
Daktyla – Greek Village Bread

*Special ingredients for this bread are white whole wheat flour and corn flour

Biga ingredients:
• ½ cup warm water + 2 T water
• ¼ tsp. Yeast
• ½ cup bread flour
• 1/3 cup white whole wheat flour*

In medium mixing bowl, combine warm water and yeast.  Let sit for 5 to 10 minutes to 
dissolve yeast.  Stir in the flours.  Cover the bowl with plastic wrap and let it sit at room 
temperature for 6 to 8 hours.  Then refrigerate it overnight.

Dough ingredients:
• 1 ¾ tsp yeast
• 1 1/8 cups water
• 1 T milk
• 1 T honey
• 1 T olive oil
• all of the Biga
• 2 T sesame seeds
• 2 cups bread flour
• 1/3 cup white whole wheat flour*
• ½ cup corn flour*
• 1 ½ tsp salt

The next morning, let the biga sit out to come to room temperature.  

Using the large metal bowl of a stand mixer, combine the warm water and yeast.  Let 
this sit for 5 to 10 minutes to dissolve the yeast.  Stir in the milk, honey and olive oil.  
Add the biga and swish it around with your fingers to blend it with the yeast mixture.

Next, put all the dry ingredients in a medium sized bowl and stir them 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.  If dough doesn’t form a soft ball, just cover it with 
a towel and leave it on the counter for 30 minutes.  Resume mixing and it should form a 
ball.
Remove the dough hook, leave the dough in the mixing bowl and cover it.  Place it in 
the refrigerator for 1 to 2 hours to allow a cool rise.  
Remove the dough with wet hands and place it on a slightly wet counter.  Use kitchen 
shears to cut the dough into two equal pieces.



Prepare two baking sheets by lining them with parchment paper.  Using wet hands, form 
each portion of dough into a ball.  Place each ball on a baking sheet and sprinkle with a 
little salt and sesame seeds.  I like to cover each ball of dough with an inverted metal 
bowl, when the dough is rising at room temperature.  
Check if the dough has increased in volume after 30 – 45 minutes.
Preheat the oven to 425 degrees F.  Use baking stones if you have them.

I transfer my dough to the oven by sliding a baking peel under the parchment paper and 
then sliding the dough and paper directly onto the baking stones.  If you don’t have 
baking stones you will just put the baking sheets into the hot oven.

Baking time is about 30 minutes.  I usually cover my loaves with the inverted metal 
bowls, which prevents premature browning.
Cool loaves on a wire rack.


