
Flax, Chia and Sesame Seed Bread

Ingredients:
• 1 1/3 cups warm water
• 1 1/2 tsp yeast
• 2 T brown sugar
• 1 T oil or soft butter
• ½ cup ripe sourdough

Using the large bowl of a stand mixer, combine the water and yeast.  Let sit for 5 to 10 
minutes to dissolve.  Stir in the sugar, oil and sourdough.

• 3 cups bread flour
• 1 T dry milk powder 
• ¼ cup mixed ground seeds* ( I used ground flax and chia seeds plus whole 

sesame seeds – total measure ¼ cup).
• 1 ½ tsp. Salt

Combine the above dry ingredients in a medium bowl and stir to mix well.

Now stir the dry mixture into the yeast mixture.  Use a spoon and your hands to form a 
rough ball of dough.  Cover bowl with plastic and let it sit out on the counter for an hour.

Next, attach the dough hook and mix the dough on low speed for 1 to 3 minutes – just 
enough to form a soft dough.
Recover the bowl and refrigerate the dough overnight.
The next morning, remove the bowl and let it sit out for 2 hours to warm up.  Wet your 
hands and do a set of stretch-and-fold.  Recover the dough and wait 30 minutes to do 
another set of stretch-and-fold.  
Prepare two baking pans by lining them with parchment paper.  Also, put baking stones 
in your oven if you are using them.
Wet your hands and transfer the dough to the counter.  Use a kitchen shears to cut the 
dough into two equal portions.  Form each portion of dough into a ball and place each 
loaf on a baking pan.  Place the baking pans in a cold oven for the first half of proofing 
time (20 to 30 minutes).  

Check to see if loaves have almost doubled in size (then transfer baking pans to a 
counter).  Next preheat the oven to 400 degrees F.  Slide a baking peel under the 
parchment paper to transfer the loaves to the preheated oven.



Bake for 30 minutes.  Remove loaves with a baking peel to cool on wire racks.  Let 
breads cool thoroughly before slicing.

* grinding the flax and chia seeds makes them more digestable


