Buckwheat Sourdough
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Buckwheat Sourdough is starter with a pre-ferment, it contains ground Buckwheat groats for a delightful new taste.

Buckwheat Sourdough:
This dough is started as a prefermentation or sponge the night before baking.

In a large bowl mix together:

· 1 cup of sourdough starter at 166% hydration -9 oz

· 2 cups of water-16 oz

· 1 Cup coarsely ground Buckwheat -4.6 oz
· 1 cup Whole Wheat flour – 4.2 oz
· 2 cups bread flour- 9 oz

	Preferment        
	Volume
	Standard
	Metric
	Bakers %

	Sourdough Starter 166% hydration
	1 cup
	9 oz
	255 g
	43.1%

	Water
	2 cups
	16 oz
	453 g
	76.6%

	Cracked Buckwheat Groats
	1 cup
	4.6 oz
	130 g
	22.0 %

	Whole Wheat Flour
	2  cups
	8.4 oz
	238 g
	40.2 %

	Bread Flour
	1 cups
	4.5 oz
	127g
	21.5 %

	Total Weight
	2 lb 10.5 oz
	2 lb 10.5 oz
	1204 g
	203.5%

	Hydration
	
	
	
	103.5 % 


Cover the pre-ferment and it let set overnight at room temperature.

Early next morning pour the sponge into your mixer and add:

· ½  cup orange juice- 4 oz
· 2 Tablespoons oil -1 oz
· 1 Tablespoon Malt Syrup- .8 oz
· 4 cups bread flour-18 oz
· 3 ½  teaspoons salt -.7 oz
	Ingredient
	Volume          2 Loaves
	Standard         2 Loaves
	Metric           2 Loaves
	Bakers %

	Preferment
	All
	All
	All
	109.3 % 

	Orange Juice
	½ cup
	4 oz
	113 g
	10.3 %

	Oil
	2 TBSP
	1 oz
	28 g
	2.6

	Malt Syrup
	1 TBSP
	.8 oz
	22 g
	2.1

	Bread Flour
	4 cups
	18 oz
	510 g
	46.3 %

	Salt
	3 ½  teasp
	.7 oz
	20.9 g
	1.8 %

	Total Dough Weight
	4 lb 3.0 oz
	4 lb 3.0 oz
	1899 g
	172.3%

	Total Flour Weight
	2 lb 6.9 oz
	2 lb 6.9 oz
	1102 g
	100.0 %

	Total Water Weight (hydration)
	1 lb 9.9 oz
	1 lb 9.9 oz
	733 g
	66.5 %


Mix the ingredients, except the salt, together until well incorporated (about 2 – 3 minutes) then let the dough rest for 20 minutes (autolyse). After autolyse, add the salt and mix the dough on low speed for four minutes more. 
Let this dough proof for about four hours or until doubled in size. Then shape the loaves, staggering shaping 30 minutes apart. Let the dough warm up and proof for about 2 - 2.5 hours or until the volume increases in size about 1 ½ . Turn the dough onto a peel and  slash, slide into the hot preheated 450F/232.2C degree oven onto a hot baking stone, spray the dough once with water quickly, and then cover with a roasting lid which has also been preheated in the oven.

Bake for 20 minutes. After 20minutes, take off the roasting lid and turn down the oven to 400F/204.4C degrees. Continue baking for 18 - 25 more minutes or until your bread thermometer reads 200-205F/93-96C. Turn the loaf halfway through the last baking period for even browning. Cool.  For the next loaf, turn the oven back up and put the roasting lid back in to preheat for five - ten minutes or until the loaf is ready to go in. 
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