	and	endure	hostilities	with	Kandy.	The	end	of	the	17th	century	saw	the	first	major	surrender	of	Ottoman	territory	in	Europe	when	the	Treaty	of	Karlowitz	ceded	most	of	Hungary	to	the
Habsburgs	in	1699.	In	Japan,	Tokugawa	Ieyasu	established	the	Tokugawa	shogunate	at	the	beginning	of	the	century,	beginning	the	Edo	period;	the	isolationist	Sakoku	policy	began	in	the	1630s	and	lasted	until	the	19th	century.	In	China,	the	collapsing	Ming	dynasty	was	challenged	by	a	series	of	conquests	led	by	the	Manchu	warlord	Nurhaci,	which
were	consolidated	by	his	son	Hong	Taiji	and	finally	consummated	by	his	grandson,	the	Shunzhi	Emperor,	founder	of	the	Qing	dynasty.[3]	Qing	China	spent	decades	of	this	century	with	economic	problems	(results	of	civil	wars	between	the	Qing	and	former	Ming	dynasty	loyalists),	only	recovering	well	at	the	end	of	the	century.	The	greatest	military
conflicts	of	the	century	were	the	Thirty	Years'	War,[4]	Dutch–Portuguese	War,[5]	the	Great	Turkish	War,	the	Nine	Years'	War,	Mughal–Safavid	Wars,	and	the	Qing	annexation	of	the	Ming.	For	a	chronological	guide,	see	Timeline	of	the	17th	century.	Main	articles:	1600s,	1610s,	1620s,	1630s,	and	1640s	Persian	Ambassador	during	his	entry	into	Kraków
for	the	wedding	ceremonies	of	King	Sigismund	III	of	Poland	in	1605.	1601:	4th	Spanish	Armada;	in	the	Battle	of	Kinsale,	England	defeats	Irish	and	Spanish	forces,	driving	the	Gaelic	aristocracy	out	of	Ireland	and	destroying	the	Gaelic	clan	system.	1601–1603:	The	Russian	famine	of	1601–1603	kills	perhaps	one-third	of	Russia.[6]	1602:	Matteo	Ricci
produces	the	Map	of	the	Myriad	Countries	of	the	World	(坤輿萬國全圖,	Kūnyú	Wànguó	Quántú),	a	world	map	that	will	be	used	throughout	East	Asia	for	centuries.	1602:	The	Dutch	East	India	Company	(VOC)	is	established	by	merging	competing	Dutch	trading	companies.[7]	Its	success	contributes	to	the	Dutch	Golden	Age.	1603:	Elizabeth	I	of	England
dies	and	is	succeeded	by	her	cousin	King	James	VI	of	Scotland,	uniting	the	crowns	of	Scotland	and	England.	1603:	Tokugawa	Ieyasu	takes	the	title	of	shōgun,	establishing	the	Tokugawa	shogunate.	This	begins	the	Edo	period,	which	will	last	until	1868.	1603:	In	Nagasaki,	the	Portuguese	Jesuit	missionary	João	Rodrigues	publishes	Nippo	Jisho,	the	first
dictionary	of	Japanese	to	a	European	(Portuguese)	language.	1605:	The	King	of	Gowa,	a	Makassarese	kingdom	in	South	Sulawesi,	converts	to	Islam.Tsar	Michael	I	of	Russia	reigned	1613–1645	1605–1627:	The	reign	of	Mughal	emperor	Jahangir	after	the	death	of	emperor	Akbar.	1606:	The	Long	Turkish	War	between	the	Ottoman	Empire	and	Austria	is
ended	with	the	Peace	of	Zsitvatorok—Austria	abandons	Transylvania.	1606:	Treaty	of	Vienna	ends	an	anti-Habsburg	uprising	in	Royal	Hungary.	1606:	Willem	Janszoon	captained	the	first	recorded	European	landing	on	the	Australian	continent,	sailing	from	Bantam,	Java,	in	the	Duyfken.	1607:	Flight	of	the	Earls	(the	fleeing	of	most	of	the	native	Gaelic
