Yeast Sandwich Bread

Combine the following ingredients in a mixing bowl:
1 cup warm milk, 2 tablespoons sugar or honey and 2 1/4 teaspoons of instant yeast. Allow 10 minutes for the yeast to react with the wet Ingredients. The end product should be bubbly or foamy. 

After 10 minutes add 4 tablespoons of softened butter and 2 eggs to the yeast mixture. 

In a separate bowl, whisk together 3 and 1/2 cups of unbleached flour and 1 1/2 teaspoons of salt. 

Slowly add the flour to the wet ingredients until all the flour is combined. I use my stand mixer with the paddle attachment, but you can use a wooden spoon. 
Once the flour is fully incorporated, the dough should be tacky but workable. Either use the dough hook or hand knead on a floured surface for 6-8 minutes. 
Put the kneaded dough into a lightly oiled bowl. Coat all sides of the dough. Cover with a clean towel and allow to rise in a warm place for at least an hour or until doubled in size. 

After rising, punch down the dough to release the air. Knead for another 5 minutes to release the rest of the air. Shape bread into a loaf by rolling out flat and then rolling up into a “log”. Place in a greased loaf pan and allow to rise for another hour or until doubled in size. 

Bake on 350 for 15-20 minutes. Remove the bread and cover with foil to keep the top from burning. Bake for another 10 minutes. Coat with melted butter after removing from the oven.
