Whole Wheat Sourdough Bread

Ingredients: 
3/4 c water 
2 tbsp oil


1 c WW sourdough starter 
1 ½ tbsp honey 


2 1/8 c whole-wheat flour
1 tsp salt



Preparation:  
1. Combine ingredients in order into bread machine
2. Select Dough cycle and run for 30 minutes
3. Form into a ball, place in oiled bowl, cover and rise until double (~90 minutes)
4. Punch down, shape and turn dough and let rise again until double (~45 minutes)
5. Deflate dough, form loaf, place into a greased 4 x 8" bread pan
6. Let dough double again
7. Bake at 350 degrees (325 deg in glass) for 40-45 minutes (until 190 deg)
8. Pop loaf out of pan and cool on rack. 
