
Special Occasion Multigrain Sourdough

This is a modification of my original recipe which uses a sponge starter.  I’ve been 
experimenting with a 50/50 percent sourdough ( half white flour, half rye) which really 
gave this bread a  boost of flavor.  I also recommend using a meusli – Bob’s Red Mill - 
mix for the multigrain cereal.

Ingredients:

• 1 ¼ cups lukewarm water
• 1 tsp. Yeast
• 2/3  cup 50/50 sourdough (made with half white/half rye flours).
• 1 T olive oil
• 1 T honey
• 1 T molasses
• 1 T minced orange zest

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

In a medium bowl, combine the dry ingredients:
• 1 ½ tsp salt
• 2 ¾ cups bread flour
• ½ cup whole wheat flour
• ½ cup meusli, such as Bob’s Red Mill

Using a large spoon, stir the dry ingredients into the yeast mixture.  Form a shaggy ball 
and then cover the bowl (I use a large plastic bag).  Let this sit on the counter for one 
hour.
Attach the dough hook and mix at medium speed for 5 to 8 minutes.  The dough should 
form a smooth ball.
Remove the dough hook and cover the bowl again.  Put the bowl in the refrigerator 
overnight.

The next morning transfer the bowl to the counter and let it sit covered for an hour or so 
to warm up.  
Leaving the dough in the mixing bowl, use wet hands to do one set of gentle stretch-and-
folds.   
Next, line two baking sheets with parchment paper.  Tranfer the dough to the counter 
and use a kitchen shears to cut the dough into two equal portions.   Working with wet 
hands, gently form each portion of dough into a ball and place it in the middle of a 



baking sheet.   Spritz a little water on each loaf and sprinkle with some rolled oats and 
coarse salt.

Cover  the loaves and let rise for about 30 minutes.  If dough has increased in size, 
preheat your oven (with baking stones) to 425 degrees F.  Let oven preheat at least 20 
minutes.  Then use a baking peel to slide under the parchment paper and loaves, to place
them on the baking stones.

Set a timer for 15 minutes.  Your loaves should be partially browned on top.  I like to 
place an inverted large metal bowl over each loaf, and continue the baking process for 
14 to 15 minutes longer.  
Remove loaves with a baking peel and set on wire racks to cool thoroughly. *

------------------------------------------------------------------

*Caution:  it will be tempting, but don’t eat a whole loaf in one sitting.


