
Flax Raisin Bread
(For Bread Machine)

1¼ cups water

2 tbsp. powdered milk

2 tbsp. shortening

1 tbsp. honey

1 tbsp. molasses

1 tsp. salt

2¾ cups whole-wheat flour

½ cup Natunola® health’s delight

Shelled Flax Meal

½ cup raisins

1¼ tsp. yeast

Measure and add ingredients into bread machine baking pan in order. Set

on basic loaf and let it go until it finishes the first rise and has kneaded

the dough.

Remove dough from machine and put in two well-greased bread pans.

Allow it to rise and then bake at 350°F for 20 – 25 minutes.

Yields 2 loaves.
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