
 
 
Old Fashioned Sandwich Bread 
 
Ingredients 
4 cups (500 grams) bread flour, plus more for dusting 
2 1/2 teaspoons (7 grams) fast action yeast 
2 tablespoons granulated sugar 
2 teaspoons kosher salt 
1/2 cup sour cream, cold 
2/3 cup cold water 
7 tablespoons hot water from a just boiled kettle 
vegetable or canola oil for kneading 
 
 
Directions 
 
In a large bowl, mix the flour, yeast, sugar and salt. 
 
Put the sour cream in a large measuring cup and add the cold water.  This 
should take you to the 1 1/2 cup (275 ml) mark. Add the hot water.   
 
Pour the measuring cup of wet ingredients into the dry ingredients.  You 
can mix with a spoon but it is best to use your hands.  (Feel free to wear 
disposable gloves.)  Mix until all the flour, except for what’s clinging to the 
sides of the bowl, is incorporated.  It shouldn’t take more than a minute or 
two.  Form the dough into a rough ball and cover the bowl with a dish 
towel or plastic wrap.  Let it sit for 10 minutes. 
 
Pour a little bit of oil onto the kitchen counter and spread it with your hand 
to an are big enough to knead on.  Take the dough out of the bowl and 
knead it on the counter for 10 seconds- I counted to 20 just to be sure.  



 
 
(Everybody kneads dough differently.  I push the dough away from me 
with a level hand and bring it back with my fingers.)  Form the dough back 
into a ball and return it to its bowl.  Cover again and leave it for 10 more 
minutes. Repeat this process twice more, and after the third 10 second 
knead, form the dough back into a ball.  Put it back into the bowl and let it 
rise for 1 hour. 
 
Line the bottom of a loaf pan with parchment paper and grease the sides 
with butter. (I cut the end off a stick of butter and use the stick to grease 
the pan.) 
 
Take the dough out of the bowl and put it back on the oiled surface. Pat it 
down so you have a 1 inch (2 cm) thick blanket of dough in front on you.  
One edge should be about 1 1/2 inches (4cm) shorter than the length of 
your pan.  (See photo) 
 
Starting with this edge, and using both hands, roll the dough into a scroll 
and place it seam side down into the pan.  You may have to push the ends 
in to fit because as you roll the dough, your scroll can get longer.  Cover it 
and leave it to rise for 1 to 1 1/2 hours.  When it’s ready the dough should 
be peeking out above the top of the pan. 
 
Preheat the oven to 400ºF when the dough is nearly ready. 
 
Dust the top of the dough with a little flour and bake for 45 minutes.  The 
bread should be have a rounded, deep biscuity-golden top. Wearing oven 
mitts, immediately take the bread out of the pan and let it cool on a wire 
rack before slicing.  Store in a tin or wrap in a kitchen towel to keep it 
fresh. 
 


