
Early American Cottage Bread

This is a 2-day version
Starter:

• ¼ tsp. Yeast
• ½ cup warm water
• ½ cup plus 2 T bread flour

Combine yeast and warm water in a small non-reactive mixing  bowl (stainless steel, 
ceramic or glass).  Let it sit for 5 to 10 minutes to dissolve the yeast.  Stir in the flour 
then cover with plastic and let it sit at room temperature for 6 hours.  Refrigerate 
overnight.

Dough:
• 1 ¾ cups warm water
• 2 tsp. Yeast
• 2 T olive oil
• 3 T honey
• 3 oz. Feta cheese, grated
• 1 T grated lemon zest
• all of the Starter

In the large bowl of electric mixer, combine the warm water and yeast.  Let it stand for 
10 minutes to dissolve the yeast.  
Stir in the Starter and mix gently to blend it in.  Add the oil, honey, cheese and lemon 
zest.

• 2 ¼ cups bread flour
• ½ cup white whole wheat flour
• 1 tsp salt
• 2 T wheat germ
• ¼ cup buckwheat flour
• ¼ cup rolled oats
• 2 T corn flour

Combine all the dry ingredients above in a medium mixing bowl and stir to blend.  
Gradually add the dry ingredients to the wet mixture in the large mixing bowl and stir 
gently.  Attach the dough hook and mix on medium speed for 5 minutes.  The dough 
should form a ball.
Now remove the dough hook , cover the bowl and leave on the counter for an hour.  Wet 
your hands and stretch and fold the dough over itself- leaving it in the bowl.  Recover 
the bowl and let it sit another 30 minutes.



Turn the dough out onto a slightly wet counter and use a kitchen shears to cut it into two 
equal pieces.
Line two baking sheets with parchment paper.  Stretch and fold each portion of dough 
and shape into balls.  Place each ball on a baking sheet, then sprinkle with a little salt 
and a sprinkle of oatmeal flakes.  I like to cover each loaf with an inverted metal bowl 
while the dough rises.  
Preheat the oven to 400 degrees F.  I use baking stones and a baker’s peel to transfer my 
loaves to the oven.  Bake for 28 to 30 minutes.  The loaves will be well browned.  Let 
them cool on a wire rack.


