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The cooked Yukon gold potato and softened butter lend a soft texture and lovely gold color, and the onion and dill 

I’ve added make it a great choice for all kinds of sandwiches. My hubby declared a few mornings ago that this 

sourdough potato bread may be his favorite bread ever for breakfast toast. 

This dough is extremely soft and sticky, and I recommend using a stand mixer, as it’s difficult to knead by hand. 

Note that this recipe requires a sourdough feeding and overnight refrigeration, so plan accordingly. 

Adapted from this recipe by King Arthur Baking Company 

Makes one loaf 

INGREDIENTS 

1 large Yukon gold potato, peeled and cut into large chunks (boil and mash the potato, then measure out 100g for 

use in this recipe) 

100g ripe sourdough starter (fed 8 to10 hours earlier; my starter is 100% hydration) 

100g lukewarm water* (include the potato cooking water in this total) 

40g (about 3 tablespoons) sugar 

260g unbleached all-purpose flour* 

80g white whole wheat flour* 

1 large egg (room temperature) 

1 1/4 tsp. fine sea salt 

6 Tbsp. unsalted butter, cut into pieces and softened to room temperature. 

2 Tbsp. dried minced onion, rehydrated 15 minutes in 2 Tbsp. warm water (optional) 

2 tsp. dried dill leaves (or 2 Tbsp. fresh dill if you have it) 

*NOTES 

My ingredients are measured by weight, because that’s how I bake. I highly recommend a digital scale for 

consistent results in any kind of baking, but especially for bread. If you don’t have a scale, if or you’re not ready to 

get on the sourdough train, you can still enjoy this bread. Follow the original instructions offered by King Arthur, 

but halve the ingredients, as KA’s recipe makes two loaves. The onion and dill are my addition to the recipe. 

Reserve the water used in cooking the potato, and add more water to total the amount needed for the recipe. The 

potato starch in the cooking water will add to the fine texture of the bread. 

The original KA recipe calls for only all-purpose flour, but I always swap in at least some amount of whole grain 

flour. Make it as you like, but don’t swap more than 25% of the total flour without also adjusting the ratio of liquid. 

My swap is within that suggested limit, and it works great. 

INSTRUCTIONS – DAY ONE 

1. Combine all ingredients, except butter and dill, in the bowl of a stand mixer. Mix on low speed until 

ingredients come together and form a shaggy ball on the beater blade, and all flour is incorporated. 

Scrape dough from beater blade. Cover and allow dough to rest 20 minutes. 
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2. Switch to the dough hook and knead the dough on low speed for about 2 minutes. 

3. Add the pieces of softened butter, one or two at a time, and mix on speed 2 until each addition of butter 

is worked into the dough. Continue to knead at this speed for about six more minutes. The dough will be 

very soft and sticky. 

4. Transfer the dough to a lightly oiled bowl. Cover it with plastic wrap or elastic cover and transfer 

immediately to the refrigerator at least overnight or up to 24 hours. 

ON BAKING DAY  

1. Lightly spray a clean countertop (and a 9 x 4” bread pan) with olive oil spray. Remove the refrigerated 

dough to the counter and use your fingers to spread it out into a rectangle shape, about 6 x 18”. Sprinkle 

the dough with the dill leaves. 

2. Beginning at one of the short ends, roll the dough up tightly, tucking in the ends as you go to keep the 

dough in a smooth cylinder shape. Use a bench scraper if needed to release the sticky dough from the 

counter. When you get to the end, pinch the seam closed. Tuck the ends as needed to fit the dough into 

the greased bread pan. Cover with plastic wrap or elastic “shower cap” cover and proof at warm room 

temperature until the dough rises above the top of the pan.  This may take anywhere from 4 to 6 hours, 

depending on the strength of your starter and the temperature of the room. 

3. Near the end of rising time, preheat oven to 350° F, with baking rack in center position. 

4. Remove plastic wrap from pan and gently transfer the loaf to the oven. At this point, the dough may 

appear “jiggly;” you don’t want to cause it to collapse, so try not to jostle it too much. Bake at 350° for a 

total of 45 to 50 minutes, turning halfway through baking time to ensure even browning. At the halfway 

point, cover the loaf loosely with a foil tent to prevent overbrowning. Bread is fully baked when it reaches 

190° internal temperature. Cool in the pan for about 5 minutes, then carefully turn it out to cool 

completely on a cooling rack. You may need to run a clean knife or plastic scraper along the edges of the 

bread for easier release. Cool at least two hours before cutting, and completely (this may mean overnight) 

before wrapping it up in a plastic bag. 
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