
Ladue Chapel Communion Bread 

two loaves of Bread for the Soul 
 

2 cups whole wheat flour 

2¾ cups white flour (bread flour or all purpose) 

1½ teaspoons salt 

¼ cup powdered milk (or substitute regular milk for all of the water) 

3½ Tablespoons sugar (or 3 T honey) 

2 teaspoons instant yeast 

1 large egg, at room temperature 

3½ Tablespoons oil (plus extra for oiling bowl/bucket) 

1¾ cups water, room temperature (or 1¾ cups milk if substituting)   
 

Preheat convection oven to 300 degrees (regular oven 350 degrees). 
 

1. Mix together wheat flour, white flour, salt, powdered milk, sugar and 

yeast in 4-quart bowl.  

2. Pour in egg, oil and water. 
3. Mix until it just comes together. It will be sticky. 

4. Cover dough and allow to rest on counter for about 2 minutes.  

5. Knead 1 minute, cover and let rest 2 minutes; repeat. 
6. Continue to knead until all flour is absorbed and dough is soft, supple, 

and tacky but not sticky. Add more flour only if necessary. If it seems 

stiff and dry, trickle in more water. 

7. Lightly oil a bowl or food bucket; transfer dough to bowl/bucket and 
cover with a lid, plastic wrap or damp towel. 

8. Ferment at room temperature one hour or until dough doubles in size. 

9. Remove dough and divide into two pieces. Shape into pan loaves or 
round boules.  

10. For boules: place rounds onto parchment-lined baking sheet.  

For pan loaves: oil two 8½ x 4½” loaf pans, and place dough in pans.  

11. Cover loaves with a towel.  
12. Proof for 45 minutes or until nearly double in size.  

13. Score a deep cross on round boules just before baking. 

14. Bake loaves 30-40 minutes. Internal temperature should be close to 190ᵒ. 
15. Cool finished loaves (out of pans) on wire rack at least one hour; wrap in 

foil and a freezer bag to store in freezer if not using within a week. You 

may also pre-slice loaves, wrap, freeze, remove slices to thaw as needed. 
 

Thawing frozen bread (takes about two hours): Remove wrapped bread from freezer. 

Keeping it wrapped, let it thaw on counter at room temperature. Do not refrigerate bread 

(this will dry the bread out).  

 

Contact Anne Peacock with questions: apeacock@laduechapel.org   314-993-4771 x3122 
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