
Spelt Bread with Yeast
Sharon Benedict

Home & Harvest, Healthy Easting on Rotation

Breads, Biscuits, and Batter,
Day 3 Rotation

Servings: 24 Preparation Time: 5 hours Day 3 Rotation - this
recipe uses yeast (from Day
1), but everything else is
Day 3. Excellent, tasty
bread

Yield: 2 loaves Cook Time:

6 1/2 cups Spelt flour, add a
little more if needed, but no
more than another cup; dough
should still be somewhat sticky
but formed.
2 teaspoons sea salt
2 tablespoons yeast, instant
yeast type
2 cups warm water
3 tablespoons agave nectar
3 tablespoons olive oil
1/3 cup goat milk-lowfat,
Have milk slightly warm
about 100 degF max.Can
substitute lowfat cow's milk.

In separate large glass bowl, stir in yeast,
warm water, agave nectar. Let sit for about
10-15 minutes until you see floth on surface.

Add warm goat milk, salt, and olive oil to yeast
mix and stir til blended. Begin adding first 3
cups of spelt flour in thirds. Stir between
portions til well blended. Mixture will form a
thick batter.

Add 2 cups more flour (1 cup at a time). Mix
until blended. The dough will begin to form.

On pastry cloth, dust 1 cup spelt flour. Place
dough on cloth. Knead for 12 minutes until
formed and elastic. Add only enough flour to
keep dough elastic and not stiff. Do not
overflour.

Push hand down on dough. It should create an
impression then rise slightly again.

Form dough into a rectangle, then cut in half
two equal portions. Weight them to make sure
they are equal portions. Put one piece aside.
Place a little flour on cloth to prevent sticking.
Roll out dough to a rectangle about one inch
thick. Lift long end, pull slightly, then fold over.
Then lift other long end, pull slightly, then fold
over. Start to roll the end. With each roll,
stretch slightly, then roll again, stretch, roll,
stretch until you reach the end. Pull top ends
over the ends and cup under dough. Shape
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calories from fat); 4g
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Start to Finish Time: 8 hours 20
minutes
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into a slightly domed rectangular dough shape.

Line 2 loaf pans with generous olive oil about 
1-2T/glass pan. Put shaped dough into pans, 
leaving a little space at the ends of the pan. 
Cover and let rise in a warm place until dough 
in the center is one inch above pan (15-20 min 
approx. time). The dough will rise quickly. So, 
check dough at 15 minute interval.

In a preheated heated 350 degree F. oven, 
place both loaves in the middle of the oven. 
Bake for 35-40 minutes.

Remove from oven. Let sit until cooled (15-30 
minutes). Remove from pans and let rest on a 
cooling rack for another 15 minutes. Then wrap 
loaves in foil. Put into plastic bags and 
refrigerate. They freeze well.

As an option, instead of two loaves, you can 
shape one of the dough portions into biscuit 
shapes in a square glass pan and let rise as 
usual. You can also roll it out and make sweet 
rolls or garlic rolls. Get creative and have some 
fun.

2


