WHEY BOULE

USING A SPONGE

Ingredients to make one
200g strong white flour
350g brown or wholemeal flour (Mungoswells is good) or malt flour (Bacheldre mill is delicious)
1g dried yeast. (The sponge will provide the rest)
8g salt
100g warm whey
25g butter at room temperature or 20g olive oil
50g run honey
To make the overnight sponge mix 200g of strong white flour, 220g cool whey and 1g yeast,
cover and leave at room temp overnight. This improves flavour and digestibility and saves on
yeast.
Method
The following morning add the remaining 350g of flour, 8g salt and the 100g warm whey (with
honey dissolved in it) to the sponge, but no more yeast. Knead the dough until the gluten
begins to develop then add the olive oil or butter and knead for about 8 minutes until it is
smooth and springy.
Clean the bowl, moisten it then put the dough back in, covered and in a warmish place for 1
hour at 27ºC or 2 hours at 20ºC (better flavour).
Tip the dough out onto a well floured surface then knock it back, that is get all the gas out of it
by pressing it all over with your floured knuckles. Gather the dough into a rectangle. Fold in
the corners, fold in the new corners then fold in half. Now roll it back and forward a few times.
Turn the dough over so that the seam is underneath. Now tuck in the ends and sides using the
edge of you hands to get the bloomer shape. Transfer the shaped dough to a floured tray. Put
the tray in a plastic bag and give a quick spray of moisture to stop the dough from drying out
as it proves. Let it prove for about 1 hour.
Spray the loaf lightly with water then dust it lightly with white flour. With your sharpest knife
mark the dough with your favourite signature slashes.
Bake at 220°C for 25 mins then 200ºC for 15 minutes. If needed turn the loaf after 20 mins.
As another variation knead in 100g mixed seeds (sesame, sunflower, pumpkin and flax). After
shaping the bloomer roll it on a handful of seeds on the work surface. Spray the loaf first if it is
dry. Also you may want to leave out the flax at this stage because it just falls off.
See below for an outline of how to make your own whey.
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INGREDIENTS
2 litres milk
•
•

250g live yogurt

EQUIPMENT
3 quart or larger Dutch oven or heavy saucepan with a lid
•

Spatula

•

Instant-read or candy thermometer (one that can clip to the side of the pan)

•

Small measuring cup or small bowl

•

Whisk

INSTRUCTIONS
•

•

•
•
•

•

•

•

Heat the milk. Pour the milk into a Dutch oven and place over medium to
medium-high heat. Warm the milk to right below boiling, about 200°F. Stir the milk
gently as it heats to make sure the bottom doesn't scorch and the milk doesn't boil
over. According to the National Center for Home Food Preservation, this heating
step is necessary to change the protein structure in the milk so it sets as a solid
instead of separating.
Cool the milk. Let the milk cool until it is just warm to the touch, 112°F to 115°F.
Stir occasionally to prevent a skin from forming. (Though if one does form, you can
either stir it back in or pull it out for a snack!) You can help this step go faster by
placing the Dutch oven in an ice water bath and gently stirring the milk.
Thin the yogurt with milk. Scoop out about a cup of warm milk into a bowl. Add
the yogurt and whisk until smooth and the yogurt is dissolved in the milk.
Whisk the thinned yogurt into the milk. While whisking gently, pour the
thinned yogurt into the warm milk. This inoculates the milk with the yogurt culture.
Transfer the pot to the (turned-off) oven. Cover the Dutch oven and place the
whole pot in a turned-off oven — turn on the oven light or wrap the pot in towels to
keep the milk warm as it sets (ideally around 110°F, though some variance is fine).
You can also make the yogurt in a dehydrator left at 110°F or using a yogurt maker.
Wait for the yogurt to set. Let the yogurt set for at least 4 hours or as long as
overnight — the exact time will depend on the cultures used, the temperature of the
yogurt, and your yogurt preferences. The longer yogurt sits, the thicker and more
tart it becomes. If this is your first time making yogurt, start checking it after 4
hours and stop when it reaches a flavor and consistency you like. Avoid jostling or
stirring the yogurt until it has fully set.
Cool the yogurt. Once the yogurt has set to your liking, remove it from the oven.
If you see any watery whey on the surface of the yogurt, you can either drain this off
or whisk it back into the yogurt before transferring to containers. Whisking also
gives the yogurt a more consistent creamy texture. Transfer the to storage
containers, cover, and refrigerate. Homemade yogurt will keep for about 2 weeks in
the refrigerator.
Your next batch of homemade yogurt. Once you start making your own
yogurt, you can use some of each batch to culture your next batch. Just save 1/2 cup
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to use for this purpose. If after a few batches, you notice some odd flavors in your
yogurt or that it's not culturing quite as quickly, that means that either some outside
bacteria has taken up residence in your yogurt or that this strain is becoming weak.
As long as this batch still tastes good to you, it will be safe to eat, but go back to
using some store-bought commercial yogurt in your next batch.
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