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Rye Bread (redeemed) 

adapted from the Cook's Illustrated Cookbook 

makes two loaves 

the Sponge 

2 3/4 cups water, at room temperature 

1 1/2 teaspoons instant yeast 

2 tablespoons honey 

3 cups (15 oz) all-purpose flour 

Dissolve yeast and honey in warm water in the bowl of the mixer.  Mix in the flour.  Beat until 

mixture is smooth.  Cover and allow to sit for 2 1/2 hours.  Sponge should be very bubbly when 

you return. 

the Dough 

1 1/2 cups (7 1/2 oz) all-purpose flour 

3 1/2 cups rye flour 

2 tablespoons caraway seeds (toasted in a dry pan until fragrant) 

2 tablespoons vegetable oil 

1 tablespoon salt 

1 cup minced onion (optional) 

Cornmeal for sprinkling on the baking sheet 

the Glaze 

1 egg white beaten with 1 tablespoon milk 

Add the all purpose flour, 3 1/4 cups rye flour, toasted caraway seeds, vegetable oil, salt, and 

onion (if using) to the sponge.  Knead with a dough hook until the dough is thoroughly mixed 

and gathers into a ball.  Add the last 1/4 cup of rye flour, knead for two more minutes.  Remove 

from the mixer and knead for a few minutes by hand on a well floured board until the dough 

forms a smooth, elastic ball. 
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First rise: 

Place dough ball in an oiled bowl.  Flip the dough ball so that the top of the dough is coated with 

oil as well.  Cover bowl and place in a warm place.  Let dough rise until doubled, about 1 1/4 to 

2 hours. 

Final rise: 

Divide dough into 2 even portions.  Press one dough ball into an 9 x 7 inch rectangle.  Roll along 

the long side to form a log.  Pinch off the seam to seal. Place on a baking sheet sprinkled with 

cornmeal, seam down.  Repeat with the other portion of dough.  Cover loosely with a floured 

towel or plastic wrap.  Allow to rise 1 to 1/2 hours until dough looks bloated and starts to spread. 

Bake: 

Half an hour before you plan to bake, preheat oven to 425 degrees.  Beat egg white with 1 

tablespoon milk.  Brush over the top of the loaves. Make several 1/2 inch slashes into the tops of 

the loaves to allow for further rising in the oven.  Bake loaves in the center of the oven for 15 

minutes, then reduce the temperature to 400 degrees.  Bake until top is nicely browned, about 15-

20 additional minutes.  Place loaves on a cooling rack and allow to cool.   Slice and serve.  Store 

any leftover bread in a tightly sealed bag on counter or in the freezer. 

 


