
Buckwheat Walnut Bread

Buckwheat breads made with yeast are not generally well known, except in the Baltic countries, France
and Italy.  But they do turn up unexpectedly in French bakeries in the U.S.  I like loaves that use a 
proportionately small amount of buckwheat flour so the unique flavor is subtle.

Ingredients:

• 1 cup lukewarm water (+ ½ cup extra)
• 2 tsp. Yeast
• 2 tsp. Oil
• 2 tsp. Sugar

In large bowl of electric stand mixer, combine 1 cup water and yeast.  Let this stand 5 – 10 minutes to 
dissolve yeast.  Then stir in oil and sugar.

In a medium sized bowl combine the following dry ingredients and stir well:

• 1 7/8 cups bread flour
• ½ cup whole wheat flour
• 1 cup all purpose flour
• 3/8 cup buckwheat flour
• 1 tsp. Salt

Gradually stir the dry ingredients into the yeast mixture, adding up to ½ cup extra water.  
Attach the dough hook of electric mixer and knead dough on medium speed for 5 to 8 minutes.  This 
should form a soft ball of dough.
Remove the dough hook and cover the bowl with plastic wrap or a cloth.  Let the dough rest at room 
temperature for about an hour.
The next phase is “stretch-and-fold”.  This is a gentle hand-kneading technique, illustrated below:
You’ll need to do three or four sets, with the dough covered for rest periods of 30 minutes in between.

Final ingredient:
• 1/3 cup coarsely chopped walnuts

In the last set of “stretch-and-fold”, sprinkle on the walnuts and fold them into the dough.

Fit two baking sheets with parchment paper.  Then use a kitchen shears to cut the dough into two equal 
pieces.  Form* each portion of dough into a ball and place it on a prepared baking sheet.
Cover each dough ball with an inverted metal bowl (this helps the dough rise).  

Wait about 30 minutes – check to see if your dough has increased in size.  If yes, you can start 
preheating the oven to 375 degrees F.  If you have baking stones, put them in the oven before 
preheating it.
When the dough has had an hour to rise, score each loaf with a sharp knife or scissors.  Use a baking 
peel to slide the loaves onto the baking stones.
I like to put the metal bowls back over the loaves while they bake in the oven.



Your loaves will be done in 25 to 30 minutes.  You can peek under the metal bowls to see if the loaves 
have browned and sound hollow when tapped.
Cool loaves thoroughly on a wire rack.

*Always handle the dough with wet hands instead of working in additional flour.  A sticky dough will 
result in a lighter texture of the crumb.


