Rudolph's Multigrain Bread
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INGREDIENTS 
Unbleached wheat flour, water, whole wheat flour, sour (water, dark rye flour, and bacterial culture), cracked whole wheat, whole rye seed, coarse whole rye grain, flax seed, sunflower seed, whole rolled oats, sesame seed, yeast, salt, whey powder (milk), calcium propionate, rolled in flax, sunflower, and sesame seeds.

German Rye Bread Recipe

from: http://www.quick-german-recipes.com/rye-bread-recipe.html

Ingredients: (directions were for bread machine) [image: image2.png]



1 1/2 c 
water

6 tbsp 
buttermilk powder (see hints below)

2 1/2 c 
whole wheat flour

1/2 cup 
rye flour

1/2 cup 
bread flour

1/4 cup 
buckwheat flour

1/4 cup 
wheat germ

1 tsp 
salt

1/4 cup 
flax seeds (optional)

1 tbsp 
soft butter or oil

3 tbsp 
molasses

3 tsp 
active dry yeast

Bauern Brot
from food.com
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5 1⁄2 c
unbleached high gluten bread flour (or King wheat bread flour) 
2 1⁄2 c
dark rye flour

3 1⁄4 teas
salt

2 tbsp 
dry yeast

2 teas
sugar

22 oz 
water
DIRECTIONS

1. Mix White flour, Dark Rye into a large mixing bowl.

2. Mix dry yeast with 2 teass sugar in separate bowl.

3. Add in ½ cups lukewarm water and mix until the sugar has dissolved.

4. Add yeast mixture to flour mixture in a small indentation in the center of the flour and let sit for 15 minutes covered.

5. Add in 3 ¼ tsp salt before kneading.

6. Begin kneading the complete mixture and add in the rest of the lukewarm water (20 fluid ounces) until the dough no longer sticks to the bowl sides. (Add a small bit of flour if too sticky).

7. Important: Knead for a minimum of 15 minutes, until the dough is smooth and sleek.

8. Cover and place in a warm spot for about 30 minutes and let rise.

9. Knead one more time, form into a loaf or ball shape, cover with a damp cloth and place in a pre-heated oven for 40 minutes at 50° C (120 F).

10. Place Bauernbrot on a baking sheet lightly greased, and brush loaf with water.

11. Pre-heat oven to 250° C (480 F).

12. Place bread on the second from bottom rack.

13. Pour 2 cups of water into a broiler pan on the bottom rack of the oven to create steam. (Careful of the steam!).

14. Important: Immediately close the door.

15. After 10 minutes drop the temperature to 190° C (375) and bake for an additional 30-35 minutes. (Watch loaf).

16. Remove bread from oven.

17. When you tap on the bottom of the Bauernbrot it should sound hollow.

18. The Bauernbrot is done.

19. Rub flour onto finished Bauernbrot and let cool.

MarthaStewart's Multigrain Bread
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1 tbsp + 1 1/2 teas active dry yeast (two 1/4-ounce envelopes) 
1 3/4 cups 
warm water (110 degrees)

3 tbsp + 2 teas honey

4 tbsp 
unsalted butter, melted, plus more for bowl, pans, and brushing

3 cups 
whole-wheat flour

1 cup 

rye flour

3 cups 
all-purpose flour, plus more for surface and dusting

2 tbsps 
coarse salt

1/3 cup 
bulgur

1/2 cup 
rolled oats

1/4 cup
 flaxseeds, plus more for sprinkling

1/4 cup 
raw sunflower seeds, plus more for sprinkling

1 egg white

1. Soak 1/3 cup bulgur in 1/2 cup warm water for 20 minutes; set aside. Sprinkle yeast over 1/2 cup water. Add 2 teaspoons honey. Whisk until yeast dissolves. Let stand until foamy, about 5 minutes. Transfer to the bowl of a mixer fitted with the paddle or dough-hook attachment. Add butter and remaining 1 1/2 cups water and 3 tablespoons honey. Whisk flour with salt; add 3 cups to yeast. Mix on low speed until smooth. Mix in soaked bulgur, 1/2 cup rolled oats, 1/4 cup flaxseeds, and 1/4 cup raw sunflower seeds. Add remaining 4 cups flour, 1 cup at a time, mixing until dough comes away from sides of bowl and forms a ragged, slightly sticky ball. Butter a large bowl.

2. Knead dough on a floured surface until smooth and elastic but still slightly tacky, about 5 minutes. Shape into a ball. Transfer to prepared bowl; cover with plastic wrap.

3. Let dough stand in a warm place until it doubles in volume (it should not spring back when pressed), about 1 hour. Butter two 4 1/2-by-8 1/2-inch loaf pans. Punch down dough; divide in half.

4. Shape 1 dough half into an 8 1/2-inch-long rectangle (about 1/2 inch thick). Fold long sides of dough in to middle, overlapping slightly. Press seam to seal. Transfer dough, seam side down, to pan. Repeat with remaining dough. Brush tops of loaves with egg wash (beaten egg white mixed with water), not butter, and sprinkle with oats and sunflower seeds. Dab tops with egg wash to help adhere. Preheat oven to 450 degrees. Drape loaves with plastic. Let stand until dough rises about 1 inch above tops of pans, 45 minutes to 1 hour. Reduce oven temperature to 400 degrees. Bake, rotating pans after 20 minutes, until tops are golden brown, about 45 minutes. Transfer to wire racks. Let cool slightly; turn out loaves. Let cool completely before slicing.
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