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PumPkernickel bread
IngredIents:

•	 2	cups	warm	milk
•	 2	2/3	t	active	dry	yeast
•	 pinch	of	sugar
•	 3	1/4	cups	bread	flour
•	 1	1/3	cups	rye	flour
•	 1/2	cup	corn	meal
•	 1	1/3	t	salt
•	 4	T	unsweetened	cocoa	powder
•	 1	heaping	T	caraway	seeds
•	 2	2/3	T	brown	sugar
•	 2	T	vegetable	oil
•	 4	T	molasses

dIrectIons:

1.	 In	a	two	cup	measuring	cup,	warm	the	milk	in	the	microwave	until	
warm,	but	NOT	hot.	Whisk	in	the	yeast	and	a	pinch	of	sugar.	Set	
aside	for	5	minutes	or	until	bubbly	and	frothy.

2.	 In	a	large	bowl	(or	the	bowl	of	your	stand	mixer,	fitted	with	the	
dough	hook)	combine	the	flours,	corn	meal,	salt,	cocoa	powder,	
caraway	seeds,	and	brown	sugar.	Add	the	yeast	mixture,	vegetable	
oil,	and	molasses,	knead	with	the	dough	hook	until	dough	comes	
together.	Add	more	rye	flour	a	tablespoon	at	a	time	until	dough	
pulls	away	from	the	side	of	the	bowl.	Transfer	to	a	large	greased	
bowl,	turning	once	to	coat.	Cover	with	a	tea	towel	and	set	aside	to	
rise	for	one	hour.

3.	 Transfer	to	a	greased	and	parchment	lined	bread	pan.	Cover	and	set	
aside	to	rise	for	30	minutes.

4.	 Meanwhile,	preheat	your	oven	to	375F.	Bake	bread	for	30-40	
minutes	or	until	dark	and	hollow	sounding	when	tapped.	Transfer	to	
a	wire	rack	to	cool.	Slice	and	enjoy!


