
Multi-grain Sandwich Loaf

This bread has a high percentage of healthy grains (oats, whole wheat, barley, rye, 
flax, buckwheat) and is enriched with milk and egg.

Ingredients:
• 1 cup warm water
• ½ cup warm milk
• 1 ½ tsp yeast
• ¼ cup honey
• 1 egg
• 1 T olive oil
• 2 tsp. Grated or minced orange zest

Directions:
In large bowl of stand electric mixer, combine the warm water and milk with yeast. 
Let this stand for 5 to 10 minutes until yeast is dissolved.  Add honey, egg, oil and 
orange zest.

• 1/3 cup multi-grain cereal
• 1 1/3 cups whole wheat flour
• 1 cup all purpose flour
• 1 cup bread flour
• 1 ½ tsp. Salt

Directions:
In medium sized mixing bowl, combine the cereal, flours and salt.
Gradually stir these dry ingredients into the yeast mixture in large bowl
Attach the dough hook and set mixer on medium speed.  Mix for about 5 minutes.  
If dough hasn’t formed a ball, cover the bowl and let it sit at room temperature for 
30 to 45 minutes.
Resume mixing and the dough should form a ball.
Remove dough hook and cover bowl with plastic wrap.  Refrigerate dough in the 
bowl overnight.

The next morning put the covered bowl out on a counter and allow two hours to 
warm up to room temperature.    Leave the dough in the bowl and proceed with the
stretch-and-fold process*.
Here’s a graphic:



Do three sets of stretch-and-fold about 30 minutes apart.  Then turn the dough out 
on a counter that you have sprinkled with cold water.  Use a kitchen scissors to cut 
the dough into two equal portions.  
Prepare two baking sheets by lining them with parchment paper.  Form each dough
portion into a ball and place each one on a baking sheet.  I like to cover the dough 
with inverted metal bowls while they are rising (see photos on blog).  It will take an 
hour to 1 ½ hours for the dough to double in size.
Preheat the oven to 425 degrees F. and use baking stones if you have them.  If using 
baking stones, use a peel the slide under the parchment paper while transferring 
the loaves directly onto the baking stones.  If you don’t have baking stones just 
transfer the dough on baking pans into the oven.  I also like to bake my loaves 
covered with the metal bowls while they bake.  This prevents too much browning 
on the top of the loaves.
Bake for 25 to 30 minutes, checking the loaves after 25 minutes.



Cool thoroughly on wire racks.

*I like using stretch-and-fold because you handle dough with wet hands and don’t 
have to add additional flour.


