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A Tale of Two Multigrains 
Mitch Stamm & Kristen Lopez 

Mitch: If you’re like me – and God help you if you are – you bake bread the way you like it and you 
like bread the way you bake it.  We have so many considerations: Crust, crumb, color, chew, texture, 
aroma, appearance, shape, and, of course, flavor.  And, we get to autograph it before the bake. 

As a child, I was drawn to brown bread in the supermarket.  You know, the sliced loaf in a plastic bag 
parked next to the fluffy white wonder on the supermarket shelf.  I did not realize they were the same 
bread except for the use of coloring.  I simply preferred it.  Was that the beginning? 

In 2006, I found myself on a team with pastry chef Jody Klocko at the National Bread and Pastry 
Championship.  I chose multi-grain as my elective bread.  Looking back, it was a safe (read: not 
challenging) choice.  I had baked the version I learned at the National Baking Center for years.  I was 
always happy, but not content, baking and eating it. Maybe it was reverence, but before the 
competition, my thought was, “Who in the world tweaks Didier’s formulae?”  Furthermore, why would 
they?  Now, I know we are supposed to tweak them.  Or graduate, as he taught us, to formulating our 
own versions. 

This iteration has served me well for years.  I enjoy every step of the process and it’s become one of 
my favorites from my repertoire.  I appreciate the complexity of  employing rye and wheat cultures, 
and please forgive me, but I appreciate the volume and balanced flavors from the inclusion of 
commercial yeast, especially within the prescribed timeline of a competition.  As a baking instructor, 
I’m faced with a similar timeline.  The addition of commercial yeast enables students to present baked 
loaves in under six hours.  Of course, similar results are obtainable without commercial yeast by 
extending the timeline. 

I use this formulation in the Advanced Bread and Viennoiserie course at Johnson & Wales University.  I 
prefer it without the oats in the soaker.  Without the oats, the bread has a more open, chewy crumb; 
however, due to the dough’s consistency, some students struggle with the handling.  They are 
permitted to add the oats to facilitate handling.  Omit the oats for a more open, elastic crumb.  It’s a 
small thing, but it’s a step in encouraging neophyte bakers to tweak and eventually, create their own 
formulae. 



 
 

Kristen: Toast, I wanted toast and plenty of butter, maybe some scrambled eggs too. The simple 
things, the standby bread, the bread you love but take for granted when fanicer stuff like croissants 
and danish are around. You could grab it any day of the week pre-shelter in place but now that you 
can’t have it, you NEED it. Multi-grain baking project for the Guild? Heck yes, sign me up. 

My multi-grain contains more seeds and uses both our liquid and stiff levains. At work it is exclusively 
a pan loaf bread sweetened with agave to keep it vegan. Thinking back to when I was developing this 
product, I was that neophyte baker (and in many ways still am). Inspired by a loaf of bread I loved 
(Seven Stars’ (Providence, RI) Multigrain Loaf, to be specific) and looking forward to what I imagined 
this bread could taste like and how it would fit in our production.  This was the very first item I 
contributed to our staple menu over six years ago. 

Looking at Mitch’s formulae compared to mine, I begin to consider what the next evolution might look 
like. For my shelter in place bake,  I used my three week old stiff whole wheat levain, maple syrup in 
place of agave and blend of seeds/grains tucked away in the freezer. (Note to self: the off tasting 
pumpkin seeds still need to be thrown out). 

Baking at home can be frustrating when you are used to professional tools and equipment and this 
particular project was no exception. Regardless of the dull crust and weird expansion, I toasted it, 
buttered it and it felt like home. 

 



Mitch:  Our styles and tastes change over time, and our bread baking reflects that.  A little tweak 
here or there and we act like we just discovered another star in the universe.    Occasionally, due to 
circumstances, our environment, a limited pantry, or even a pandemic, we are forced to improvise or 
rewrite the formula.  With experience, we face those challenges armed with knowledge and 
confidence.  There is a lesson in every bake.  Some are notable lessons like, “Oh yeah, I will never 
forget the yeast again.” and some are so subtle they are buried in the subconscious to be summoned 
only when needed.  Challenges encourage growth. 



