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Whole Wheat Seven Grain


Liquid Sourdough Starter
	Ingredient
	Metric
	Pounds
	%

	Bread Flour
	430 g
	   15 oz
	100

	Water 60º F
	430 g
	   15 oz
	100

	Culture
	 50 g
	      1.8 oz
	12

	Total
	 860 g*
	1 lb 14 oz*
	212


*The culture is retained and not incorporated into the final dough.

Combine all ingredients and blend until smooth. Allow to ferment 4 hours at room temp (around 75°F), then place in the fridge (around 40° F).  Or mix and allow to ferment 8 hours at room temp.


Soaker

	Ingredient
	Metric
	Pounds
	%

	Grains
	    880 g
	1 lb 15 oz 
	100

	Water 
	 1000 g
	2 lb 3 oz
	114

	Honey
	  240 g  
	        8.5 oz
	  27

	Total
	2120 g
	4 lb 11 oz
	241


Combine all soaker ingredients and allow to soak overnight at room temp (75° F).


Final Dough
	Ingredient
	Metric
	Pounds
	%
	Overall %

	Bread Flour
	   2000 g
	4 lb 6 oz
	 45
	              50

	Whole Wheat Flour
	   2440 g
	5 lb 6 oz
	 55
	              50

	Water
	   2370 g
	5 lb 4 oz
	 54
	              78

	Yeast, fresh
	       50 g
	        2 oz
	   1.1
	                 1.0

	Salt
	     100 g
	         3.5 oz
	   2.3
	                 2.1

	Honey
	
	
	
	                 4.9

	Soaker
	  2120 g
	4 lb 11 oz
	  48
	               

	Grains
	
	
	
	                18

	Liquid Sourdough Starter
	     860 g
	1 lb 14 oz
	  19
	

	Total
	   9940 g
	21 lb 15 oz
	224.4
	


Combine all ingredients in a mixer. Mix on first speed for 3 minutes, then on second speed for 3 minutes.
Place dough in a bin and allow to ferment for 90 minutes, folding once at 45 minutes.
Divide dough into 680 g pieces and preshape into light rounds.
Allow to rest for about 15 minutes, then shape into bâtards and place seam side up in well floured couches.
Proof for about 1 hour.
Bake with steam at 450° F for approximately 45 minutes. Be careful the bread doesn’t get too dark; dough containing any type of sweetener (in this case honey) takes color quickly.
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