
Orange Walnut Bread with Biga
An overnight starter (the biga) gives this bread great depth of flavor. The bread is 
tender and flavored with orange and nuts. It makes excellent sandwiches.

Ingredients
Biga

• 1/2 cup (113g) water
• 3/8 cup (39g) rye flour
• 1/2 cup (62g) Unbleached All-Purpose Flour
• 1/8 teaspoon salt
• 1/8 teaspoon instant or active dry yeast

Dough
• all of the biga
• 1 cup (170g) water
• 1/4 cup (28g)  nonfat dry milk
• 1 tablespoon (14g) sugar
• 3/4 teaspoon instant or active dry yeast
• 1 tablespoon (14g) olive oil
• 1 teaspoon (6g) salt
• 2 1/2 to 3 cups (269g to 298g) Bread Flour
• 1 tablespoon finely minced orange zest
• ¼ cup finely chopped walnuts

https://shop.kingarthurbaking.com/items/organic-pumpernickel-flour-3-lb
https://shop.kingarthurbaking.com/items/king-arthur-unbleached-all-purpose-flour-8-lb
https://shop.kingarthurbaking.com/items/red-star-active-dry-yeast-16-oz
https://shop.kingarthurbaking.com/items/red-star-active-dry-yeast-16-oz
https://shop.kingarthurbaking.com/items/king-arthur-unbleached-all-purpose-flour-8-lb


Instructions
1. For the biga: Weigh your flour; or measure it by gently spooning it into a cup, then sweeping off any 

excess. In a small bowl, combine all of the ingredients, cover, and let sit on the counter for 8 to 12 hours.
2.
3. For the dough: In the large mixing bowl of an electric mixer combine the biga with the remaining dough 

ingredients except for the nuts and orange zest. Attach dough hook and mix until the dough comes 
together, then mix at medium speeds for 6 to 8 minutes, until the dough smooths out and becomes elastic. 
This is a wet, sticky dough.

4. Remove the bowl from mixer machine, cover, and let rise for 30 minutes. Wet your hands and start the 
stretch-and-fold technique. Let rise for another 30 minutes. Now repeat the stretch-and-fold with covered 
resting periods every 25 minutes  5 more times – at the same time gradually adding the orange zest and 
walnuts. The dough will slowly become more pliable and airy.  

5. Put a large piece of parchment paper on top of a baking peel.  Shape the dough into a ball and place this 
on the parchment paper.  Let dough rise for 25 minutes.

6. Put a large baking stone in the oven, on the upper rack placed in the middle of the oven.  Preheat the oven 
to 450 degrees F.   Make slashes on the dough and sprinkle with salt and multigrain cereal or sesame 
seeds. 

7.  Slide the dough and parchment paper onto baking stone.  Set a timer for 30 minutes.
8. Remove from bread  from the oven and let it cool completely on a rack before slicing.

About the biga
• A biga is a pre-fermented dough that the French call pâte fermentée. It's started with a tiny bit of yeast, 

and allowed to work for several hours. The advantage of making a biga is that because it ferments for a 

long time, it adds flavor and character.
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