
Sourdough Struan Bread

This version of a Struan bread varies from a standard recipe in several ways.  First,
instead of cornmeal and rice I substitute Bob’s Red Mill meusli.  This mix 
contains, whole wheat, dates, sunflower seeds, raisins, rye, barley, oats, triticale 
wheat, almonds, flaxseed and walnuts.  Second, instead of the buttermilk I used 
cottage cheese.  And third, I added a sourdough starter in addition to dry yeast for 
leavening.  

Dry ingredients:  Mix these together in a medium sized bowl, and set aside.
• 2 ½ cups bread flour
• ½ cup white whole wheat flour
• 1 ¼ tsp. Salt
• ½ cup Bob’s Red Mill Meusli

In the large bowl of a stand mixer, combine:
• 1 cup lukewarm water
• 1 ½ tsp yeast

Let this stand for 5 to 10 minutes to dissolve the yeast.

Add to the yeast mixture the following ingredients:
• 2/3 cup ripe sourdough starter
• ½ cup cottage cheese
• 1 T honey
• 1 T molasses

Next, add the mixed dry ingredients to the yeast mixture and stir with a large 
spoon.  Make sure the dry ingredients are moistened and formed into a shaggy 
ball.  Cover the bowl and let it sit on the counter for an hour.

Attach the dough hook and mix dough on medium speed for 5 to 8 minutes.  It 
should form a smooth ball.  (If not, just cover the bowl and let it sit on the counter 
for 30 minutes – then mix again).  Now cover the bowl and place it in the 
refrigerator for an overnight “cool rise”.
The next morning, remove the bowl to the counter.  (You can speed up the 
warming of the dough by first putting the dough ball on the counter while you 



soak the mixing bowl in hot water.  When the mixing bowl is warmed, just put the 
dough back in it and cover the bowl with plastic.)  
When the dough feels room temperature, line two baking pans with parchment 
paper.  Use wet hands to transfer the dough to the counter.  Cut the dough into two 
equal portions with a kitchen shears.  Now use wet hands to form each portion of 
dough into a ball, and place each ball on a baking sheet.

Sprinkle each ball with water, then sea salt and rolled oats.

Cover each ball with a large inverted bowl and leave out on the counter for no 
more than 30 minutes.  The loaves should be almost double in size.

Preheat the oven to 400 degrees F. (use baking stones if you have them).  This 
should take another 20 minutes.
Use a baking peel to slide under the loaves and transfer them directly to the baking
stones.  
Bake for 30 minutes.  To prevent over-browning, I bake the loaves for 15 minutes 
and then cover them with inverted metal bowls for an additional 14-15 minutes of 
baking time.  Cool loaves thoroughly on wire racks.


