
Dakota Bread with a Starter

This version uses a starter that you make the day before baking.

Ingredients for Starter:
• ½ tsp. Yeast
• ¾ cup water, warm
• ½ cup bread flour
• ½ cup whole wheat flour

Combine water and yeast in a medium mixing bowl.  Let sit for 5 minutes to dissolve the yeast.
Stir in the flours.  Then cover the bowl with plastic and let it sit on the counter for 6 hours.  Refrigerate 
overnight.
The next morning, remove the starter from the refrigerator and put it on the counter to warm up to room
temperature.

Ingredients for dough:
• ¾ cup water, warm
• 2 tsp. Yeast
• all of the Starter
• 2 T oil
• 2 T honey
• 1 egg
• ½ cup cottage cheese
• 2 cups bread flour
• ¼ cup wheat germ
• ¼ cup rye flour
• ¼ cup whole wheat flour
• ¼ cup dry mix for multi-grain cereal

Directions:
In large bowl of electric mixer, combine the water and yeast.  Let this stand for 5 to 10 minutes to 
dissolve the yeast.
Stir in the Starter.  Next, stir in the oil, honey, egg and cottage cheese.
Combine all the flours, salt and dry cereal in a medium mixing bowl and stir well.  
Now gradually stir the dry ingredients into the yeast mixture.
Attach the dough hook and mix at medium speed for 5 to 8 minutes.  The dough should start to develop
some shape and make a soft ball.  If not, cover the mixing bowl and leave it on the counter for 30 
minutes.  Attach the dough hook again and mix at medium speed for another 5 to 8 minutes.  You 
should have a soft ball of dough.
Remove the dough hook and transfer the bowl to your kitchen counter.  You can begin a series of 
“stretch-and-fold”.  This is a video demonstration:   https://www.youtube.com/watch?v=HprDjPWuiN8

Do three sets of stretch-and-fold about 30 minutes apart.  
Prepare two baking sheets by lining them with parchment paper.  
Now continuing to use wet hands, sprinkle a 12 x 12 inch space on your counter with water.  Transfer 
the dough to the counter and use a kitchen shears to cut the dough in two equal pieces.  Shape each 
piece into a ball and place each ball on a baking sheet.  I like to cover each ball with a large inverted 
metal mixing bowl for this last rising period.

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


Let the dough balls rise for about 30 minutes before preheating the oven – to 425 degrees F.  
Bake for 28 to 30 minutes.  You may need to watch the browning of the loaves – I cover the loaves with
inverted metal bowls about halfway through the baking time.
Cool finished loaves on a wire rack.


