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FOR THE FIRM STARTER: 

35 g ripe sourdough starter (100%, fed 12 hours earlier) 

80 g warm filtered water 

135 g bread flour (I used King Arthur bread flour, which is 12.7% protein) 

Knead until smooth, place in a bowl large enough for it to triple in voume. Ferment 8-12 hours, the retard in fridge 

overnight. 

FOR THE FINAL DOUGH: 

Remove firm starter from fridge about one hour ahead of final dough. Cut into 10-12 pieces to help take the chill 

off. I rolled the pieces in AP flour and covered with a clean towel to prevent them drying. 

227 g pumpkin puree (NOT pumpkin pie filling) 

3 large eggs 

85 g extra virgin olive oil (mild flavor) 

85 g mild unfiltered honey 

113 g warm water 

Mix together above ingredients in bowl of mixer, then add dry ingredients: 

455 g bread flour (King Arthur again) 

170 g white whole wheat flour (King Arthur brand, which is 13% protein) 

1/2 tsp. pumpkin pie spice 

1/8 tsp. ground cardamom 

Mix with beater blade until all flour is incorporated and formed in a ball on the beater.  

Sprinkle 17 g Himalayan sea salt over dough, scatter pieces of firm starter on dough, cover and rest 30 minutes to 

fully hydrate flour before kneading. 

Knead with a dough hook 8-10 minutes, until it’s a soft, slightly sticky dough. Transfer to a floured countertop and 

knead by hand a few additional minutes. This dough felt much stickier than a typical challah, but I could feel it 

gaining strength. Next time I make it, I will try a few stretch and folds in place of so much kneading. 

Place dough in a lightly oiled large bowl, cover and ferment in a warmish spot for 3 hours. I placed the bowl inside 

the microwave with the over-range light on low to provide warmth. 
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Turn fermented dough out onto a floured counter. Divide into two equal pieces, then divide pieces into the 

number of strands you wish to braid for each loaf. I did a four strand loaf, braided into a round, and a three strand 

loaf, braided as a chain then looped into a wreath. 

SHAPING THE LOAVES 

For the four strand loaf, I rolled out the pieces into wide rectangles and sprinkled with a mixture of pumpkin pie 

spice and maple sugar, then rolled up the strands into 18” (45cm) ropes, sealing shut the long edge and tapering 

the ends. 

For the three strand loaf, I rolled out the pieces into wide rectangles and sprinkled a dried fruit blend onto the 

dough before rolling up into 18” (45 cm) ropes. The blend included raisins, cranberries, blueberries and cherries. I 

did not re-hydrate or “plump” the fruit before adding it. 

A note about braiding: Do not braid tightly, as the strands will not keep their definition when they spring in the 

oven. I allowed about half a finger width between strands as I shaped the dough, so that strands ended up 

touching, but not “snug” to each other. 

To shape the braided round, I placed the four strands in “tic-tac-toe” shape, with strands overlapping in opposite 

direction.  Horizontal strand went over the first vertical strand, then under the second. Next horizontal strand went 

under the first vertical, then over the second. See blog post for visual on this. 
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Take the “underneath” vertical strand and drape it perpendicular to the “over” strand it is parallel to, and repeat 

with the other three “underneath” strands. Then reverse direction and do the same around the circle the other 

way, then once more, until strand ends are too small to continue. Twist together the strand ends nearest each 

other and tuck the knots under the loaf, “plumping” up the center as you transfer it to a parchment lined baking 

sheet. 

To shape the wreath, I braided the three strands as you would braid a girl’s hair, then curved it to create a circle, 

tucking one end into a braid loop to give the impression of a continuous circle. 

I covered both loaves with plastic wrap (spritzed with olive oil spray), and rested them under a lightweight towel 

until they were nearly tripled in size. This took approximately 3 hours. 

BAKING THE LOAVES 

Toward the end of proofing time, preheat the oven to 350° F (175°C). 

Brush loaves with egg wash. Bake for about 40-45 minutes. Halfway through, I rotated the pans to ensure even 

baking. I used my oven’s convection setting, and did not need to tent them. 

Finished loaves did not seem done, based on tapping the bottom, but internal temperature was 200° F (93° C) so I 

pulled them from the oven to a cooling rack. Cool completely (perhaps overnight) before wrapping or slicing. 
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