Anadama Bread

2 cups water

2 cups milk or soy milk

2 cups cornmeal

½ cup brown sugar (packed)

1 cup warm water

¼ cup molasses

2 Tablespoons yeast

unbleached white flour (approximately 12 to 13 cups)

½ cup canola or other vegetable oil

2 Tablespoons salt

Bring the water and milk to a boil, then stir in the cornmeal and brown sugar and set aside to cool a bit.  In a small bowl, stir together the warm water and molasses, and dissolve the yeast in it.  When the cornmeal mush has cooled to approximately 110 degrees, transfer it to a large bowl and stir in the yeast mixture.

Stir in 2 cups of the flour and beat 100 strokes.  Cover the bowl with a damp cloth and set it aside in a warm place to rise until the mixture bubbles, about 45 minutes (for a warm place, you can warm up the oven by turning it on just for a minute or two).

Stir the oil and salt into the mixture, then gradually add more flour, mixing well and turning out onto a floured surface when no longer able to be stirred.  Knead last of flour in, using just enough flour to make the dough lose its stickiness and feel soft and manageable, then knead until dough becomes elastic, about 10 minutes.

Oil the bowl, return the kneaded dough to the bowl, and flip it over to lightly coat with oil.  Cover the bowl with a damp cloth, and set aside in a warm place until the dough has doubled in size, 45 to 60 minutes.

Punch down the dough and turn it out onto a lightly floured board.  Divide it into 3 parts and shape each part  to fit a loaf pan.  Lightly oil the loaf pans, place the dough in them, cover, and let rise in a warm place until doubled (with a nice bread shape and height), 30 to 45 minutes.

Preheat the oven to 350 degrees.

When the dough has risen, bake for about 40 minutes, or until golden. Remove from pans and cool on a wire rack.

