
Pain au Cereales

Despite its name, this is a seeded bread, leavened with sourdough and yeast.  The seeds 
lend a satisfying crunch and subtle flavor.  This recipe uses an overnight cool rise in the 
refrigerator, so it’s convenient to mix the dough in the evening and finish the baking the 
next day.

Ingredients:

• 1 ¼ cups water
• ¾ tsp. Yeast
• 2/3 cup ripe sourdough starter*
• 3 ¾ cups bread flour
• 1 ¾ tsp. Salt
• ½ cup mixed seeds/grains, such as flax, poppy, sesame, chia, millet and quinoa. 

Toast the seed mixture for several minutes, until fragrant.  Set aside to cool.

Directions:

1.  Put the water and yeast in the large bowl of a stand mixer.  Let yeast dissolve – about 
10 minutes.  Stir in the sourdough starter and dissolve it by stirring with your fingers.
2.  Next, gradually stir in the flour and salt.  Sprinkle in the seed mixture and gently fold 
the dough into a rough ball.
3.  Cover the bowl with plastic and let it sit on the counter for an hour.
4.  Attach the dough hook and mix at medium speed for 5 to 8 minutes.  The result 
should be a smooth dough.  If the dough doesn’t form a ball, you can cover the bowl and
leave it for 30 minutes.  Then mix again and the dough should form a ball.
5.  Cover the bowl and put in the refrigerator overnight.
6.  In the morning, put the covered bowl on the counter and let it sit for 2 hours as the 
dough warms up.
7.  Leaving the dough in the mixing bowl, wet your hands and do a set of “stretch and 
fold”.  Repeat this two times more, about 30 minutes apart.
https://www.theperfectloaf.com/guides/how-to-stretch-and-fold-sourdough/

8.  You can shape this dough into loaves, baguettes or rolls.  I made rolls by cutting the 
dough into eight equal portions.  I use wet hands to shape the rolls instead of flour but 
you can use flour if you prefer.
9.  Prepare two baking sheets by lining them with parchment paper.  My baking pans are
11 x 10 inches so I placed four rolls on each.  I spray a little water on each roll then 
sprinkle with sea salt.

https://www.theperfectloaf.com/guides/how-to-stretch-and-fold-sourdough/


10.  Cover the baking pans to keep out drafts as the rolls rise.  I use large inverted bowls 
for this purpose.  Let rolls rise for 30 minutes.
11.  Preheat the oven to 450 degrees F.  Use baking stones if you have them.

12.When oven is hot check to see if rolls have doubled in bulk.
13.  Bake for 25 minutes until rolls are evenly golden on top and bottoms.
14.  Remove from oven and cool on a rack.

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

*a starter that has been fed and left at room temperature to ferment for 6 to 8 hours.


