
Lithuanian Table Bread

Ingredients:
• 1 2/3 cups warm water
• 1 tsp. Yeast
• 2 T molasses
• ½ cup sourdough, ripe
• 1 T orange zest

In large bowl of stand mixer, combine the water and yeast.  Let this stand for 5 to  
10 minutes to dissolve yeast.  Stir in the sourdough and orange zest. 

• 3 cups bread flour
• ½ cup rye flour
• 2 tsp. Salt
• ¼ cup wheat germ
• ¼ cup finely chopped nuts (almonds, hazelnuts, walnuts…)

In medium mixing bowl, combine all above dry ingredients except nuts.

Turn the dry ingredients into the yeast mixture and stir to form a rough ball.  
Cover the bowl with plastic and let it sit for one hour.

Attach the dough hook and mix at medium speed for 1 to 3 minutes – just enough 
to make a soft dough.  Cover the bowl again and refrigerate overnight.

The next morning, set the bowl on the counter and let it warm up for two hours.  
Start the first set of stretch-and-folds, leaving the dough in the bowl and using wet 
hands.  Wait 30 minutes and sprinkle the nuts on the dough as you do the second 
set of stretch and fold.  After another 30 minute rest you can shape the dough.

Prepare two baking sheets by lining them with parchment paper.  You can use a 
kitchen shears to cut the dough into desired portions:  Cut dough in half for two 
small loaves, or in eight equal pieces for rolls.
Place the shaped loaves/rolls on the parchment paper.  I like to sprinkle the loaves 
with a mixture of coarse oatmeal flour, sesame seeds and sea salt.
Cover the loaves with plastic wrap and let sit to rise partially for 20 minutes.  
Check to see if the dough is rising, then put baking stones in the oven and preheat 



to 500 degrees F.  This will take another 20 minutes or so and your loaves should 
be doubled in size.  
Reduce the oven temperature to 460 degrees F. and bake the loaves for 25 to 30 
minutes.  
Remove to a wire rack to cool.  


