
Super Crunch Bread

This yeast bread combines wheat, barley, buckwheat and oat flours.  I didn’t have barley flour so I 
ground some pearl barley in my coffee mill.  The bread has complex flavor plus a wonderful crunch 
when lightly toasted.

Ingredients:
• 1 ¾ cups warm water
• 2 tsp. Dry yeast
• 2 T olive oil
• 2 T honey

In the large bowl of a stand electric mixer, combine the warm water and yeast.  Let stand for 5 to 10 
minutes to dissolve yeast.  Stir in the oil and honey.  

In a medium mixing bowl, combine the following:
• 1/3 cup buckwheat flour
• 2 cups bread flour
• ¼ cup barley flour
• ½ cup multi-grain hot cereal (uncooked) or old fashioned oats
• ¼ cup whole wheat flour
• 1 tsp. Salt

Gradually stir the dry ingredients into the yeast mixture.  Attach a dough hook and mix/knead on 
medium speed for 5 to 8 minutes.  If dough doesn’t form a soft ball, cover the bowl with plastic wrap 
or a towel and let it sit on the counter for 30 to 45 minutes.  Then resume mixing until a soft ball forms.
Remove the dough hook and leave the dough in the mixer bowl.  

Now cover the dough again and do three or four sets of “stretch-and-fold”, with rest periods of 30-40 
minutes in between.  Below is a graphic of “stretch-and-fold”.

Next, prepare two baking sheets by lining them with parchment paper.  

After the last “stretch-and-fold”, sprinkle some cold water onto a kitchen counter and put the dough on 
it.  Using a kitchen shears, cut the dough in two equal pieces.  With wet hands, form each portion of 
dough into a ball and transfer each to a baking sheet.  I like to cover each ball of dough with a large 
inverted metal bowl, and let the dough rise at room temperature for 30 to 40 minutes.  

When the dough has doubled in size, preheat the oven to 425 degrees F.  If you are using baking stones,
you can slide a baker’s peel under the parchment paper to transfer the dough onto the hot stones.  You 
can also place the large metal bowls over the dough to help the bread bake evenly.

Bake breads for about 28 minutes, then check for even browning.  Remove breads and cool on wire 
racks.