Total flour 
fermented in 
liquid levain 6.90%

Total flour 
fermented in 
stiff sour 13.21%

Total flour 
prefermented 20.11%

Total dough weight 1.800 kg  Bread flour 13.06% Bread flour 25.00% Bread flour 38.06%

%  Kilograms %  Kilograms %  Kilograms %  Kilograms %  Kilograms
Total flour 100.00 0.864   100.00 0.060   19.00 0.065   100.00 0.114   100.00 0.627   
Bread flour 52.84 0.457   100.00 0.060   100.00 0.114   46.01 0.289   
Whole wheat flour 39.52 0.341   53.99 0.339   
Rolled oats 4.42 0.038   11.00 0.038   
Flax Meal 3.22 0.028   8.00 0.028   
Water 77.56 0.670   100.00 0.060   35.00 0.121   55.00 0.063   68.05 0.427   
Salt 2.20 0.019   3.00 0.019   
Agave 6.55 0.057   8.95 0.056   
Cracked Wheat 5.63 0.049   14.00 0.048   
Sunflower seeds 5.63 0.049   14.00 0.048   
Sesame seeds 4.02 0.035   10.00 0.034   
Starter 2.00 0.017   10.00 0.006   10.00 0.011   
Poppy seeds 3.22 0.028   8.00 0.028   
Yeast 1.52 0.013   2.08 0.013   
Soaker 54.95 0.345   
Stiff sour 30.03 0.188   
Liquid Levain 19.97 0.125   
Totals 208.32 1.800   210.00 0.125   100.00 0.345   165.00 0.188   287.03 1.800   

STIFF SOUR FINAL DOUGHTOTAL FORMULA LIQUID LEVAIN SOAKER

MULTIGRAIN LOAF Contributed by: Kristen Lopez
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PROCESS–Multigrain Loaf

Preferment Liquid Levain Soaker Stiff Levain
Mix 1ˢᵗ speed Hand Combine ingredients Hand

Time Until incorporated Until incorporated

Ferment Time/temperature 12:00 at 75°F 12:00 at 75°F 12:00 at 75°F

1ˢᵗ speed 0:04
2ⁿᵈ speed 0:05–0:06
Add Soaker
1ˢᵗ speed Until incorporated 

Ferment Time 1:00

Shape Divide 1.5K
Preshape Light ball
Rest 0:15–0:20
Shape Cylinder, Pullman Pan

Proof Time 1:15-1:45

Bake Scoring 3-4 Straight Scores
Temperature 360F
Steam Yes
Vent Last 10 minutes

Process Notes

(No process notes for this formula)
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Total flour 
fermented in 
rye starter 6.11%

Total flour 
fermented in 
stiff white 
starter 7.74%

Total flour 
prefermented 13.85%

Bread flour 0.00% Bread flour 14.88% Bread flour 14.88%
Total dough weight 7.668 kg  Whole rye flour 100.00% Whole rye flour 0.00% Whole rye flour 100.00%

%  Kilograms %  Kilograms %  Kilograms %  Kilograms %  Kilograms
Total flour 100.00 4.369   100.00 0.267   100.00 1.000   100.00 0.338   100.00 2.764   
Bread flour 52.03 2.273   100.00 0.338   70.01 1.935   
Grain mixture 20.60 0.900   90.00 0.900   
Whole wheat flour 18.97 0.829   29.99 0.829   
Whole rye flour 6.11 0.267   100.00 0.267   
Rolled oats 2.29 0.100   10.00 0.100   
Water 67.70 2.958   100.00 0.267   90.00 0.900   55.00 0.186   58.07 1.605   
Salt 1.72 0.075   2.71 0.075   
Instant yeast 0.05 0.002   0.08 0.002   
Honey 5.72 0.250   9.04 0.250   
Starter 0.27 0.012   3.50 0.012   
Rye culture 0.05 0.002   0.80 0.002   
Soaker 68.74 1.900   
Rye starter 19.39 0.536   
Stiff white starter 19.39 0.536   
Totals 175.51 7.668   200.80 0.536   190.00 1.900   158.50 0.536   277.43 7.668   

RYE STARTER SOAKER STIFF WHITE STARTER FINAL DOUGHTOTAL FORMULA

PAIN AU CEREALES Contributed by Mitch Stamm
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PROCESS–Pain au Cereales

Preferment Rye starter Soaker Stiff white starter
Mix Type of mixer Hand Combine ingredients Hand

Time Until incorporated Until incorporated

Ferment Time/temperature 16:00–18:00 at 75°F Soak for 12:00 16:00–18:00 at 75°F

Final Dough
Mix Hold back Soaker

1ˢᵗ speed 0:04
2ⁿᵈ speed 0:01–0:02
Add Soaker
1ˢᵗ speed 0:03–0:04

Ferment Time 1:30 
Fold 0:45

Shape Divide 725g
Preshape Light ball
Rest 0:15–0:20
Shape Bâtard

Proof Time 1:30

Bake Scoring Dust lightly with flour, single cut 
down the center

Temperature 460°F 
Steam Yes
Vent Open vent at the onset of color
Damper open Finish with door open

Process Notes

(No process notes for this formula)
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