aristocracy)	occurs	from	County	Donegal	in	the	west	of	Ulster	in	Ireland.	1607:	Iskandar	Muda	becomes	the	Sultan	of	Aceh	for	30	years.	He	will	launch	a	series	of	naval	conquests	that	will	transform	Aceh	into	a	great	power	in	the	western	Malay	Archipelago.	1610:	The	Polish–Lithuanian	Commonwealth	army	defeats	combined	Russian–Swedish	forces
at	the	Battle	of	Klushino	and	conquers	Moscow.	1610:	King	Henry	IV	of	France	is	assassinated	by	François	Ravaillac.	1611:	The	Pontifical	and	Royal	University	of	Santo	Tomas,	the	oldest	existing	university	in	Asia,	is	established	by	the	Dominican	Order	in	Manila[8]	1611:	The	first	publication	of	the	King	James	Bible.	1612:	The	first	Cotswold	Olympic
Games,	an	annual	public	celebration	of	games	and	sports	begins	in	the	Cotswolds,	England.	1613:	The	Time	of	Troubles	in	Russia	ends	with	the	establishment	of	the	House	of	Romanov,	which	rules	until	1917.	1613–1617:	Polish–Lithuanian	Commonwealth	is	invaded	by	the	Tatars	dozens	of	times.[9]James	I	of	England	and	VI	of	Scotland	ruled	in	the
first	quarter	of	the	17th	century	1613:	The	Dutch	East	India	Company	is	forced	to	evacuate	Gresik	due	to	the	Mataram	siege	in	neighboring	Surabaya.	The	dutch	negotiates	with	Mataram	and	is	allowed	to	set	up	a	trading	post	in	Jepara.	1614–1615:	The	Siege	of	Osaka	(last	major	threat	to	Tokugawa	shogunate)	ends.	1616:	The	last	remaining
Moriscos	(Moors	who	had	nominally	converted	to	Christianity)	in	Spain	are	expelled.	1616:	English	poet	and	playwright	William	Shakespeare	dies.	1618:	The	Defenestration	of	Prague.	1618:	The	Bohemian	Revolt	precipitates	the	Thirty	Years'	War,	which	devastates	Europe	in	the	years	1618–48.	1618:	The	Manchus	start	invading	China.	Their	conquest
eventually	topples	the	Ming	dynasty.	1619:	European	slaving	reaches	America	when	the	first	Africans	are	brought	to	the	present-day	United	States.	1619:	The	Dutch	East	India	Company	storm	Jayakarta	and	withstand	a	months-long	siege	by	the	combined	English,	Bantenese	and	Jayakartan	forces.	They	are	relieved	by	Jan	Pieterszoon	Coen	and	a	fleet
of	ships	from	Ambon.	The	dutch	destroys	Jayakarta	and	builds	its	new	headquarters,	Batavia,	on	top	of	it.	1620–1621:	Polish–Ottoman	War	over	Moldavia.	1620:	Bethlen	Gabor	allies	with	the	Ottomans	and	an	invasion	of	Moldavia	takes	place.	The	Polish	suffer	a	disaster	at	Cecora	on	the	River	Prut.	1620:	The	Mayflower	sets	sail	from	Plymouth,
England	to	what	became	the	Plymouth	Colony	in	New	England.The	1622	massacre	was	instrumental	in	causing	English	colonists	to	view	all	natives	as	enemies	1621:	The	Battle	of	Chocim:	Poles	and	Cossacks	under	Jan	Karol	Chodkiewicz	defeat	the	Ottomans.	1622:	Jamestown	massacre:	Algonquian	natives	kill	347	English	settlers	outside	Jamestown,



Virginia	(approximately	one-third	of	the	colony's	population)[10][11]	and	burn	the	Henricus	settlement.	1624–1642:	As	chief	minister,	Cardinal	Richelieu	centralises	power	in	France.	1626:	St.	Peter's	Basilica	in	the	Vatican	completed.	1627:	Aurochs	go	extinct.[12]	1628–1629:	Sultan	Agung	of	Mataram	launches	a	failed	campaign	to	conquer	Dutch
