
WHEAT BERRY AND CARAWAY BREAD    
(adapted from Peter Reinhart’s Artisan Breads Every Day) 
 
6 cups (765 g) bread flour 
2 + 1/4 teaspoons (17 g) salt 
2 tablespoons (19 g) instant yeast 
1 cup (170 g) cooked wheat berries 
1/4 cup (56.5 g) brown sugar 
1+1/2 cups (340 g) lukewarm water   
1/2 cup (113 g) lukewarm buttermilk   
1 Tablespoon caraway seeds   
1 egg white, for egg wash (optional) 
1 tablespoon water, for egg wash (optional) 
  
The day before baking: 
Combine all of the ingredients, except the egg wash, in a mixing bowl. If using a mixer, use the paddle 
attachment and mix on the lowest speed for 1 minute. If mixing by hand, use a large spoon and stir for 
1 minute. The dough should be sticky, coarse, and shaggy. Let the dough rest for 5 minutes. Switch to 
the dough hook and mix on medium-low speed, or continue mixing by hand, for 4 minutes, adjusting 
with flour or water as needed to keep the dough ball together. The dough should be soft, supple, and 
slightly sticky. 
 
Transfer the dough to a lightly floured work surface. Knead the dough for 2 to 3 minutes, adding more 
flour as needed to prevent sticking. The dough will still be soft and slightly sticky but will hold 
together to form a soft, supple ball. Place the dough in a clean, lightly oiled bowl, cover the bowl 
tightly with plastic wrap, and immediately refrigerate overnight or for up to 4 days.  
 
On Baking Day: 
Remove the dough from the refrigerator about 2 hours before you plan to bake. Shape the dough into 
one or more loaves, in any shape you like, free form or in a loaf pan (if using a 5 by 9 inch pan, use 
1kg of dough). For sandwich loaves, proof the dough in greased loaf pans. For freestanding loaves and 
rolls, line a sheet pan with parchment paper or a silicone mat and proof the dough on the pan. 
 
Mist the top of the dough with spray oil and cover loosely with plastic wrap. Let the dough rise at 
room temperature for 1.5 to 2 hours, until increased to about 1.5 times its original size. In loaf pans, 
the dough should dome at least 1 inch above the rim. If you’d like to make the rolls more shiny, whisk 
the egg white and water together, brush the tops of the rolls with the egg wash just before they’re 
ready to bake. 
 
Heat the oven to 350°˚F and bake the loaves for 10 to 15 minutes, then rotate the pan. Total baking time 
is 45 to 55 minutes for loaves, and only 20 to 25 minutes for rolls. The bread is done when it has a rich 
golden color, the loaf sounds hollow when thumped on the bottom, and the internal temperature is 
above 185°˚F in the center. 
Cool on a wire rack for at least 20 minutes for rolls or 1 hour for loaves before slicing. 
 
 


