
Special Occasion Multi-grain Bread

Sponge:
• ¾ cup warm water
• 1/8 tsp. yeast
• 1 ¾ cups all purpose flour

Combine water and yeast in a small mixing bowl.  When yeast is dissolved, stir in flour, 
adding more water if needed.
Cover bowl with plastic and leave at room temperature for 5 to 6 hours.  Then refrigerate
it overnight.

Bread Ingredients:
• 1 tsp yeast
• ¼ cup warm water
• 2 ½ cups bread flour
• ¾ cup whole wheat flour
• ½ cup multi-grain cereal or oatmeal (uncooked)
• 2 tsp. Salt
• sponge starter
• 1 cup cool water
• 1 T honey
• 1 T molasses
• 1 T olive oil
• 1 T minced orange zest

Directions:  On second day, combine the ¼ cup warm water and yeast in large mixing 
bowl of electric mixer.  Add to this the honey, molasses, olive oil, orange zest and 
Starter.

In a separate mixing bowl, combine the flours, salt and multi-grain cereal.  

Gradually stir flour mixture into wet ingredients in mixer bowl, alternating with 1 cup 
cool water. 

Attach the dough hook and mix on low speed for 5 minutes.  Let dough rest for 30 
minutes.  Resume mixing in the machine a few more minutes until dough forms a soft 
ball.  Remove the mixing bowl from the stand.



,Begin the stretch-and-fold process as follows:  Keep the dough covered for a 30 minute 
period, then do four stretch-and-folds.  Repeat the 30 minute rest and stretch-and-folds a 
total of four times.

Now you’ll need to put sheets of parchment paper on two baking sheets.   Remove the 
dough from the mixing bowl and place it on a lightly oiled counter top.   Cut the dough 
evenly in two pieces.  Wet your hands and shape each section of dough into a ball.  Place
each ball on a prepared baking sheet.  Sprinkle the tops of each loaf with multi-grain 
cereal or rolled oats and with a little salt.

Put dough in a warm place to rise for about 45 minutes.

Place baking stones in your oven and preheat the oven to 450 degrees F.

Use a baker’s peel to slide the parchment paper and dough onto the baking stones.  Bake
about 25 minutes or until bread is well browned and has a hollow sound when tapped.

Cool thoroughly on a rack.  


