
High Fiber Almond - Rye Bread 

Starter – to prepare 24 hours before mixing the bread dough.   Put about 1.5 cups of warm water in a 
quart sized ceramic or glass bowl.  Add a pinch of active dry yeast and sugar.  Stir in ½ cup whole wheat 
flour and ¾ cup bread flour.  Adjust the flour and warm water to get a thick oatmeal consistency.  Cover 
the bowl with plastic wrap and let it sit at room temperature for 24 hours. 

1 c milk 
¼ cup honey 
1 tsp salt 
3 Tbsp. butter  
1 tsp active dry yeast 
1/2 c lukewarm (110ºF.) water 
3 c bread flour 
1 egg 
2 T gluten flour 
½ cup finely ground almonds 
1 c rye flour 
1 cup whole wheat flour  
Additional water 
2 tsp water 

Scald the milk and combine it in a large mixing bowl with the honey, salt, and butter. Stir well 
and cool to lukewarm. Dissolve the yeast in the warm water and combine with the milk mixture. 
Mix in the starter. 

Add the egg, white and gluten flours and stir by hand for 1 minute or until the batter is  smooth. 
Add the ground almonds and ½ cup rye flour. Knead for 4 minutes in electric mixer with dough 
hook.  Gradually add the whole wheat flour and warm water as needed while mixing another 4 
minutes.  Continue mixing until dough forms a soft ball. 

Spread 1 T olive oil over dough in bowl. Cover bowl with a plastic bag and place in the 
refrigerator overnight. 

In the morning, take bowl out of the refrigerator. 

Let the bowl sit at room temperature several hours until the dough has warmed up.  Push down the 
dough and turn it out onto a floured surface.  Divide dough in half.  Form into two loaves and place each 
loaf into an oiled baking dish.  I like to use two quart sized corningware casserole dishes. 

Let the dough rise until doubled in bulk. 

Preheat the oven to 350 degrees F.  for 15 minutes.  (If you have a baking stone, place this on the lowest 
shelf of the oven when you preheat the oven.  It will help to brown the bottom of the loaves). 

Bake loaves for 35 – 40 minutes.  Place on a rack and cool for 20 minutes.  Carefully remove loaves from 
the baking dishes and return loaves to rack to finish cooling another 40 minutes.   