Batavia.	1629:	Abbas	I,	the	Safavids	king,	died.	1629:	Cardinal	Richelieu	allies	with	Swedish	Protestant	forces	in	the	Thirty	Years'	War	to	counter	Ferdinand	II's	expansion.	1630:	Birth	of	Shivaji	at	Shivneri	fort,	in	present	day	Maharashtra,	India,	who	later	founded	Maratha	Empire	in	year	1674.[13]	1631:	Mount	Vesuvius	erupts.	1632:	Battle	of
Lützen,	death	of	king	of	Sweden	Gustav	II	Adolf.Battle	of	Nördlingen	(1634).	The	Catholic	Imperial	army,	bolstered	by	professional	Habsburg	Spanish	troops	won	a	great	victory	in	the	battle	over	the	combined	Protestant	armies	of	Sweden	and	their	German	allies	1632:	Taj	Mahal	building	work	started	in	Agra,	India.	1633:	Galileo	Galilei	arrives	in
Rome	for	his	trial	before	the	Inquisition.	1633–1639:	Japan	transforms	into	"locked	country".	1634:	Battle	of	Nördlingen	results	in	Catholic	victory.	1636:	Harvard	University	is	founded	in	Cambridge,	Massachusetts.	1637:	Shimabara	Rebellion	of	Japanese	Christians,	rōnin	and	peasants	against	Edo.	1637:	The	first	opera	house,	Teatro	San	Cassiano,
opens	in	Venice.	1637:	Qing	dynasty	attacked	the	Joseon	dynasty.	1639:	Naval	Battle	of	the	Downs	–	Republic	of	the	United	Provinces	fleet	decisively	defeats	a	Spanish	fleet	in	English	waters.	1639:	Disagreements	between	the	Farnese	and	Barberini	Pope	Urban	VIII	escalate	into	the	Wars	of	Castro	and	last	until	1649.	1639–1651:	Wars	of	the	Three
Kingdoms,	civil	wars	throughout	Scotland,	Ireland,	and	England.	1640–1668:	The	Portuguese	Restoration	War	led	to	the	end	of	the	Iberian	Union.The	inauguration	of	the	Royal	Academy	of	Turku	in	1640.	1641:	The	Irish	Rebellion,	by	Irish	Catholics	who	wanted	an	end	to	discrimination,	greater	self-governance,	and	reverse	ownership	of	the
plantations	of	Ireland.	1641:	René	Descartes	publishes	Meditationes	de	prima	philosophia	Meditations	on	First	Philosophy.	1642:	Beginning	of	English	Civil	War,	conflict	will	end	in	1649	with	the	execution	of	King	Charles	I,	the	abolition	of	the	monarchy	and	the	establishment	of	the	supremacy	of	Parliament	over	the	king.	1643:	L'incoronazione	di
Poppea,	Monterverdi	1644:	The	Manchu	conquer	China	ending	the	Ming	dynasty.	The	subsequent	Qing	dynasty	rules	until	1912.	1644–1674:	The	Mauritanian	Thirty-Year	War.	1645–1669:	Ottoman	war	with	Venice.	The	Ottomans	invade	Crete	and	capture	Canea.	1647–1652:	The	Great	Plague	of	Seville.	1648:	The	Peace	of	Westphalia	ends	the	Thirty
Years'	War	and	the	Eighty	Years'	War	and	marks	the	ends	of	Spain	and	the	Holy	Roman	Empire	as	major	European	powers.Map	of	Europe	in	1648	at	the	end	of	the	Thirty	Years'	War	1648–1653:	Fronde	civil	war	in	France.	1648–1657:	The	Khmelnytsky	Uprising	–	a	Cossack	rebellion	in	Ukraine	which	turned	into	a	Ukrainian	war	of	liberation	from
Poland.	1648–1667:	The	Deluge	wars	leave	Polish–Lithuanian	Commonwealth	in	ruins.	1648–1669:	The	Ottomans	capture	Crete	from	the	Venetians	after	the	Siege	of	Candia.	1649:	King	Charles	I	is	executed	for	high	treason,	the	first	and	only	English	king	to	be	subjected	to	legal	proceedings	in	a	High	Court	of	Justice	and	put	to	death.	1649–1653:	The
