
Walnut Rye Bread

This is my recent adaptation of a rye bread recipe I found online.  Basically, I reduced the amount of 
rye flour, added some whole wheat flour and walnuts, and extended the flavor development with an 
overnight cool rise.
The result is a nice contrast between the earthy flavor of rye and whole wheat with the buttery crunch 
of walnuts – plus a hint of caraway.

Ingredients for Sponge

• 1 ¾ cups water at room temp.
• ½ tsp. Dry yeast
• 1 ½ T sugar
• 1 T honey
• 1 T molasses
• 1 cup bread flour
• ½ cup rye flour
• ½ cup whole wheat flour

Directions:  In a medium sized bowl, combine the water and yeast.  Let it sit for 5 minutes to dissolve 
yeast.  
Stir in the sugar, honey and molasses.  Next, stir in the bread, rye and whole wheat flours.  Cover with 
plastic wrap and set bowl aside.  Let this sit at room temperature for 2 hours.

Ingredients for Dough
• ¼ cup warm water
• ½ plus 1/8 tsp dry yeast
• all of the Sponge
• 2 ¼ cups bread flour
• 1 tsp. Caraway seed
• 1/8 cup cocoa powder
• 1 ½ tsp. Salt
•

Directions:  In the large bowl of an electric mixer, combine the water and yeast.  Let it sit for 5 minutes 
to dissolve the yeast.  
Stir in all of the Sponge.  Next, stir in the bread flour, caraway seeds and salt.  Stir by hand to 
incorporate all ingredients.
Now attach the dough hook and set at low to medium speed.  Mix by machine for 5 to 10 minutes until 
dough starts to form a soft ball.  Remove dough hook and cover mixing bowl with plastic (I use a 
plastic grocery bag).  
Refrigerate this dough overnight.

The next morning remove the covered mixing bowl and set on the counter to come to room 
temperature.  This will take several hours.
Leave the dough in the large mixing bowl and start “stretch and fold”*

Do three sets of Stretch and Fold, about 30- 40 minutes apart.
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Next, prepared 1/3 cup finely chopped walnuts.  Do one last set of Stretch and fold, sprinking the 
chopped nuts into the dough.
Spread a thin layer of cold water on  a 2 ft x 2 ft section of your kitchen counter.  Turn the dough out 
onto this counter space.  Use a kitchen shears to cut the dough in half.  
Prepare two baking sheet by lining with parchment paper.  Now form each half of dough into a smooth 
ball.  Place each ball in the middle of each baking sheet.  Sprinkle each ball with sea salt.
Set this dough in a warm, draft-free place to rise for up to 1 hour.  
When dough is doubled in size, preheat the oven to 450 F (use baking stones if you have them).  When 
oven is hot, I cut slashes in the tops of the loaves.  Then I use a baking peel to slide under the 
parchment paper and transfer the loaves directly onto the baking stones.
Bake for 25 minutes or until loaves are browned and sound hollow when tapped on top.

Be sure to let loaves cool completely before slicing.  I like to cool the loaves and refrigerate them for 
several hours before slicing.

* Stretch and Fold:




