
Buckwheat Bread Eric Kayser

This bread uses a sourdough starter as well as yeast for leavening.  The overnight 
cool rise in the refrigerator adds to the flavor.

Ingredients:

• 1 1/3 cups lukewarm water
• 1 tsp. Yeast
• 1 T molasses
• ½ cup ripe sourdough

In large bowl of stand mixer, combine the water and yeast.  Let it sit for 5 to 10 
minutes to dissolve yeast.  Stir in the molasses and sourdough.

In medium bowl, combine and set aside:

2 ½ cups bread flour
½ cup buckwheat flour
1 ½ tsp salt

Use a large spoon to stir the flour mixture into the yeast mixture, forming a shaggy
ball.
Attach the dough hook and mix at medium speed for 5 to 8 minutes.  The dough 
should form a soft ball.  If not, just leave the dough in the mixing bowl for another
30 minutes.  Then mix again and it should form a ball.  
Cover the bowl with plastic wrap or a plastic bag and leave in the refrigerator 
overnight.
The next day, remove the bowl from the refrigerator and set out on the counter to 
reach room temperature.
When dough has warmed up, do several sets of stretch-and-fold to help develop 
elasticity in the dough.  I do this with wet hands to avoid adding more flour to the 
dough.
Prepare two baking sheets lined with parchment paper.  
Remove the dough from the mixing bowl and place on a lightly wet counter.  Wet 
your hands with cold water and use a kitchen shears to cut dough into two equal 
portions.   Form each portion of dough into a ball and place each ball on a baking 
sheet.



Top each loaf with a sprinkle of sea salt and a sprinkle of rolled oats.  Now cover 
each loaf (I use inverted bowls) and let them rise for about 20 minutes.  Check to 
see if the loaves are rising.
It’s time to preheat your oven to 450 degrees F.  This should take 15 to 20 more 
minutes.     Use baking stones if you prefer them to baking on sheet pans.

When oven is heated, use a baking peel to transfer the loaves onto the baking 
stones.  Bake for 15 minutes, then cover each loaf with a large inverted metal bowl
for the last 14 or 15 minutes of baking.  The bowls with prevent the crust from 
burning.
Use the baking peel to remove the loaves from the oven and cool the loaves on 
wire racks.


