
Copy-Kat Great Harvest Honey Whole Wheat Bread 

Ingredients: 

 4 cups very warm water 

 3 Tbsp. fast active-dry yeast*  

 3/4 cup honey 

 1 tbsp. salt  

 10-11 cups whole wheat flour (freshly ground if possible) 

Directions: 

1. Measure out the water. I like to turn my faucet onto hot/warm and check the 

temperature with my hand before I measure it so I know it is very warm. (I don’t 

want it too hot though, or it can kill the yeast.) After the water is warm enough 

and you’ve measured the amount of water, pour it into a bowl and add the honey, 

yeast, and salt. Let it rest for 5 minutes, or until the yeast foams. (If the mixture 

foams it means the yeast is working! It’s important to wait and see if the yeast is 

working so the bread turns out well.) 

2. Once the yeast has done its thing, add the flour 1 cup at a time, kneading it in 

along the way. I like doing this by hand (it’s an amazing arm workout – I feel it in 

every arm muscle afterwards), but you can also use the paddle attachment on a 

Bosch or a Kitchen Aid mixer.  

3. Knead for approximately 5 minutes. The dough will be very sticky, but only add 

enough flour so the dough barely pulls away from the bowl. (The amount you’ll 

end up using also depends on the humidity and elevation of where you are. 

Sometimes I am just fine with 10 cups, but other times I have had to add 11 cups.) 

4. Preheat oven to 170*F; turn the oven off, and let dough rise inside the oven for 15 

minutes. 

5. Carefully remove bowl from oven. Spray the back of your hand with cooking 

spray and punch down the dough. Form into a log and cut in half, forming two 

larger-sized loaves. Put into greased loaf pans.  

6. Again preheat oven (if it’s not warm anymore) to 170*F, and let the dough in the 

pans rise in the oven for 20-30 minutes, or until the dough doubles in size. 

7. Set oven temperature to 350*F, and then bake the loaves for 30 minutes.  

8. Remove from pans immediately and let cool completely on a cooling rack. 

*Notes:  

1. I’ve always been interested at what the difference between regular yeast and fast-

active dry yeast was, so I checked the ingredients one day and was pleasantly 



surprised! The only difference between them is that the fast-active dry yeast has 

vitamin C added to it! So what my bread-making mentor taught me all those 

years ago was very true! So, if you don’t have any fast-active dry yeast, just add a 

ground-up vitamin C tablet. (You can also use fast active-dry yeast in place of the 

yeast and vitamin C in my other bread recipe.) 

2. If you have any leftover freshly ground flour, store the remaining flour in the 

freezer -- this helps preserve the nutrients longer. 

 

I don’t know if Great Harvest uses this particular method or specific ingredient ratio for 

their Honey Whole Wheat Bread, but this version tastes almost indistinguishable to the 

one they make. I hope you enjoy it as much as my family and I do! 
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