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James Beard Home Style Bread Recipe

This recipe makes two loaves in 8.5”x4.5” loaf pans. It has a slightly crunchy crust with a soft crumb. The flavor is 
slightly sweet and very mild, perfect for sandwiches, as is or toasted. This recipe was adapted from a recipe found in Beard 
on Bread by James Beard. 

2 1/4 teaspoons of active dry yeast (1 packet)

2 cups warm milk (100°F-115°F)

2 tablespoons granulated sugar

1/4 cups melted butter

1 tablespoon salt

5-6 cups of all purpose flour

1+ teaspoon olive oil or butter for the rising bowl

Soft butter to coat two bread pans

1 egg, lightly beaten

Mix the sugar, yeast and 1/2 cup of the milk together in a small bowl and allow it to “proof” for several minutes. 
Put the rest of the milk, the butter and salt in a large bowl and mix in the firs three cups of flour. Next add in the 
yeast mixture, followed by the rest of the flour, a cup at a time. Only add enough flour until the dough comes 
together in a hard to stir mass. Dump out on a floured surface and knead, adding flour as necessary until the 
dough is smooth and no longer sticky. This generally takes between 5-10 minutes. Quit complaining, it’s good for 
your arm strength. Let the dough rest on the counter for a moment while you wash the original large bowl. I like 
to use very hot water so my ceramic mixing bowl is nice and warm (to help with the rising). Grease the bowl with 
olive oil or butter then add your dough to the bowl, coat with the butter or oil, then cover. Allow the dough to rise 
until doubled in a warm, draft free area.

Once the dough has doubled, push or punch the air out of it and knead again for 3-4 minutes. Cut the dough in 
half, shape them into loaves and put them in buttered loaf pans. Cover, and allow them to double again. Slash 
each loaf several times and coat with an egg wash, milk or water for a crispy brown crust and bake for 40-45 
minutes at 400°F until they sound hollow when tapped on the tops. Remove from the pans and leave in the oven 
for a couple extra minutes to crisp them up. Allow the loaves to cool fully on racks.


