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Laurie Neverman 
The Lost Art:  Yes, You CAN Bake Bread! 

 
Great Big Ideas & Takeaways:  
 
In this presentation, former caterer turned homesteader Laurie Neverman shares her 
"no fail" basic bread recipe and baking tips, including:  
 

• How to save money by baking your own bread with simple, natural ingredients. 
• How to use one easy recipe to make sandwich loafs, buns, or monkey bread. 
• The hidden ingredient in commercial breads that may cause reactions in some people. 

(Hint: it’s NOT gluten!)  
• Common mistakes to avoid for a perfect loaf of bread. 
• How to store your homemade bread before or after baking for maximum freshness. 
• The difference between cooking with organic vs. regular flour.  
• How to store your freshly baked bread for maximum shelf life. 

About The Speaker: 
 
Laurie Neverman is the creator of Common Sense Homesteading, one of the most 
popular homesteading sites on the Internet, where she shares tips on gardening, 
homesteading, home remedies, preparedness, green living and favorite recipes.  
 
Laurie learned to bake from her mom at a young age, and perfected her skills at the 
family catering business. She encourages readers to enjoy recipes handed down through 
generations while also learning about healthy eating and working with the best quality 
ingredients. 
 
You’re Invited To Learn More Here: 
http://commonsensehome.com  
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Marjory: Hello and welcome to the Mother Earth News online Homesteading Summit. 

This is Marjory Wildcraft, your host. Next up, we're going to into the kitchen 
with Laurie Neverman. Laurie is the creator of the Common Sense 
Homesteading, commonsensehome.com, which is really one of the most 
popular homesteading sites on the internet, where she shares tips of gardening, 
homesteading, home remedies, preparedness, green living and favorite recipes. 
I mean, she's really doing it. In this particular presentation she's going to show 
us how to bake bread. You know, such a simple skill. She has this really, really 
simple recipe that she'll show you. Can use it for dinner rolls, for sandwich 
bread, for monkey bread. You just use it for a lot of different things. It's really 
simple and easy to make, which is what I appreciate. 
 

 Personally, I can't eat wheat anymore. I'm one of those people that doesn't do 
well with gluten, but for those of you that can, this is really just a great skill to 
have. Laurie learned how to bake from her mom at a young age. She's perfected 
her skills at a family catering business that she's had. She also encourages 
people to enjoy recipes handed down through the generations, who are also 
learning about healthy eating and working. She wants to make sure you're going 
to work with the best qualities ingredients. She'll be talking a lot about the 
different types of flours and things to watch out for, which is something I really 
appreciate. I'm going to let you get started. This is Laurie Neverman. 
 

Laurie: Hi. It's Laurie Neverman from Common Sense Homesteading and today I'm 
going to introduce you to the sandwich bread recipe that you can use for pretty 
much everything. Now this has been my go-to recipe for some years now. It's 
easy enough that even my teenage boys can make it. We use it for sandwich 
bread, hamburger buns, dinner rolls; you can use it for monkey bread, French 
toast, just about anything. If you're looking to avoid rather nasty ingredients 
that are commonly found in commercial breads like preservatives and GMOs 
and glyphosate residue and things like this, then bread baking is a skill that you 
should learn, assuming you still eat bread. It's one that's easy and very 
straightforward. I grew up baking bread with my mom, but even if you didn't 
have that advantage, it really doesn't take a whole lot to learn it. Okay, you'll be 
able to download this recipe at the link at the end of the video. 
 

 Let's get started. I'm going to make a double batch here. That's typically what I 
bake for family. You can make a single batch if you like. You have initially two 
cups of warm water. You want this to be warm enough that you can feel that it's 
warm like a baby bottle, but not so hot that you can't put your finger in it. Oh, 
obviously wash your hands before we get started. Then with that, we have two 
eggs and enough added water to equal two thirds cup. That goes in there. To 
that, we add half a cup of sugar. I like use the organic cane sugar because then I 
know it doesn't have any glyphosate in it. Unfortunately, with regular cane 
sugar, they have started using glyphosate just before they're ready to harvest so 
that the crop dries down evenly. Then glyphosate residues can contaminate the 

http://www.thegrownetwork.com/
http://www.thegrownetwork.com


 

TheGrowNetwork.com 

cane sugar. Regular cane sugar is not genetically modified at this time, but 
because they use the glyphosate for harvest, there may be contamination. 
 

