
Pumpernickel with Rye Starter
Makes 2 loaves

Starter:
• 2 cups water
• 1 pinch yeast (1/8 tsp)
• ½ cup rye flour
• 1 cup AP flour
• 1 cup bread flour
• ½ cup w.w. flour

Directions:  Dissolve yeast in water in a medium sized mixing bowl (glass, ceramic, 
stainless steel).
Stir in the flours.  Cover the bowl with plastic wrap and set out at room temperature for 
8 to 10 hours.  Refrigerate overnight.  The next morning, take the starter out to warm up 
at room temperature (1-2 hours).

Dough:  In another medium sized mixing bowl, combine these dry ingredients and set 
bowl aside.

• ½ cup w.w. flour
• 3 cups bread flour
• 2 ½ tsp. Salt
• ½ tsp whole caraway seeds
• 2 T cocoa powder

Combine in large bowl of electric mixer and let sit for 10 minutes to dissolve yeast.
• 2/3 cup warm water
• 1 ½ tsp yeast

To the dissolved yeast, add:
• 1 tsp. Coffee powder, dissolved in ¼ cup warm water
• 2 T molasses
• 1 T olive oil

Now it’s time to stir the starter into the large mixing bowl.  Then stir in the dry 
ingredients by hand.
Attach the dough hook and start the mixing and kneading on low speed.  Continue 
mixing the dough in the electric mixer for 5 minutes.    The dough will be sticky.  
At this point I like to give the dough several resting periods.  Cover the bowl and mixer 
with a large plastic bag and let it sit for 30 minutes.  Then uncover it and mix on low 
speed for 3 to 5 minutes.  Repeat the 30 minute resting period and short mixing time 
once more.  At this point the dough should form a ball.



Detach the mixing bowl from the machine and remove the dough hook.  Leaving the 
dough in the mixing bowl, begin the final phase of “stretch and fold”.  A really nice 
option at this point is adding dried fruit.  I use ¾ cup of chopped dried apricots and 
whole craisins (see video).  Do stretch and fold at two or three 30 minute intervals.
Now,  remove the dough to the kitchen counter and cut it into two equal pieces.  Line 
two baking pans with parchment paper.  Form the dough portions into  balls and put on 
the prepared baking pans.  Let the loaves sit at room temperature for 30 minutes to start 
to rise.  

Preheat your oven to 450 degrees F., preferably with baking stones in the oven.  When 
oven is hot, use a baking peel and slide it under the parchment paper to transfer the 
loaves (and paper) to sit directly on the baking stones.  Bake for 25 -30 minutes.

Use the baking peel again to remove the breads from the oven and set them on a rack to 
cool.  Let the breads cool for an hour before slicing.  


