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• The recipe above is a straight dough formula. If you would like to use a preferment, 37% of the total flour goes 
into the preferment. The use of a preferment will greatly enhance the flavor, handling and shelf life of the 
bread. 

Directions 

Mixing:  
Mix all ingredients on first speed for 3-4 minutes to completely incorporate all ingredients. Switch to 2nd speed and mix   
until the dough is well developed. Desired dough temperature of 75-78 degrees.  
 
Fermentation: 
1.5 hours – stretch and fold after 45 minutes 
 
Dividing and shaping: 
Weigh dough out into 4 lb 8 oz pieces, or 2054 grams, round lightly and let rest 15 minutes. Divide, but do not round on 
bun divider into 36 pieces. Press two pieces of dough together firmly and roll into tight short logs. Place into neat rows 
on work bench and cover so pieces do not dry out. After all short logs have been formed, roll these into tapered pieces 
of dough about 8-10 inches long. Use these pieces to braid into desired shapes. Egg wash each loaf carefully. 
 
Final fermentation:  
30-45 minutes at 75-80 degrees covered.  
Egg wash each loaf a second time and load into oven. 
 
Baking: 

 
 

Baker’s % Weight 
U.S. 

Weight 
Metric 

  Bread flour 92.5 11.125 lb 5058 gm 

Whole wheat flour 7.5 .9 lb 410 gm 

Instant dry yeast 1 .12 lb 54 gm 

Salt 2 .24 lb 109 gm 

Whole eggs 12.5 1.5 lb 683 gm 

Brown sugar 12.5 1.5 lb 683 gm 

Unsalted butter 10 1.21 lb 546 gm 

Milk 20 2.41 lb 1094 gm 

Water 25 3.0 lb 1367 gm 
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360-375 degrees in a standard or deck oven with no steam. Close vents on deck oven until bread shows color, then open 
vents. 

 

2 strand braid, high 

 

Prepare two dough strands and place them cross-ways, forming “X” as shown (picture 1). The 
upper left position is number 1, and 2, 3 and 4 follow counterclockwise. The numbers stay at the 
same place while braiding the strands. 

1. Move 4 over 3. (picture 2) 
2. 2 over 3 and 4. (picture 3) 
3. 1 over 2. 
4. 3 over 2 and 1. (picture 4) 
5. Continue step 1 to 4 until finish. (picture 5, 6) 
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5 strand braid, high 

 

Prepare 5 dough strands and place them as shown (picture 1). The left position is number 1, and 
2, 3, 4 and 5 follow from left to right.  The numbers stay at the same place while braiding the 
strands. 

1. Move 1 over 3. (picture 1) 
2. Move 2 over 3  (picture 2) 
3. Move 5 over 2 (picture 3) 
4. Continue step 1 to 3 until finish. (picture 6) 
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6 strand braid, high 

 

Prepare 6 dough strands and place them as shown (picture 1), The left position is number 1, and 
2, 3, 4, 5 and 6 follow from left to right. The numbers stay at the same place while braiding the 
strands. Always start with the braid on the top and move it to the middle; then bring the second 
from the bottom braid up to replace it. You should always have 3 braids with a noticeable center 
at the end of each braiding move. 

1. Move 6 over 3 (picture 3) 
2. Move 2 over 5 (picture 3) 
3. Move 1 over 3 (picture 4) 
4. 5 over 2 (picture 4) 
5. Continue step 3 to 6 until finish (picture 6). 
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