
Yogurt Yeast Bread 
 
INGREDIENTS  

*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. 
 

3 1/2-4 1/2 cups all-purpose flour (I used half all-purpose and 

half white  

whole wheat flour)  

1 rounded tsp. active dry yeast  

3 Tbsp. honey  

1 cup warm water (110-112 F)  

*bread starter  

1 cup yogurt (1/2 plain and 1/2 vanilla)  

1 egg  

1 Tbsp. extra virgin olive oil  

1 1/2 tsp. salt  
 

DIRECTIONS  

1. In a large mixing bowl, combine 1/2 cup flour, the active dry 

yeast, the honey and the warm water. Stir well and let sitfor 10 

minutes, until slightly foamy. Stir in bread starter, egg, yogurt, 

oil, salt and 2 cups of the remaining flour. Gradually stir in more 

flour until you have a soft dough that sticks together pulls away 

from the sides of the bowl (This can all be done in a stand mixer 

with the dough-hook attached as well.) 



Place in a lightly greased bowl, cover with plastic wrap and let 

rise for 1 hour or until doubled in size. I like to put the bowl of 

dough in the refrigerator overnight. Then I take it out in the 

morning and let it come to room temperature before proceeding 

with the baking.  

3. Turn risen dough out of bowl and onto a lightly floured 

surface.  

Gently deflate, pressing into a rectangle. Divide dough into two 

portions.  

Roll each portion of dough into a ball and place in an oiled pan. 

Make three slits in the top of each loaf. Let dough rise in a warm 

place until doubled in volume.  

4. Preheat oven to 350 F. Bake for 35 - 40 minutes until loaves 

are golden on the top and the bottom. Cool on a wire rack. Store 

in an airtight container or in the freezer.  

Makes two loaves.  
 