Cromwellian	conquest	of	Ireland.	Main	articles:	1650s,	1660s,	1670s,	1680s,	1690s,	and	1700s	The	Night	Watch	or	The	Militia	Company	of	Captain	Frans	Banning	Cocq,	1642.	Oil	on	canvas;	on	display	at	the	Rijksmuseum,	Amsterdam	1651:	English	Civil	War	ends	with	the	Parliamentarian	victory	at	the	Battle	of	Worcester.	1656–1661:	Mehmed
Köprülü	is	Grand	Vizier.	1655–1661:	The	Northern	Wars	cement	Sweden's	rise	as	a	Great	Power.	1657	:	Sambhaji,	the	second	King	of	Maratha	Empire	and	eldest	son	of	King	Shivaji	was	born	at	Purandar	Fort	on	14	May.[citation	needed]	1658:	After	his	father	Shah	Jahan	completes	the	Taj	Mahal,	his	son	Aurangzeb	deposes	him	as	ruler	of	the	Mughal
Empire.	1659:	King	Shivaji	killed	Adil	Shahi	dynasty's	general	Afzal	Khan	at	Pratapgad	fort	on	9	November.[14]	1660:	The	Commonwealth	of	England	ends	and	the	monarchy	is	brought	back	during	the	English	Restoration.	1660:	The	Royal	Society	is	founded.	1660:	The	Bruneian	Civil	War	begins	1661:	The	reign	of	the	Kangxi	Emperor	of	China	begins.
1663:	Ottoman	war	against	Habsburg	Hungary.	1664:	The	Battle	of	St.	Gotthard:	count	Raimondo	Montecuccoli	defeats	the	Ottomans.	The	Peace	of	Vasvar	–	intended	to	keep	the	peace	for	20	years.	1665:	Maratha	King	Shivaji	signed	the	Treaty	of	Purandar	with	Mughal	general	Jai	Singh	I	after	Battle	of	Purandar.[citation	needed]	1665:	Robert	Hooke
discovers	cells	using	a	microscope.	1665:	Portugal	defeats	the	Kongo	Empire	at	the	Battle	of	Mbwila.Taj	Mahal,	completed	by	1653	and	commissioned	by	Shah	Jahan,	one	of	the	Wonders	of	the	World	1665–1667:	The	Second	Anglo-Dutch	War	fought	between	England	and	the	United	Provinces.	1666:	The	Great	Fire	of	London.	1666:	Shivaji	visited
Aurangzeb	at	Agra	Fort	and	forced	him	into	house	arrest.	Shivaji	later	escaped	and	returned	to	the	Maratha	kingdom.[citation	needed]	1667:	The	Raid	on	the	Medway	during	the	Second	Anglo-Dutch	War.	1667–1668:	The	War	of	Devolution:	France	invades	the	Netherlands.	The	Peace	of	Aix-la-Chapelle	(1668)	brings	this	to	a	halt.	1667–1699:	The
Great	Turkish	War	halts	the	Ottoman	Empire's	expansion	into	Europe.	1672–1673:	Ottoman	campaign	to	help	the	Ukrainian	Cossacks.	John	Sobieski	defeats	the	Ottomans	at	the	second	battle	of	Khotyn	(1673).	1672–1674:	The	Third	Anglo-Dutch	War	fought	between	England	and	the	United	Provinces	1672–1676:	Polish–Ottoman	War.French	invasion
of	the	Netherlands,	which	Louis	XIV	initiated	in	1672,	starting	the	Franco-Dutch	War	1672–1678:	Franco-Dutch	War.	1673:	The	Bruneian	Civil	War	ends	with	Muhiyiddin	winning	the	war.	1674:	Shivaji	founded	the	Maratha	Empire	and	crowned	himself	as	first	Chatrapati	of	the	empire.	1676–1681:	Russia	and	the	Ottoman	Empire	commence	the	Russo-
Turkish	Wars.	1678:	The	Treaty	of	Nijmegen	ends	various	interconnected	wars	among	France,	the	Dutch	Republic,	Spain,	Brandenburg,	Sweden,	Denmark,	the	Prince-Bishopric	of	Münster,	and	the	Holy	Roman	Empire.Claiming	Louisiana	for	France	in	1682	1680:	The	Pueblo	Revolt	drives	the	Spanish	out	of	New	Mexico	until	1692.	1680:	Prince
