
 

Golden Three-Wheat Boule 
This bread has a beautiful golden crumb, a sweet, complex aroma, and a rustic crust. 
Yield: One boule. 
Timing: The leaven needs to ferment for 12 hours (overnight) before mixing the dough. Allow 
14-17 hours from start to finish. 

 
Leaven 

Ingredients Volume Grams Ounces 

Unbleached flour, about 12% protein* ⅝ C, spooned 79 2.8 

Semolina (coarse durum) flour ¼ C, spooned 39 1.4 

Instant yeast 1/16 tsp 0.2 0.005 

Water, ice cold ½ C 118 4.2 

*Such as King Arthur All-Purpose or Gold Medal Better for Bread.  

Equipment: Brød and Taylor Folding Proofer & Slow Cooker, fine strainer or sifter, medium mixing bowl. 
A mixer with a bread hook is convenient for kneading the sticky dough and a Dutch oven works well 
to create a steam chamber for the bread as it bakes. 

Mixing and Fermenting the Leaven. Set up the proofer with the half-full water tray in the middle of the 
warming plate. Place the rack over the water tray and place the lid on to close the Proofer, then set 
the thermostat to 75 °F / 24 °C and allow it to warm. If you have no 1/16-tsp measuring spoon, pour 
out ⅛ tsp of instant yeast onto a clean surface or plate, forming a little mound. With a table knife, 
divide the mound into two equal portions. Combine the two types of flour with yeast in a medium 
bowl and whisk to combine. Measure or weigh the cold water, add to the bowl, and whisk vigorously 
until very smooth, about 1 minute. Scrape down the sides of the bowl, cover lightly with plastic wrap, 
and ferment in the Proofer for 12 hours at 75 °F / 24 °C. When the leaven is ripe, it will have doubled in 
size and the surface will be covered with bubbles and a few wrinkles or dents. 

Main Dough 

Ingredients Volume Grams Ounces 

Leaven, all from above    

Unbleached flour, about 12% protein* 1 C, spooned 127 4.5 

Whole grain white wheat flour (sifted) ¾ C, spooned 86 3 

Instant yeast ¼ tsp 0.8 0.02 

Water, warm room temperature (75 °F / 24 °C) ½ C 118 4.2 

Salt, preferably fine 1⅛ tsp 6.75 0.24 

*Such as King Arthur All-Purpose or Gold Medal Better for Bread.  



Preparing the Whole Wheat Flour. Before measuring or weighing, remove the larger bran particles 
from the whole grain flour by tapping it through a fine strainer or sifter. You will create a mound of 
golden high-extraction wheat flour and have coarser bran left in the strainer. Reserve the bran for 
coating the outside of the boule. 

Mixing the Dough. Add the flours, yeast, and warm room temperature 75 °F / 24 °C water to the 
leaven and mix just until all the flour is moistened. Cover and allow resting for 30 minutes. 

Kneading the Dough. Add the salt and knead in a stand mixer with the dough hook attachment for 
4 minutes on medium-low speed (3 on a Kitchen Aid stand mixer). The dough should pull away from 
the sides of the bowl during mixing but will still be very sticky and soft. If kneading by hand, a little 
olive oil may be used on hands and kneading surface but avoid adding more flour. Knead for about 
5 minutes using a stretch-and-fold action. The dough will be soft and sticky and should form a 
delicate windowpane that tears when stretched. 

Fermenting and Folding the Dough. Transfer the dough to an oiled container with a capacity of 
about 6 cups / 1.5 liter and turn to coat the dough with oil. Allow the dough to ferment in the Proofer 
for a total of 2 hours at 78 °F / 26 °C. 

During the first hour, stretch and fold the dough three times—at 20, 40, and 60 minutes. To stretch and 
fold, gently stretch one side of the dough, then fold it towards the center and repeat on the 
opposite side, creating a business letter fold. Repeat with the other two sides, forming a square 
package in which all four sides have been stretched and folded to the center. After three stretch 
and folds, leave the dough undisturbed for the remaining hour, until it doubles in size to about 4 cups 
/ 1 liter in volume. 

Shaping and Proofing the Boule. Cut an oval of parchment, about 12” / 30 cm long (the longer ends 
will serve as handles to lower the bread into the Dutch oven), and set aside. Cover a circular area 
about 7-8” / 18-20 cm in diameter with a thick layer of the reserved wheat bran, then turn the dough 
out onto the bran, smooth (top) side down. Being careful to maintain as much air in the dough as 
possible, gently fold all four sides of the dough to the center to form a square package. Then pull the 
corners up and towards the center, just enough to round the shape and focus on gently stretching 
the bottom surface of the dough. Be careful not to compress the air out of the center of the boule. 
Gently flip the boule over onto the oval parchment and set it on a quarter sheet pan or plate for 
support. Proof at 78 °F / 26 °C for 60 minutes. Depending on how tight the shaping is, the loaf may 
spread sideways as it proofs but it will rise nicely in the oven. 

Preheating the Oven. While the boule is proofing, place a rack in the lower third of the oven and 
preheat to 450 °F / 232 °C. Prepare your favored method of creating steam in the oven. If using a 
cast iron Dutch oven, preheat the base of the pan in the oven for only 15 minutes just prior to baking. 
A brief preheat of the pan will avoid scorching the bottom crust. 

Baking the Bread. Gently score the bread with a very sharp knife or lame, dipping the blade in water 
before each cut. Place the boule in the preheated Dutch oven (or on a sheet pan), still on its 
parchment (use the parchment to lower it into the hot pan). Place the Dutch oven lid on top and 
bake for 20 minutes. Remove the lid, rotate the bread to facilitate even browning, and bake for an 
additional 20 minutes, until well browned. The internal temperature should be 205-210 °F / 96-99 °C. 
Remove the bread from the pan, slide it off the parchment, and allow it to cool on a rack before 
slicing. 