 Then we add half a cup of melted butter or oil. I'm going to grab a spatula here 
quick. I like butter. I use butter in the kitchen all the time. You could use melted 
lard or coconut oil or olive oil, if you don't mind that little hint of olive oil flavor 
in your baked goods. Then we have three teaspoons of salt. Now this is a one 
and a half teaspoon measure, so I only need to use two of these. I am going to 
put the lid on and give that a quick mix before we start adding the flour. Okay. 
Then we have the yeast. I use SAF Instant Yeast, which is a quick rising yeast. It's 
a little more active than an active dry yeast. It produces a higher, faster rising 
bread and dissolves readily even if you add it with the flour instead of into the 
wet ingredients in proofing. The recipe calls for two teaspoons of active dry 
yeast and I'm going to use one and a half teaspoons of SAF Instant Yeast. Give 
that a quick mix. 
 

 As I mentioned, that dissolves really easily so you don't even have to mix that in 
before you add your flour, but I just like to get it in there and make sure it's all 
in. I buy organic bulk flour. There are a number of good brands. This one is from 
Natural Mills. It's called Golden White Organic Prairie. This is a whole wheat 
flour, but if you look, it's not really dark and heavy. It's a lighter flour so I can 
use it in whole wheat bread and people who don't necessarily like that dark 
graininess don't mind this bread. It's a nice mid-tone sandwich bread. I add ... 
Oops. It's escaping. I'm going to add three cups initially and then mix. Adding 
your flour not all at once just lets it mix in a little bit easier and blend more 
thoroughly. Okay, here we go. Now I'm watching this until all of the flour is 
damp and mixed in with the wet ingredients. Now we'll stop. The flour that I 
added is pretty well blended in at this point. 
 

 I'm going to look for around eight cups total, but that's my first three. I'm going 
to add a couple more. One. Two. Now we're up to five. A quick blend to mix. 
Again, I'm watching until this is completely mixed in and there is not much in the 
way of dry flour sticking anywhere. Okay, so that looks pretty good. Up to five 
cups. Six. Seven. A lot of the time, the organic flours will be a little denser but a 
little drier than your standard commercial flours, so you may not need as much 
flour as your recipe calls for. When you're getting near the end of a recipe, it's 
always good to watch your dough as opposed to just going by the cup count or 
the volume count on a recipe. You learn to know what to look for. I'll explain a 
little bit more about that as we go on here. I'm up to seven cups now. 
 

 This time I'm going to let it mix a little bit longer. It is nice to have it covered. If 
you're using a stand mixer, you might even want to put a towel at the top 
because sometimes when you add that dry flour and then you turn it on, it goes, 
poof, all over the place. That's fine. It just locked into place. I like my Bosch 
Universal Mixer because I can do a double or triple batch of dough, which is 
more convenient for my family. I make up several loaves. Keep one out and then 
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freeze the rest. That way we don't have to bake as frequently but we can still 
have homemade bread. Okay. Now we're getting close, but I think I'm going to 
need just a little bit more flour. I wanted to try and zoom in here, and get a 
closer look at this dough so you could see how it's coming together. I want to 
take a break and then we have it. 
 

Speaker 3: You're doing great. 
 

Laurie: At this point I'm on my last cup of flour, but you can see the dough is starting to 
pull away from the sides of the bowl. That's an indicator that we're getting 
really close. It's starting to stretch and stick together, but it's still a little bit 
tacky, so I'm going to add an additional half a cup, give or take, and then put it 
to mix some more. If you don't have a mixer, you could certainly do this by 
hand. A lot of the time, I'll be working on different things when I'm in the 
kitchen, so it's just more convenient that before we do this, we [inaudible 
00:11:10]. Right. Okay. I'm pretty clear of the sides here. Looking around. Still 
you can feel it. It's just a little bit tacky. 
 

