
Multi-grain Breadsticks

This is a straight dough recipe – which means you can mix it up in the morning and bake it in the
evening in time for dinner.
You will need an electric mixer with dough hook, two baking sheets, parchment paper and a baking
peel.  I also recommend using baking stones in your oven.

Ingredients:

• ½ cup lowfat milk
• 1 cup warm water
• 1 package dry yeast (2 ¼ tsp.)
• 1 T brown sugar
• 1 T honey
• 1 egg, separated  (reserve the egg white for topping)
• 1 T melted butter or olive oil
•

In large bowl of electric mixer, combine warm milk and water.  Add yeast and let it  sit for 5 to 8
minutes to dissolve.
Stir in the brown sugar, honey, egg yolk and oil/butter.   Set aside.

Dry ingredients:
• 2 cups bread flour
• 1 cup whole wheat flour
• ½ cup multi-grain cereal (uncooked)
• 1 T wheat germ
• 1 tsp. Salt

In medium sized bowl, combine the dry ingredients and mix by hand.

Dough:

Us a large spoon to stir the dry ingredients into the wet ingredients in the large mixing bowl.  
• Attach the dough hook and mix on low speed for 8 minutes, stopping midway the scrape the

flour from the sides of the bowl.
• Remove the bowl from the machine and cover it with a plastic bag.  Let it sit on the counter for

45 minutes to rest the dough.
• Reattach the bowl and  dough hook and mix by machine for another 8 minutes.  The dough

should form a soft ball.

Kneading by hand with “stretch and fold” technique.  Here’s a demonstration: 

 https://www.youtube.com/watch?v=HprDjPWuiN8

• I  recommend three sets of “stretch and fold”, thirty minutes apart.  

Baking:

• Prepare two baking sheets by lining them with parchment paper.

https://www.youtube.com/watch?v=HprDjPWuiN8


• Remove the dough from the mixing bowl and set it on your counter.  spraying counter with a
fine mist of water will prevent the dough from sticking.

• Use a sharp knife or kitchen shears to cut the dough in half.  Working with one half dough at a
time, cut the dough portion into three pieces.  Dip your hands in cool water and shape each
section of dough into a log.  Place three logs on each prepared baking pan.

Topping

• egg white plus two tsp. Water
• sesame seeds
• sea salt

• Put the reserved egg white in a small bowl and stir in a few tsp. of water.   Use a baking brush
to spread the egg white over the loaves.   

• Sprinkle the loaves with sesame seeds and salt.
• Preheat the oven to 450 degrees F.   When the oven is hot, slide the baking peel under the

parchment paper to transfer the dough directly onto the baking stones.  If you do not have
baking stones, transfer the dough on baking sheets to the oven.  

• Set the oven timer for 25 minutes.  The loaves are done when they are golden brown.
• Cool loaves completely before slicing.


