
Sourdough Turkish Pide

Ingredients:
• 2 ¼ cups lukewarm water
• 1 tsp. Yeast
• 1 tsp sugar
• 1 T olive oil
• 2/3 cup sourdough, ripe

In large bowl of stand mixer, combine water and yeast.  Let stand for 5 to 10 min to 
dissolve yeast.  Stir in the sugar, oil and sourdough.

• 3 1/3 cups bread flour
• ½ cup rye flour
• 2 T wheat germ
• 2 tsp. salt

In medium bowl, combine the above dry ingredients.  Gently stir them into the yeast 
mixture and form a rough ball of dough.  Cover bowl with plastic and set on the counter 
to rest for 1 hour.

Attach the dough hook and mix on low speed for 1 minute.  You should have a smooth 
ball of dough.  Recover the bowl and refrigerate overnight.

The next morning, transfer the bowl to the counter and keep covered for two hours to 
warm to room temperature.
Using wet hands and keeping the dough in the bowl – do the first set of stretch-and-fold.
Cover again and do two more sets of stretch-and-fold 30 minutes apart.

Use a kitchen shears to cut the dough in two equal portions.  
Prepare two baking sheets lined with parchment paper.  With wet hands, pick up one 
portion of dough and gently stretch it into a round shape (like for making pizza dough).
Place each stretched round of dough on a baking sheet.

• 1 egg
• ¼ cup plain yogurt or sour cream
• 2 T water

Mix the beaten egg, yogurt/sour cream and water in a small bowl. Use a pastry brush to 
distribute the topping generously over the tops of the dough.  Use your fingertips to 
make a lattice pattern on the top of the dough.  



https://www.youtube.com/watch?v=QP8uNsqC6X8

• 2 T nigella seeds
• 2 T sesame seeds
• a sprinkle of sea salt

Sprinkle each loaf with seeds and a little sea salt.

Cover the baking sheets and allow 25 minutes to proof.  Now put baking stones in the 
oven and preheat to 425 degrees F.  Allow another 20 minutes of rising time while you 
preheat the oven.  Then use a baking peel to transfer the loaves to the baking stones.
Bake for 28 minutes.  Cool loaves thoroughly on wire racks.  

https://www.youtube.com/watch?v=QP8uNsqC6X8