 It's kind of sticking to my fingers a bit here and it's not giving us that 
windowpane yet. You see, you're pulling it. You cannot pull the dough then so 
it's see-through like a windowpane. I'm going to add just a little bit more. The 
humidity is quite high here today, so we're probably going to use our full eight 
cups of flour. As a matter of fact, I'm just going to toss it in. There we go. All 
right, fire in the hole. Watch my hands. Not quite. I can still see a little bit of 
flour in the bottom here. Okay, all my flour is incorporated into the dough. As 
I'm looking this, I'm starting to get edges where they're sticking and clumping 
together instead of just being one sticky mess. It's starting to pull away from the 
central beaters and it's pretty much clear on the sides. 
 

 I'm going to set a timer for eight minutes and let this beat to develop the gluten 
until we get that windowpane stretchiness. Okay, so my times has gone off. I'm 
going to check on the mixed bread. Take a look here. We can see, at this point, 
it will stretch to form a membrane right here where the light can shine through. 
That's called window-panning. At this point, it's a pretty good shape. I'm going 
to set this aside. I'm going to tuck this down in here. You can pull out the blade 
if you want to get it out of the way while it's rising, and spread down around in 
here more evenly, and get a head start on your dishes, if you want. Clean it all 
up right away. I'm picking the dough off the blade. 
 

 I'm going to squish that down into here and let it rise. Actually I shouldn't have 
done that because, well ... I'm going to let this rise for about twenty minutes 
and then I'm going to come back and I'm going to punch it down. I like to do 
multiple rises because it conditions the dough a little bit more and it will give 
you a more tender crumb in your finished loaf. Cover and wait for twenty 
minutes. Okay, here we are after the first twenty-minute rest period. If we take 
a close look, we can see that the bread has started to rise. It's got a little bit of 
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puffiness to it, but it's not fully risen, so I'm going to punch this down. Stick it 
back in there. Probably would have been easier if I just left the paddle out. Try 
again. Okay. You can see, if you look now, that the consistency of the dough has 
already started changed and get a little bit closer to what it's going to be when 
it's ready to bake. 
 

 I'm going to pull this out of here so you can get a look at it. You can see it's got a 
little bit of a shine to it. It's definitely nice and stretchy, and not super sticky. Put 
this back in here. Now this is going to rise for about an hour before we shape it 
into loaves, buns and everything else. Okay. Now that's actually a little over an 
hour later. I had to take a break to can some pears. Our bread has very much 
risen. See, we have the monster puffiness that has exploded from the bread 
bowl where it was carefully resting in my warm kitchen. I'm picking off the bits 
of dough stuck to the lid here. Set that aside. You see that's nice and light and 
puffy. We're going to dump that out pretty much like that. Oops. My aim is a 
little off. Scrap up these last bits here. Some of it it's going to stick in the bowl. 
This one isn't too bad, but if you're putting it in regular bowl that you just cover 
with a towel or something to keep it dust free, you might want to grease your 
bowl before you let it rest. 
 

 Now I'm going to take this dough and I'm going to divide it in three different 
ways because you can see, it is a very large mass of dough. Again, this was a 
double batch. That's enough bread for three good size nine by five loaves. I like 
to use a kitchen scraper to work with the dough because it cuts neatly through 
large clumps of dough. You can also use it to scrape the dough off the counter. 
First up, eye these up a little bit. That's roughly equal in size. Set aside two of 
the three. Now I'm going to shape a basic loaf. All you have to do is gently curl 
and tuck under. Tuck in the edges and tuck them under. Then you see, you just 
tuck and form the dough. That is a simple basic loaf of bread. This as a size loaf, 
see this is about hand width or hand length, I should say. That's going to expand 
and grow into a sandwich loaf. 
 

 Before I put this in the pan, I do want to grease this pan. I'm going to use refined 
coconut oil and spread that all over in the bottom of the pan and up the sides 
just a little bit so that the bread releases easily when it's done. Then I place that 
loaf in there. Oh, look. I got a little bit of rough edges here, so I'm going to re-
tuck that just and pinch a little bit more. You always want to hide your seams on 
the other side of the loaf, if you have seams. That way the top looks nice. Okay, 
so that is a basic loaf for sandwich bread. You see, when it's first rolled it's not 
going to entirely fill the pan. I'm going to let this sit and it's going to double in 
size. Then it gets put in the oven. You don't put it in the oven when it's as big as 
you want it when it's done, because it will rise a little more in the oven. We just 
let this basically fill this area and then it goes in. 
 

