
Italian Sourdough Multi-grain Walnut Rolls

Carol Field’s book, The Italian Baker includes a recipe for a Five Grain Bread with 
Walnuts.  I looked online and found a sourdough version, with English translation.

 https://www.cucinalabri.it/ricette/pane-ai-5-cereali-e-5-semi-con-lievito-madre/

In my adaptation I added walnuts and sesame seeds – also reducing the recipe to make a smaller batch. 
I made rolls which turned out really delicious with great crumb texture.

Ingredients:
• 2 1/3 cups bread flour
• 2/3 cup whole wheat flour
• ½ cup spelt flour
• ¼ cup buckwheat flour
• 1/8 cup fine ground cornmeal
• 1 ½ tsp. Salt
• 2 T sesame seeds

In a medium mixing bowl, combine all of the dry ingredients above.  Stir to blend and set aside.

• 1 2/3 cup lukewarm water
• 1 ½ tsp. Yeast
• ½ cup ripe sourdough
• 1/3 cup chopped walnuts, set aside
• ½ cup mixture of oat flour and sesame seeds, for topping

In large bowl of stand mixer, combine warm water and yeast.  Let this stand for 10 minutes to dissolve 
the yeast.  
Stir in the sourdough.
Next, gently stir in all of the dry ingredient mixture and form a rough ball with your hands.
Cover the bowl with plastic ( a plastic grocery bag will do) and leave on the counter for 1 hour.

Attach the dough hook and mix for a few minutes – just until a soft ball forms.  
Put the plastic cover back on and refrigerate the bowl and dough overnight.

The next morning, remove the bowl and set out on the counter to warm up (2 hours).  Leaving the 
dough in the mixing bowl, wet your hands and do three sets of stretch-and-fold separated by rest 
periods of 30 to 45 minutes.

Prepare two baking sheets by lining them with parchment paper.  Put baking stone in your oven.

Remove the dough to the counter* and use a kitchen scissors to cut the dough into two equal portions.  
Cut each portion into four equal pieces for rolls- eight total.

https://www.cucinalabri.it/ricette/pane-ai-5-cereali-e-5-semi-con-lievito-madre/


Sprinkle each portion of dough with walnuts and gently fold the sides over the walnuts to form a ball.  
Place four balls of dough on each baking sheet.  You can sprinkle the tops of the rolls with coarse salt 
and a mixture of oat flour and sesame seeds.

Let the rolls rise in a draft-free space until they have almost doubled.  Then preheat your oven to 450 
degrees F.

When oven is ready, use a baking peel to slide  under the parchment paper and transfer the rolls to the 
baking stones.  If you aren’t using baking stones just put the baking pans in the oven.

Bake rolls for 30 minutes, checking to see if they are lightly browned on the bottoms and tops.  

Transfer rolls to a wire rack and cool thoroughly.
----------------------------------------------------
* Rather than using additional flour, I sprinkle the counter with water and handle the dough with wet 
hands.


