
Food Skill #4 

 
Baking Bread 

 
NOTE 

Building a flour and wild yeast source is key to 
long-term sustainability.   

Bread is max nutrition with minimal work 
 

Someone in the clan should have a mill 
 

6 NEEDS 
1. Yeast: Grows in luke warm water and 

a. Grows wild in Midwest Regions 
b. Takes time to Grow in water 
c. Some grow in oven at low temp 

2. Recipe:    
a. 2 parts flour to 1 part yeast water 
b. Add Butter, Salt, Nuts etc per taste 
c. add beans, berries & oils (Ezekiel) 

3. Rising: @ 70° Room temp to raise dough  
4. Kneed: Collapse dough before oven 
5. Oven:  Dutch, Clay, Inground, Solar 

a. Butter, Oil or Grease Pan 
6. Bake:  Pending temperature, @ 1 hour 

 

Bread Phobia? 
Store Krusty Pancake Mix 

Carbs and Protein are life. Not Rocket Science 
 