Sambhaji	crowned	himself	as	the	second	Chatrapati	of	Maratha	Empire	20	July.[citation	needed]	1682:	French	explorer	Robert	La	Salle	claims	all	the	land	east	of	the	Mississippi	River.[15]	1683:	China	conquers	the	Kingdom	of	Tungning	and	annexes	Taiwan.	1683:	The	Ottoman	Empire	is	defeated	in	the	second	Siege	of	Vienna.	1683–1699:	The	Great
Turkish	War	leads	to	the	conquest	of	most	of	Ottoman	Hungary	by	the	Habsburgs.	1687:	Isaac	Newton	publishes	Philosophiae	Naturalis	Principia	Mathematica.	1688:	The	Siege	of	Derry,	the	first	major	event	in	the	Williamite	War	in	Ireland.	1688:	Siamese	revolution	of	1688	ousted	French	influence	and	virtually	severed	all	ties	with	the	West	until	the
19th	century.	1688–1689:	The	Glorious	Revolution	starts	with	the	Dutch	Republic	invading	England,	England	becomes	a	constitutional	monarchy.	1688–1691:	The	War	of	the	Two	Kings	in	Ireland.	1688–1697:	The	Grand	Alliance	sought	to	stop	French	expansion	during	the	Nine	Years'	War.	1689:	The	Battle	of	Killiecrankie	is	fought	between	Jacobite
and	Williamite	forces	in	Highland	Perthshire.	1689:	The	Karposh	rebellion	is	crushed	in	present-day	North	Macedonia,	Skopje	is	retaken	by	the	Ottoman	Turks.	Karposh	is	killed,	and	the	rebels	are	defeated.The	Battle	of	Vienna	(1683)	marked	the	historic	end	of	the	expansion	of	the	Ottoman	Empire	into	Europe	1689:	Bill	of	Rights	gains	royal	consent.
1689:	John	Locke	publishes	Two	Treatises	of	Government	and	A	Letter	Concerning	Toleration.	1690:	The	Battle	of	the	Boyne	in	Ireland.	1692:	Port	Royal	in	Jamaica	is	struck	by	an	earthquake	and	a	tsunami.	Approximately	2,000	people	die	and	2,300	are	injured.	1692–1694:	Famine	in	France	kills	two	million.[16]	1693:	College	of	William	&	Mary	is
founded	in	Williamsburg,	Virginia,	by	a	royal	charter.	1694:	The	Bank	of	England	is	established.	1695:	The	Mughal	Empire	nearly	bans	the	East	India	Company	in	response	to	pirate	Henry	Every's	capture	of	the	trading	ship	Ganj-i-Sawai.	1696–1697:	Famine	in	Finland	wipes	out	almost	one-third	of	the	population.[17]	1697–1699:	Grand	Embassy	of
Peter	the	Great	to	Western	Europe.	1699:	Thomas	Savery	demonstrates	his	first	steam	engine	to	the	Royal	Society.	Catholic	general	Albrecht	von	Wallenstein	(1583–1634),	supreme	commander	of	the	armies	of	the	Imperial	Army	during	the	Thirty	Years	War	Jan	Pieterszoon	Coen	(1587–1629),	the	founder	of	Batavia,	was	an	officer	of	the	Dutch	East
India	Company	(VOC),	holding	two	terms	as	its	Governor-General	of	the	Dutch	East	Indies	René	Descartes	(1596–1650)	with	Queen	Christina	of	Sweden	(1626–1689)	Cardinal	Mazarin	(1602–1661),	who	served	as	the	chief	minister	to	the	kings	of	France	Louis	XIII	and	Louis	XIV	Mughal	Emperor	Aurangzeb	(1618–1707),	who	ruled	over	almost	the
entire	Indian	subcontinent	for	a	period	of	49	years	Chhatrapati	Shivaji	(1630–1680)	founder	of	Maratha	Empire	is	widely	regarded	as	one	of	the	greatest	Hindu	rulers	Kangxi	Emperor	(1661–1722)	one	of	the	most	influential	emperors	of	the	Qing	dynasty	Shōgun	Tokugawa	Ieyasu	was	the	founder	of	Japan's	final	shogunate,	which	lasted	well	into	the
