Gerson Institute

Rye Bread Recipe

Ingredients:

4 cups organic rye flour

2 cups organic whole wheat flour
% cup organic molasses

2 tablespoons organic dry yeast
With % cup warm water

2 cups additional water to mix the dough

Directions:
1. Add all ingredients except for the yeast and % cup warm water.
2. Add the yeast to the % cup warm water and stir, then add to dough.
3. Letrise for 1 hour 15 minutes.
4. Putin baking pan, raise again one hour.

5. Bake about one hour at 375
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