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Oatmeal Molasses Bread 
 

Yield: 1 large loaf 

 

500 ml boiling water 2 cups 

160 ml whole rolled oats, gluten free 2/3 cup 

80 ml molasses 1/3 cup 

15 ml brown sugar 1 Tbsp 

15 ml oil 1 Tbsp 

5 ml salt 1 tsp 

5 ml quick rise (instant) yeast 1 tsp 

1125 ml Multi-purpose flour blend 4 1/2 cups 

extra flour for kneading and shaping 

 

 

1. In a large mixing bowl, pour the boiling water over the 

oats. Add the molasses, sugar, oil, and salt. 

2. When the temperature of the mixture drops to very 

warm, 48 to 54oC (120 to 130oF), stir in the yeast. 

3. Add the flour blend and mix 4 to 5 minutes, using either a counter-top mixer or by hand with a 

heavy wooden spoon. 

4. Set aside, covered, in a warm place (I like to use my micro-wave oven for this) for 40 to 60 

minutes to rise, or until doubled. 

5. Lightly spray a large bread pan with oil. 

6. Turn the dough onto a floured surface and knead with extra flour 

(maybe include some oatmeal for texture) until you can shape and 

place the loaf into the prepared bread pan. Set aside in a warm place 

to rise until double in volume, usually 30 to 40 minutes, but allow 

more time if necessary. 

7. Preheat the oven to 350oF. 

8. Bake the loaf for 40 to 50 minutes, until it sounds hollow when the 

bottom is tapped. 

9. Cool for 5 to 10 minutes and then turn out onto a rack to finish 

cooling. 

10. Cool completely before slicing. 

 

Slice each loaf into 16 slices. Per slice: 170 
calories, 6 g fat, 0.5 g saturated fat, 0 mg 
cholesterol, 150 mg sodium, 28 g 
carbohydrate, 5 g fiber, 5 g sugar, 5 g protein 

 