19th	century	See	also:	Timeline	of	historic	inventions	§	17th	century	Major	changes	in	philosophy	and	science	take	place,	often	characterized	as	the	Scientific	Revolution.	Banknotes	reintroduced	in	Europe.	Ice	cream.	Tea	and	coffee	become	popular	in	Europe.	Central	Banking	in	France	and	modern	Finance	by	Scottish	economist	John	Law.	Minarets,
Jamé	Mosque	of	Isfahan,	Isfahan,	Persia	(Iran),	are	built.	1604:	Supernova	SN	1604	is	observed	in	the	Milky	Way.	1605:	Johannes	Kepler	starts	investigating	elliptical	orbits	of	planets.	1605:	Johann	Carolus	of	Germany	publishes	the	'Relation',	the	first	newspaper.	1608:	Refracting	telescopes	first	appear.	Dutch	spectacle-maker	Hans	Lippershey	tries
to	obtain	a	patent	on	one,	spreading	word	of	the	invention.	1610:	The	Orion	Nebula	is	identified	by	Nicolas-Claude	Fabri	de	Peiresc	of	France.	1610:	Galileo	Galilei	and	Simon	Marius	observe	Jupiter's	Galilean	moons.	1611:	King	James	Bible	or	'Authorized	Version'	first	published.	1612:	The	first	flintlock	musket	likely	created	for	Louis	XIII	of	France	by
gunsmith	Marin	Bourgeois.	1614:	John	Napier	introduces	the	logarithm	to	simplify	calculations.	1616:	Niccolò	Zucchi	describes	experiments	with	a	bronze	parabolic	mirror	trying	to	make	a	reflecting	telescope.	1620:	Cornelis	Drebbel,	funded	by	James	I	of	England,	builds	the	first	'submarine'	made	of	wood	and	greased	leather.	1623:	The	third	English
dictionary,	English	Dictionarie,	is	published	by	Henry	Cockeram,	listing	difficult	words	with	definitions.	1628:	William	Harvey	publishes	and	elucidates	his	earlier	discovery	of	the	circulatory	system.	1637:	Dutch	Bible	published.	1637:	Teatro	San	Cassiano,	the	first	public	opera	house,	opened	in	Venice.	1637:	Pierre	de	Fermat	formulates	his	so-called
Last	Theorem,	unsolved	until	1995.	1637:	Although	Chinese	naval	mines	were	earlier	described	in	the	14th	century	Huolongjing,	the	Tian	Gong	Kai	Wu	book	of	Ming	dynasty	scholar	Song	Yingxing	describes	naval	mines	wrapped	in	a	lacquer	bag	and	ignited	by	an	ambusher	pulling	a	rip	cord	on	the	nearby	shore	that	triggers	a	steel-wheel	flint
mechanism.	1642:	Blaise	Pascal	invents	the	mechanical	calculator	called	Pascal's	calculator.	1642:	Mezzotint	engraving	introduces	grey	tones	to	printed	images.	1643:	Evangelista	Torricelli	of	Italy	invents	the	mercury	barometer.	1645:	Giacomo	Torelli	of	Venice,	Italy	invents	the	first	rotating	stage.	1651:	Giovanni	Riccioli	renames	the	lunar	maria.
1656:	Christiaan	Huygens	describes	the	true	shape	of	the	rings	of	Saturn.	1657:	Christiaan	Huygens	develops	the	first	functional	pendulum	clock	based	on	the	learnings	of	Galileo	Galilei.	1659:	Christiaan	Huygens	first	to	observe	surface	details	of	Mars.	1662:	Christopher	Merret	presents	first	paper	on	the	production	of	sparkling	wine.	1663:	James
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