
Dakota Bread

Start this bread first thing in the morning and it’s ready to bake in late afternoon.

Ingredients:
• 1 pkg. Active dry yeast
• 1 ½ cups warm water
• 2 T oil
• 1 egg
• ½ cup cottage cheese
• ¼ cup honey

----------------------------------
• 1 tsp salt
• 2 ½ cups bread flour
• ½ cup whole wheat flour
• ¼ cup wheat germ
• ¼ cup rye flour
• ¼ cup multi-grain cereal or oats

----------------------------------
• additional multi-grain cereal and sesame seeds for top of loaves

Directions:

1. In large bowl of electric mixer, combine warm water and yeast.  Let this sit for 5 –
10 minutes to dissolve.

2. Add the oil, egg, cottage cheese and honey.
3. In a medium bowl, combine the dry ingredients – salt, bread flour, whole wheat  

flour, wheat germ, rye flour and multi-grain cereal.  Stir well.
4. Gradually stir the dry ingredients into the water/yeast mixture.
5. Attach the dough hook and mix at low speed for 8 to 10 minutes.  You should 

have a soft dough that forms a ball.
6. Remove the dough hook and cover the mixing bowl with plastic.  Let the dough 

rise until doubled in bulk.   This can take from 1 to 2 hours.
7. I like to further develop the gluten with two sets of “stretch and fold”, 30 minutes 

apart.
8. Now prepare two baking sheets by lining them with parchment paper.
9. Turn the dough out onto a smooth kitchen counter which has been sprinkled with 

a little cold water.  Wet your hands to handle the dough and use a large scissors to 
cut two equal portions of dough.  Shaped each portion of dough into a ball and 
place each one on a prepared baking sheet.

10.I like to sprinkle the loaves with the dry multi-grain mixture and a little salt.  

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


11.Leave the loaves to rise again and double in size*.  This can take 45 minutes to an
hour.  

12.Preheat the oven to 450.  If you have baking stones, all the better!
13.Use a scissors or sharp knife to score the tops of the loaves just before baking.
14.I use a baking peel to slide under the parchment paper as a way of transferring the 

dough to the baking stones.
15.Bake for 15 minutes at 450 degrees F.  Then lower the temperature to 350 degrees 

and bake an additional 15 minutes.  Cool on a rack.  Refrigerate the bread for an 
hour or so before slicing.

* Try inverting a large mixing bowl over the dough to speed up the rising time.