 Next up, I'm going to do a loaf of monkey bread by my boys' request. Monkey 
bread is also known as the cinnamon pull apart bread. I'm going to take this 
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dough and I'm going to divide it into roughly one inch cubes. Keep going 
through here with your chopper. If you don't have a kitchen chopper, you can 
use a butter knife, whatever you do have. You obviously don't want to use a 
sharp knife right on your kitchen counter, so do be aware of there. I'm just going 
to continue dicing this up until I get through the entire loaf of bread. We are 
right at the other end. Okay, then I take these bits. I'm going to coat them in a 
cinnamon sugar mix. This is about a third of a cup of sugar. 
 

 Oops, before I do that, definitely want to grease the pan on this one because 
this will be quite sticky. I've coated liberally through the bottom, sides. I think I 
may even grab an extra piece of parchment paper. One minute. Okay, so this is 
a piece of reusable parchment paper that's cut to fit in a loaf pan. I'm going to 
put that in the bottom and make sure that's sticky too. That's just an extra 
assurance so that you make sure that the loaf comes out of the pan neatly. 
Okay, so then we take that cinnamon sugar mix. It's about a third of cup of 
sugar, and one and a half teaspoons cinnamon. I'm going to keep rolling those 
little dough balls in here and just get them nicely coated with that mix. If you 
don't have bread dough, you can also do this with canned biscuit dough if you 
really wanted to, but it's not a big thing to mix up dough from scratch, as you've 
seen. I'm just going to keep tossing here. 
 

 I mentioned earlier the glyphosate used in sugar and how they use glyphosate 
as the sugar cane is ripening, to dry it down more evenly so that they get 
increased yield and more productive harvests. They are also doing the same 
thing with wheat in some areas. There's currently no genetically modified wheat 
on the market, although they have tested some, but there is none on the 
market right now. In some areas, they are using glyphosate to treat the wheat 
prior to harvest so it all dies off evenly and dries down evenly. If you're not 
buying organic, there is a risk of glyphosate contamination in your bread 
products. Some people are beginning to wonder, and then there's no conclusive 
testing for this, I haven't seen any studies, whether or not the increase in gluten 
intolerance or sensitivity to gluten is due to glyphosate residues more than 
anything to do with gluten. 
 

 You see, I'm sprinkling in a little bit, the rest of the sugar after this has been 
coated to evenly distribute it throughout the bread. A little bit more oomph. I 
have a friend who when she eats organic bread, it doesn't seem to bother her, 
but if she eats anything, any standard bakery products, she gets a massive gut 
ache. It could be coincidence. It might not be. It's really pretty much impossible 
to say. Here we have our monkey bread. Well, right now it's just the cinnamon 
sugar coated dough balls. The two that we had, let's see if I can get that edge a 
little bit more even. A quarter cup of melted butter and I'm just going to drizzle 
that over the top. Set that aside. 
 

 This is going to sit and rise just the same as the loaf of sandwich bread. I'm going 
to take a quick break here. Get that a little bit in there. And wash my hands 
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before I roll out the bun dough. This is the last of my dough. I do this regularly. 
Sometimes if we're making sloppy joes or something like that, I'll make a double 
batch. Part of it will go into buns, part of it will go into bread. Then I use the 
buns right away for sloppy joes or hamburgers and then freeze the loaves of 
bread for later. Okay, to shape a hamburger bun you want to stretch out your 
dough. You'll see this is nice and elastic. It springs back as you work with it, so 
you got to keep that in mind as you're working. 
 

 A hamburger bun is going to be ... Roughly start out about two inches in 
diameter. I think I'm going to prep this. Set that aside. I'm going to do just four 
buns here for demonstration purposes. We look. You want to try and cut your 
pieces roughly evenly. To roll the bun, there are a couple of different ways you 
can do this. My mother taught me to gently cup the hand. You could just pinch 
and shape it, but she used to knead slowly with the thumb, tucking under. You 
tuck, tuck, tuck. I'm going to speed this up a little bit. You're kneading in the 
palm of your hand and gently cupping and forming with the other hand. You see 
that pours right into a little ball. Again, this thumb tucks under. This hand gently 
cups. This hand has a gentle cup. You rotate to form a ball. 
 

