
SWEDISH HONEY WHEAT SOURDOUGH LOAF (ÖLAND WHEAT) 
 
INGREDIENTS 
1 to 1 1/2 cups warm water (between 100-110F) 
1/2 cup (120 grams) ripe sourdough 
3 tablespoons honey 
2 tablespoons vegetable oil 
2 1/2 cups Maine Grains Öland wheat flour 
1 3/4 teaspoons salt 
 
DIRECTIONS 
In a larger work bowl, combine flour, honey, water and sourdough. Hand mix in the bowl with 4-5 minutes. 
Let rest for 10 minutes covered with a piece of plastic wrap (or a clean dish towel), then add in the salt and 
hand mix in the bowl for another minute. Turn out dough onto lightly floured counter and knead another 
about 2 minutes. Transfer dough to greased bowl and cover with plastic wrap. Let dough rise at room 
temperature until almost doubled in size and fingertip depression in dough springs back slowly, 60 to 90 
minutes. 
 
Gently transfer dough to lightly floured counter and shape into tight round ball. Place dough on a piece of 
parchment or in a proofing basket. Cover dough loosely with plastic and let rise at room temperature again, 
for only about 30 minutes. 
 
Heat oven to 425F. Heat your Dutch oven along with the oven. Use a sharp knife to make 1/4-inch-deep 
cross, 5 inches long, on top of loaf. Remove the preheated pot from the oven and transfer the dough into 
the pot as carefully as possible by handling only the parchment paper. Place the lid on the pot and return it 
to the oven for 40 minutes. Then remove the lid from the pot and continue baking for another 15-20 minutes. 
Bake until crust is dark brown and bread registers 200F degrees. Transfer loaf to wire rack and let cool 
completely, about 2 hours. 


