
SOURDOUGH BRAIDED WHEATBERRY LOAVES 

ingredients  

½ cup (100 grams) wheat berries 
3 cups (710 grams) water  
1 cup (130 grams) bread flour 
1½ cups (370 grams) milk 
½ cup (150 grams) active sourdough starter 
5½ cups (800 grams) all-purpose flour 
½ cup (50 grams) whole spelt or whole wheat flour 
1 tablespoon plus 1 teaspoon (20 grams) sea salt  
3 tablespoons chopped fresh savory herbs, such as thyme, oregano, sage, basil, and/or rosemary  
4 tablespoons (55 grams) unsalted butter, softened 
1 egg, for brushing  

instructions 

1. Combine the wheat berries and 1 cup of the water in a small saucepan over medium-high heat and bring 
to a simmer. Reduce the heat to medium-low and simmer, uncovered, for 20 minutes. Drain the berries 
and set aside to cool and dry out a bit, at least 30 minutes. (This step can be done a day in advance. Just 
keep the berries in a jar in the refrigerator until ready to use.)   

2. Put the softened wheat berries and the bread flour into your food processor or blender. Pulse a few times 
to crack the wheat berries. Set aside.  

3. Combine the milk, sourdough starter, and remaining 2 cups (475 grams) of water in a large bowl and stir 
to incorporate. Add the wheat berry and bread flour mixture, the all-purpose flour, and the spelt flour and 
stir until no dry flour remains. Cover with a kitchen cloth and allow the dough to hydrate for about 30 
minutes.   

4. After the dough has rested, sprinkle the salt and herbs over the top and add the butter. Break the butter 
into smaller pieces with your hands or slice into pats. Work the butter, salt, and herbs into the dough as 
evenly as possible. Cover with the cloth again and allow the dough to ferment until doubled in size, 2 to 4 
hours depending on your room temperature. (If it’s above 74 degrees, 2 hours will be sufficient.) Fold and 
turn the dough twice during the fermentation, about 1 hour and then 2 hours in. After the 2- to 4-hour 
rise, place the covered bowl into the fridge and allow the dough to chill and finish slowly fermenting 
overnight.   
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BY JESSICA LEWIS STEVENS 

These sourdough pan loaves pay homage to 
the traditional first harvest loaves, speckled 
with nutty wheat berries and braided to 
call to mind the beautifully plaited top of a 
wheat stalk. Made soft and rich with butter 
and milk and flavored with fresh herbs, this 
bread is a treat to accompany dinners at 
home or to share the season’s bounty with 
friends. Makes 2 large loaves.  



5. In the morning, butter two standard loaf pans or line with parchment paper. Remove the dough from the 
refrigerator and flour your work surface. Divide the dough evenly in half. Divide one of the halves into 
three roughly equal pieces. Gently roll the three pieces into loose, thick ropes of dough about 12 inches 
long. Line up the three ropes parallel to one another and with three ends facing you. Press the far ends 
together to adhere them. Braid the dough into a bulky plait. (It will take only a few crossovers to braid 
the entire length.) Press the three loose ends together, then tuck both of the fused ends under the braid to 
create a loaf shape. Using a bench knife or your hands, scoop the braided dough into the loaf pan with the 
plait facing up. Repeat to form the other loaf.  

6. Cover the loaves with the kitchen cloth and set in a warm place to proof until slightly puffed, 1 to 2 hours. 
Alternatively, you can return the loaves to the fridge and allow to proof for 4 to 8 hours.  

7. When your loaves are ready to bake, preheat the oven to 400°F. Whisk the egg in a small bowl, then brush 
the tops of the loaves with the egg. Bake for about 55 minutes, until the tops are deeply golden brown. 
Allow to cool for at least 2 hours before slicing.  

8. Bread will keep for up to 3 days in an airtight container at room temperature. Enjoy!
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