 Another way to do this is you can do this right on the counter. You simply press 
against the counter. Keep kneading with that thumb to form that round ball. I'll 
slow down. Roll, tuck, tuck, tuck, tuck. Again, there's that ball shape. These are a 
little bit different in size, but pretty close. If you can't get the rolling thing, you 
can always just resort to pulling and tucking it like you're making a little 
mushroom ball. Pinch it and tuck it under. You also let your ugly side as the 
bottom side and your top side is the smooth side. When we had the catering 
business, we used to make buns for all our events each week, so I have rolled 
thousands upon thousands of homemade buns over the years. It's just easy and 
fast for me to roll them like that. These hamburger buns, you can see that's 
about two inches across. 
 

 You don't want a hamburger bun to be really tall, so I'm going to flatten these 
out a little bit. That will make them wider than they are tall. You make them into 
that nice ball first, but then before you put them on the pan, you flatten them 
out, or you can flatten them out right on the pan. Either way, you get your 
sphere and then you flatten it. It seems like a sad, sad thing to do, but trust me, 
it works much better if you want a wider, flatter bun. Okay, so those four. The 
dough will want to spring back. It has some kind of memory to it, so you may 
need to smash those down a little bit a second time. Once you're pretty happy 
with the way they go, then you can just leave them to raise until they're double 
in size. 
 

 With this last batch, I'm going to do more of a dinner roll style. Your dinner rolls 
generally tend to be a little bit smaller, so I'm going to stretch that out just a 
little bit. I'm going to eye that up. I don't do a lot of dinner rolls anymore 
because we just tend to do more sandwich bread or hamburger buns, sloppy joe 
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buns, that type of thing. I'm going to try and get my size here a little bit. These 
are just a little bit smaller than the last batch, although that one is a little bit big, 
so I'm going to cut that down. A lot of times I'll do all my cutting on my dough 
first. Then go back and eye up the sizes. If there are any outliers, that look a 
little bigger, a little smaller, I try to work around to even things up. Let me look. 
Those are pretty close to size. Again we repeat the rolling process. Curve and 
tuck and roll. Look, like that. I'm going to keep at this until I get all these done. 
 

 Now if you want to freeze dough before baking, this is when you put it in the 
freezer. You lay these out on the pan as they are. Freeze it on the pan. This pan I 
have lined with parchment paper, but you could also grease your pan. You want 
to freeze the dough before it starts to raise. Just right now. Okay, so I finished 
rolling these out. I put the dinner rolls close to each other so that they'll grow up 
and they'll be stuck together for that nice, soft inside. I put the hamburger buns 
farther apart from each other so they'll spread out and barely be touching. 
We're having camera battery issues, so I'm going to talk fast and then will 
recharge when things are baking. Here's the sandwich bread. You can see it's 
roughly doubled in size. The monkey bread is also puffed up too. These guys are 
going to go into the oven for about twenty-five to thirty minutes. 
 

 All right, so our first loaves of bread are out of the oven. Always use proper 
protection. One time my mom grabbed a pan of buns out of the oven without 
an oven mitt. She stood there going, "Ow, ow, ow, ow" instead of setting it 
down. When we were in the midst of catering. I do not recommend this. 
Somehow she came out of it without getting her hand burned, but yeah, don't 
do that. To get them out I just give them a gentle flip. That comes right out. I put 
that on the cooling rack. This one I'm a little nervous about, but I'm going to try 
the same thing. I did put some wax paper on to the cooling rack to catch any 
drips of the cinnamon sugar. Actually I'm going to attempt to invert this directly 
on the cooling rack, so I'm going to move this around a little bit. It goes like this. 
I hope I don't make a really huge mess. Boom. Yay. Thank you for your 
cooperation. Okay. We let these cool. 
 

