
Golden Harvest Bread

This bread uses butternut squash for flavor, texture and color.  You can add craisins and golden raisins
for additional sweetness.  
The bread is made in two days; make the starter (poolish) over night then mix the dough and bake
bread the second day.

Ingredients:

The poolish, or starter

• ½ cup warm water
• pinch of yeast
• ¾ cup all purpose flour

Dissolve yeast in warm water in a small non-reactive bowl (ceramic, glass or stainless steel).  Stir in
flour, then cover with plastic and let it sit on the counter overnight.

The dough

• ¾ cup warm water
• 1 1/8 tsp yeast
• 2/3 cup cook butternut squash, mashed
• 1 T olive oil
• 1 T honey
• 1 egg
• 1 T minced orange zest
• all of the poolish (above)
• 3 cups bread flour
• 1 T wheat germ
• 1/3 cup whole wheat flour
• 1 ½ tsp. Salt
• optional:   ½ cups each golden raisins and craisins

Directions

• In the large bowl of an electric mixer, combine ¾ cup warm water and 1 1/8 tsp yeast.  Let this
sit for 10 minutes to dissolve yeast.

• Stir in all the poolish.  
• In a medium sized bowl, combine the mashed squash, egg, oil, honey and orange zest.  Stir well

and add this to the large mixing bowl.
• Next, use another medium sized bowl to combine dry ingredients:  the bread flour, whole wheat

flour, wheat germ and salt.  Stir this well.
• Now add the dry ingredients to the liquid mixture in the large mixing bowl, stirring by hand for

a few minutes.
• Attach the dough hook and mix on low speed for about 8 minutes.  
• Cover the mixing bowl with plastic or a towel and set aside on the counter for an hour.
• Resume mixing the dough by machine for another 5 to 8 minutes.  The dough should form a

soft ball.



• The  next  phase  is  the  “stretch  and  fold”.   Check  out
https://www.theperfectloaf.com/guides/how-to-stretch-and-fold-sourdough/  if  you  are
unfamiliar with this technique.

• You can leave the dough in the mixing bowl while you do this gentle form of kneading –
wetting your hands to handle the dough.  Do this at 30 minute intervals for a total of three or
four times (over 1 hour and a half to two hours).  This should strengthen the dough.  For the
third or fourth stretch and fold, sprinkle in the dried fruit if you are using it.

• Now line two baking sheets with parchment paper.  Remove the dough from the mixing bowl
and put it on the counter.  Use a kitchen scissors to cut the dough into two equal pieces.  Now
wet your hands and shape each section of dough into a ball.  Place each ball on a prepared
baking sheet.

• Preheat your oven to 450 degrees F. and use baking stones if you have them.  When the oven is
hot, score the tops of the loaves.

• Use a baking peel, sliding it under the dough and parchment paper to transfer it to the oven,
directly on the baking stones.  Otherwise, transfer the loaves to the oven on baking sheets.

• Bake for 25 to 28 minutes, until bread is lightly browned.


