
Amy’s Whole Wheat Raisin Bread

The recipe that inspired me was Whole Wheat Currant Rolls by Amy Scherber. 

 Here’s my recipe:

Ingredients for sponge-
• ¼ tsp yeast
• ¼ cup warm water
• ¾ cup cool water
• 1 ¾ cups bread flour

In a medium bowl, combine the warm water and yeast.  Let yeast dissolve for 5 – 10
minutes.  Then add the cool water and stir in the flour.  Cover with plastic wrap 
and set out on the counter for 8 to 12 hours.  Refrigerate overnight.

Ingredients for dough-
• ¾ tsp yeast
• ½ cup warm water
• 1 ¼ cups cool water
• 1 ½ cups sponge
• 3 cups bread flour
• 1 cup whole wheat flour
• 2 tsp salt
• 1 cup raisins
• 1 T minced orange zest

In large bowl of electric mixer, combine the yeast and warm water.  Let it sit for 5 
to 10 minutes to dissolve yeast.
Stir in the sponge and the additional cool water.
Gradually stir in the flours, salt and minced orange zest.
Attach the dough hook and mix on medium speed for 5 to 8 minutes.  If dough is 
too sticky to form a ball, cover the bowl and let it sit at room temp. for 30 to 45 
minutes.
Then resume mixing on medium speed, gradually adding the raisins.  The dough 
should form a soft ball.
The next stage is “stretch-and-fold”.  Do three sets with 30 minute rest periods in 
between.  It’s important to handle the dough with wet hands, avoiding adding extra
flour.  This process helps develop the gluten and usually results in a light texture to 
the crumb.

Baking:



Line two baking sheets with parchment paper.  
Turn the dough out on your kitchen counter (sprinkle counter with cold water) and
use a kitchen shears to cut the dough in two equal pieces.

Shape each portion of dough into a ball and place each ball on a prepared baking 
sheet.  I like to cover each dough ball with an inverted metal bowl, for the rising 
period and for baking.  The rising time is 40 to 60 minutes.

After 30 minutes, preheat your oven to 450 degrees F.  Use baking stones if you 
have them.
I use a baking peel to slide under the parchment paper when transferring dough 
directly onto the baking stones.  If you are not using baking stones, transfer the 
dough with the baking sheets.
At this point I cover the dough with inverted metal bowls to help with oven spring 
and keep the loaves from browning too much on top.

Bake for 30 minutes, then check to see if loaves are golden brown.
Cool loaves on a wire rack completely before slicing.


