
Cranberry Sourdough Sandwich Loaf

This  bread requires a ripe sourdough starter.  You mix the dough in the 
evening and keep it in the refrigerator overnight for a cool rise.  It has dry 
yeast in addition to sourdough for leavening.  

Ingredients :  add to the large bowl of an electric mixer
• 1 ¼ cups water
• 1 ½ tsp dry yeast
• 1 T minced orange zest
• 1 T honey
• 1 egg yolk
• ¾ cup sourdough starter (ripe, fed)

Dry ingredients:  mix together in a medium bowl
• 2 2/3 cups bread flour
• ½ cup whole wheat flour
• ¼ cups rye flour
• 1 ½ tsp salt

Directions:
1.  Dissolve yeast in 1 ¼ cups water in large mixing bowl.
2.  Stir in the orange zest, honey, egg and sourdough starter.
3.  Stir the flours and salt gradually into the yeast mixture, forming a soft 
ball.
4.  Attach the dough hook and mix on medium speed for 5 to 8 minutes.  The 
dough should form a soft ball.
5.  Cover the bowl with plastic wrap and refrigerate overnight.
6.  The next morning put the bowl on the counter and let it sit at room 
temperature for an hour.
7.  Leaving the dough in the mixing bowl – and using wet hands,  start the 
first set of stretch-and-fold.  Do two more sets of stretch-and-fold 30 minutes 
apart, this time sprinkling in ½ cup craisins as you fold the dough.
8. Prepare two baking sheets by lining them with parchment paper.



9.  Use a kitchen shears to cut the dough into two equal pieces (each is a little
over a pound).  Form each portion into a ball and place it on a baking sheet.  
Sprinkle each ball with salt and oat flakes.
10. Preheat the oven to 425 degrees F. (use baking stones if you have them).
11.  Use a baking peel to slide under the loaves and transfer them to the 
baking stones.
12.  Bake for 30 minutes.  I like to bake the loaves for 15 minutes before 
covering them with inverted metal bowls – and then baking another 15 
minutes.  This prevents over-browning.
13.  Transfer the loaves to wire racks to cool thoroughly.