 You notice I use stoneware loaf pans. I found that these work really well for 
even heat distribution and nicely brown loaves. They don't tend to burn any loaf 
pans. I just like that they are nonstick without any weird coatings too. When 
these come out of the oven, I also like to elevate them, if at all possible, or 
elevate the racks rather than leaving the rack directly on the counter like this 
because if they are too close to the counter, a lot of times that warm loaf will 
give up moisture, basically sweat on to the counter. If you leave it sitting in that 
moisture, you'll get soggy bread, so I do like to, if possible, lift up my racks. 
Okay, so we've got these guys here. If you recall, we had our buns, which I'm 
going to bring into the line of view here. 
 

 You see, these are roughly doubled in size from where they were. The dinner 
rolls have risen so that they are touching. The hamburger buns are about twice 
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the size they were originally. Now I'm going to put these in the oven for about 
twelve to fifteen minutes. See you again. Okay, so now our buns have baked for 
about fifteen minutes. If we look here, they're still hot. I did just take them out 
of the oven. You can see they are lightly brown on the bottom. Actually, a little 
bit darker brown on the bottom, I should say, and lightly brown, golden brown, 
on top. I'm going to remove these from the pan and put them on the cooling 
rack. Our hamburger buns are a little bit bigger and a little bit wider, just like I 
said. I've got my dinner rolls, have puffed up and grown together. I'm going to 
slide these right off the pan and put them next to each other. That is how you 
make basic bread and buns. 
 

 You could see this was a double batch of bread dough and I made it into four 
different types of bread. Now I'd like to thank you for watching. I'm going to 
wrap up here in just a minute, but also, when you're making fresh bread, you 
should remember to at least let them cool a little bit before you're eating 
because if you cut into this warmth, your bread loaf is going to steam and then 
it will dry out. Of course, if you're going to eat the whole thing in one sitting, I 
advise having a few friends with you if you wanted to do that so you don't get a 
belly ache. It doesn't really matter, but most of us are not going to polish off an 
entire loaf in one sitting, so it's best to let it cool at least a half an hour before 
slicing. Obviously, your dinner rolls, these are single serving portions. You could 
just serve these hot. 
 

 If you want to store your finished bread, it's best to let that cool completely 
because if you put it into any type of sealed container while it's still warm, it'll 
steam up the inside of the container and it'll get soggy, whether that's a metal 
bread box or a plastic zip lock bag or whatever you care to use. Also, do not 
store your cooked bread, your baked bread in the refrigerator because that will 
actually start a starch break down. It goes stale faster. It's not good. Keep it at 
room temperature or if you want to keep it longer, say, if you don't think you're 
going to eat this much bread in a week's time, it doesn't have any preservatives, 
so it will not keep forever on your kitchen counter. To freeze the bread, this 
basic type of sandwich bread, you want to wrap that well in an air-tight 
container after it has cooled completely. Mark it with the day. Put it in the 
freezer and try to use it up within a month for best quality. 
 

 Thank you so much for watching. If you'd like to learn more about bread baking, 
I'll have a free troubleshooting tips guide for download. The link will be at the 
end of this video. Also, I've got a brand new book coming out, or it's come out 
this fall, called Never Buy Bread Again. That includes over twenty-five different 
bread recipes, including some gluten-free ones, some things for the holidays 
and a lot of special memories from baking with my mom. Thank you so much 
and I hope you enjoy the rest of the presentations on the Summit. 
 

Marjory: Well, that was Laurie Neverman and how to make bread. Looks pretty simple 
and easy, doesn't it? Yep. I love how she said even teenagers could do it. 
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Actually kids a lot younger, I'm sure could do that. If you want to get in touch 
with Laurie, pick up those recipes that she mentioned, also you get a copy of her 
book and then get on her newsletter, she's got a lot of great tips, click the 
button on the right there and that'll take you over to her 
commonsensehhomesteading.com website. Laurie Neverman. Really, very 
great, simple presentation and how to bake bread. This is Marjory Wildcraft. 
You're at the Mother Earth News online Homesteading Summit. We've got a ton 
of other great presenters for you. Just pick another one for today and maybe 
one for tomorrow, and we'll keep watching these things together, huh? 
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