Whole Wheat Bread

4 c water
¼ c olive oil
½ c apple sauce
6 c whole wheat flour
¼ c gluten flour
¼ c yeast
¼ c sugar
1 ½ T salt 

Knead dough for 10 minutes. Place dough into a greased bowl and cover it loosely with plastic wrap. Let it rise until double.
Shape dough into a loaf, and place it into a greased loaf pan. Let it rise over the rim of the loaf pan.
Bake at 350F fir 40 minutes.







