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Breakfast

Maple Oat Bread
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	ANN LEPAGE

	Ann LePage is the First Lady of Maine. Her husband, Governor Paul LePage, took office in 2011.



Maple Oat Bread


	MAKES 1 LOAF




	1 c, plus 2 tbsp old-fashioned oats, divided

	1 c boiling water

	1 (1/4-oz) pkg active dry yeast

	1/3 c warm water (110°F to 115°F)

	1/2 c maple syrup

	2 tsp canola oil

	11/2 tsp salt

	31/2 to 4 c all-purpose flour

	Canola oil, as needed

	1 egg white, lightly beaten



Place 1 cup oats in food processor or blender and process until coarsely chopped. Transfer to a small, heat-proof bowl and add boiling water. Let stand until mixture cools down, registering between 110°F and 115°F.

Meanwhile, in a large mixing bowl, add warm water and sprinkle yeast over it, letting yeast dissolve. Add maple syrup, oil, salt, oat mixture, and 2 cups flour; beat until smooth. Keep stirring, adding enough of the remaining flour until mixture forms a soft dough.

Turn dough onto a lightly floured surface and knead until smooth and elastic, about 6 to 8 minutes.

Lightly grease a large bowl with canola oil, and add dough to it, turning once to coat the surface of the dough. Cover with a dishtowel, and let rise in a warm place until doubled, about 1 hour. After the dough has risen, punch dough down.

Grease a 9-inch round baking dish. Turn dough onto a lightly floured surface, and shape into a 9-inch round loaf. Add dough into the baking dish. Cover again with dishtowel and let rise until doubled again, about 45 minutes.

Preheat oven to 350°F. Brush dough with egg white and sprinkle with remaining 2 tablespoons oats. Bake until golden brown, about 30 to 35 minutes. Remove bread from pan onto a wire rack and cool.


