This is for a regular size bread machine. 
Not for the DAK and large ones.

 Ingredients: at room temp except water (around 100 degrees)
 
1-1/2 teaspoon dry yeast
1-1/2 cups bread flour
1/2 cup whole wheat flour
1 teaspoon salt
1 teaspoon sugar
1 Tablespoon dry milk
1 Tablespoon butter
1 cup warm water (minus 1 Tablespoon)
 
Method: 
 
1) put dry yeast in pot
2) add all other ingredients except water
3) Carefully pour in warm water
4) Press select button for "MED"
5) Press the START button
 
For your information this is what's happening in the machine after

 you press the start button.

Time :
 
Primary kneading - 10 min
Primary rising - 5 min
Secondary kneading - 15 min
 
Secondary rising - 20 min
Loaf shaping - 2 sec
Final rising - 55 min
 
Baking - 30 min
 
Cool down - 60 min
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