
coffee maple brown bread
YIELD: two 500g boules    |  TIME: 30 minutes hands-on, 4-6 hr bulk, overnight cold retard, 2-4 hr second proof, 30-40 minute bake

                                                                     Recipe created by Hannah Dela Cruz, @makeitdough on Instagram. 

WHAT YOU NEED: 

Ingredients

270 grams brewed coffee, cooled to 
room temperature
135 grams active sourdough
starter 
215 grams bread flour
175 grams whole wheat flour 
6 grams cocoa powder
92 grams maple syrup
28 grams softened butter 
7 grams salt
Olive oil for brushing

Tools

Challenger Bread Pan
Mixing bowls 
Spatula
Biodegradable Dough Covers
Bench Knife
Pastry Brush
Plastic Wrap
Pre-cut Parchment Paper
Straight Lame
Wire Rack

Preparation:   

Step 1: Mix

In a large mixing bowl, combine 270g brewed, room temperature coffee and 135g starter. Stir with a spatula 
until the starter has mostly dissolved. Add the 215g Bread flour, 175g whole wheat flour, 6g cocoa powder, 
92g maple syrup, and 7g salt to the coffee mixture. Mix using a spatula or your hands until all of the flour is
hydrated, and a shaggy dough has formed. Knead the 28g of butter into your dough 1 tablespoon at a time. 
Place a dough cover on your bowl and set your dough aside in a warm place for 30 minutes.

Step 2: strengthen dough

Turn your dough out onto a lightly floured surface. Using the slap and fold method will allow you to build 
strength in this sticky dough. With wet hands, grab one side of your dough, slap it on your work surface 
and fold it over itself. Turn your dough 90 degrees and repeat 3 or 4 more times, until your dough looks 
and feels smooth. Put your dough into a clean lightly-oiled bowl and cover. 

Step 3: Bulk fermentation and cold retard

Let your dough bulk ferment at room temperature for 4 to 6 hours, or until it feels like it is full of air and 
has increased in volume by at least 50%. In your bowl, gently punch the air out of your dough, round it into 
a tight ball, and cover your bowl. Place your dough into your refrigerator to proof overnight.

Step 4: Shaping and final proof

The next day, turn your dough out onto a clean, lightly floured surface. Divide the dough into two relatively 
equal portions. Working with one portion at a time (cover the other portion with plastic wrap), shape your 
dough into a boule. Prepare a 9x13” baking sheet or tray with pre-cut parchment paper. Place the shaped 
boule seam-side down onto the baking sheet with the parchment paper. Repeat with the second portion of 
dough. Lightly brush the dough with olive oil and cover with plastic wrap. Allow your dough to rise, undis-
turbed for 3 to 4 hours, or until they appear puffy and have doubled in size.

STep 5: Score and Bake

Once your dough is close to being ready, preheat your oven to 375F with the base of the Challenger Bread 
Pan inside. Using your lame, score an “X” on top of your dough, and load the parchment paper with the 
shaped boules into the preheated base of your Challenger Pan. Bake the dough for 30 to 35 minutes. 

Transfer your baked loaf to a wire rack and allow to cool for 15 minutes before slicing. Enjoy warm with 
lots of butter. Store leftovers in a paper bag, or air tight container if you live in a drier climate. 

https://www.instagram.com/makeitdough/
https://challengerbreadware.com/product/challenger-bread-pan/
https://challengerbreadware.com/product/non-slip-stainless-steel-bowl-set/
https://challengerbreadware.com/product/challenger-dough-covers/
https://challengerbreadware.com/product/the-new-challenger-walnut-bench-knife/
https://challengerbreadware.com/product/pre-cut-parchment-paper-100-sheets/
https://challengerbreadware.com/product/zatoba-walnut-bread-lame/

