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Though all the sourdough breads I make require a little extra time, this one in particular has some special quirks—

the first being that I mill my own flour for it, and the second being that it uses a portion of “old” bread crumbs for 

unique finished texture. It may sound fussy, but I find it worth the time and trouble, and it has been a great 

accompaniment to the home-cured corned beef we made this year for St. Patrick’s Day. 

INGREDIENTS (PRE-FERMENT) 

7 oz. (about 1 cup) ripe sourdough starter, fed 8-12 hours earlier 

4.25 oz. (about 1 cup) coarse whole grain rye flour* (see notes) 

6 oz. (3/4 cup) water, room temperature 

INGREDIENTS (FINAL DOUGH) 

2 Tbsp. molasses 

2 oz. (1/4 cup) water, room temperature 

2 Tbsp. olive oil (mine is infused with dill) 

1 heaping Tbsp. minced dried onion, rehydrated with warm water 

9 oz. (about 2 cups) bread flour* 

1 Tbsp. cocoa powder* (optional, see notes) 

1 tsp. instant dry yeast* (omit, if desired; allow additional rising time) 

1 1/2 tsp. fine-textured salt 

1 Tbsp. caraway seed, plus a few sprinkles for topping (optional) 

Up to 1 cup of dry bread crumbs from a previous rye loaf* (optional) 

1 or 2 tsp. dried dill leaves (optional) 

Egg wash for topping and cornmeal for baking 

*NOTES 

If you don’t have a grain mill, it’s no problem. Use whole rye flour, which is available in specialty markets such as 
Whole Foods. The pre-milled flour and resulting bread will have a finer texture, but all the flavors will still be 
present. 

Cocoa powder does not make this bread taste like chocolate; rather, it provides the dark brown color often 
associated with pumpernickel. Espresso powder or a fine-textured instant coffee will serve the same purpose. If 
you prefer, skip the coloring agent. The bread will still have terrific flavor. 

Caraway seeds give a distinct note to rye or pumpernickel bread, but it is a polarizing flavor for some people. 
When someone tells me they don’t like rye bread, I usually assume it is the caraway. It is a warm, slightly biting 
flavor, and I love it, so I put it in the dough and also on top of the bread. 

The addition of the "old" bread crumbs is optional, but it adds an interesting texture and depth of flavor to the 
finished bread. In a way, the secondary crumbs are another type of sourdough, given that the flavor and existing 
yeast in them contribute something to the final product. If you choose to try this, I would recommend only use 
crumbs from a home-baked bread, and preferably sourdough, to exclude unnecessary commercial preservatives 
and such. 
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INSTRUCTIONS 

On Day 1: 

Combine the starter, coarse rye flour and water in a medium bowl. Cover with plastic wrap and let it ferment at 

room temperature about 5 hours, until it looks very bubbly and active. Transfer the sponge to the refrigerator 

overnight. 

On Day 2: 

1. Take the sponge out of the fridge for about an hour, to bring it closer to room temperature before 

proceeding with the recipe.  

2. Add molasses, oil, water and rehydrated onions to the sponge mixture and stir to combine. 

3. Combine dry ingredients in the bowl of a stand mixer. You can either add the dried dill to the overall 

dough, or layer it on during shaping. 

4. Add wet ingredients to the mixing bowl and combine on low speed, using the beater blade. When the 

dough comes together in a cohesive mass, scrape it off the blade, cover and rest about 20 minutes. This 

allows time for the flour and bread crumbs to fully hydrate before kneading. 

5. Switch to the dough hook and knead on low speed for about 5 minutes. Or turn the dough out onto a 

lightly floured countertop to knead by hand. The dough should be smooth and supple, but somewhat 

dense and slightly sticky—resist the urge to add extra flour, as this can make the dough gummy.  

6. Shape it into a round and roll it around inside an oiled bowl to coat the surface. Cover loosely with plastic 

wrap or an elastic bowl cover, and rest it in a warm, draft-free place until doubled in size. This may take 

up to a couple of hours, or longer if you omit the instant yeast. 

7. Grease a 9” bread pan and sprinkle the inside with cornmeal or coarse grain rye. This will be helpful for 

easy release of the bread after baking. 

8. Turn the fermented dough out onto a lightly floured counter and gently shape it into a long rectangle, 

about as wide as your loaf pan. Sprinkle dried dill over the dough, then roll it up into a smooth cylinder 

shape, tucking the sides in as you go. Pinch along the edge to seal, and place it (seam side down) into the 

pan. Cover the pan with plastic or elastic cap, and proof in a warm place until dough has risen about an 

inch above the rim of the pan. 

9. Near the end of proofing time, preheat the oven to 350° F, with rack in center of oven. Brush the loaf 

surface with egg wash and sprinkle with additional caraway seeds if desired. 

10. Bake loaf at 350° for about 45 minutes, rotating loaf at halfway mark for even baking. Bread is finished 

when it reaches internal temperature of 190° F, and sounds hollow when thumped on the bottom. Use a 

knife to gently loosen the sides of the loaf, and turn it out onto a cooling rack right away. Cool completely 

before slicing. 
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