English Muffin Bread
Adapted from the Weight Watcher’s New Complete Cookbook (1998)

Makes one loaf 

1 cup (5 oz) all purpose flour

1 cup (5.5 oz) whole wheat flour

1 package dry yeast

2 teaspoons sugar

½ teaspoon salt

1 cup lukewarm (105-115 degree) skim milk
1 Tbsp warm water (in which to dissolve baking soda)
¼ teaspoon baking soda

1 teaspoon cornmeal (optional, to sprinkle on loaf)

1. In a large bowl, mix the flours, yeast and sugar. Pour in the warm milk; with a sturdy spoon, stir to form a thick batter. Add salt, then stir vigorously for 15-20 seconds. Cover the bowl with a clear plastic hair processing bag (or oiled plastic wrap) and let the batter rise in a warm, draft-free place until it doubles in volume, about 45 minutes.

2. In a small bowl, dissolve the baking soda in 1 tablespoon water; add to the batter and stir vigorously until it becomes stretchy again. 

3. Preheat oven to 400 degrees. Spray an 8 X 4” loaf pan with nonstick cooking spray. Scrape the batter into loaf pan; cover loaf pan with the hair processing bag (or oiled plastic wrap) and let dough rise in a warm, draft-free place until it fills the pan to the rim, about 15 minutes. Option: sprinkle top of loaf with corn meal. 
4. Bake uncovered at 400 degrees, about 25-30 minutes. Remove from pan and cool thoroughly on wire rack before placing in a plastic bread bag. Toast before serving.

