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4 Seed Wholemeal B read and Danish Butter 
 
 

EQUIPMENT 
 

Stand mixer with dough hook attachment, kitchen scales, large baking tray, cling film,  
chef’s knife, small mixing bowls, baking paper 

 
INGREDIENTS 

 
150gm wholemeal flour, 220gm plain flour, 8gm dried yeast, 8gm salt, 5gm extra virgin olive oil,  

240gm tepid water, 25gm each of chia seeds, sunflower seeds,  
linseeds and pepitas, 100-150gm Danish butter 

 
 

METHOD 
 

Place both the flours into the bowl of a stand mixer.  
 

In a mixing bowl mix together water, oil, yeast and salt and stir to combine and leave to stand for 5 minutes. 
 

Add the yeast and water mix to the flour and mix on medium speed for 10-12 minutes. 
 

Remove the dough from the mixer and lightly flour the bench and knead by hand for a further 2-3 minutes. 
 

Return the dough to the mixing bowl and cover the bowl with cling film. Place the bowl into the oven steam setting 35˚C for 
30 minutes to prove. 

 
Once the dough has proved remove it from the bowl and knead it on a floured bench again. While kneading add ¾ of the 

seeds to the dough. 
 

Shape the dough into a loaf and place it on a baking tray line with baking paper. Return the dough to the oven to prove again 
for 30 minutes at 35˚C steam setting. 

 
Once the second prove is complete remove the dough from the oven and re-set the oven to combi mode 220˚C. Lightly score 

the surface of the dough with a sharp knife and scatter over the remaining seeds. 
 

Once the oven is up to temperature bake the bread at 220˚C combi mode for 25 minutes until golden and crisp 
 

Once the bread is baked remove it from the oven and cool briefly on a cake rack. Serve the bread warm with Danish butter 
sprinkles with flak salt. 

 
 
 

HINTS & TIPS 
 

- Baking bread in combi mode ensures a crisp crust. 
 

- Try adding a pinch of cinnamon and some dried fruits for your own fruit and nut loaf. 
 

- This bread is also great toasted with a cheese platter; remember though there are no preservatives in this dough so the 
bread will go stale within 2 days. 

 
 


