
30 min

400°F - 204°C

2 loaves

 1. Place the yeast and warm water in a small bowl so 
     that it can proof.
 
 2. Combine the Milk and Yogurt in a small pan and 
     heat to a lukewarm temperature.

 3. Add the yeast mixture as well as the Brown Sugar 
     (or Honey) to the Milk once it comes to up to temp. 
 
 4. Beat in the Whole Wheat Flour. 

 5. Let it rest and rise for 15 minutes, then stir in the 
     oil. 
 
 6. In a separate bowl, combine 2 cups (240g) of the 
     White Flour with the Salt, Baking Soda, and 
     Baking Powder. 

 7. Add this, one cup at a time, to the Whole Wheat 
     sponge, beating well after each addition. 

 8. Add in the remaining White Flour (1 ¼ cups or 156g) 
     to create a soft dough. 

 9. Knead for 5 minutes.

 10. Divide equally and shape into 2 round loaves and 
     place them on a greased baking sheet. 

 11. Let them rest, uncovered, for 10 minutes. Could be 
     a bit longer if it is cold in your kitchen. 

 12. Slash the tops and bake at 400°F-204°C for about 
     30 minutes. The tops should develop a nice brown 
     hue, the sides should split and rise, and there 
     should be a nice thump sound when you tap the 
     bottoms of the finished loaves.

 13. For a shiny sheen and a softer crust, rub the tops 
     with butter while still hot. 

 

 • 1 Package (7g) Active Dry Yeast
 • ½ cup (118ml) Warm Water
 • 1 cup (236ml) Whole Milk
 • 1 cup (236ml) Whole Yogurt
 • 1 tBsp (13g) Brown Sugar or 
    Honey
 • 2 cups (230g) Whole Wheat 
    Flour
 • 2 tBsp Preferred Oil
 • 3 ¼ cups (400g) White Flour, 
    divided.
 • 2 tsp (12g) Table Salt
 • 1 tsp (4g) Baking Powder
 • 1 tsp (4.6g) Baking Soda

  For a less “Earthy” flavor, double 
  up on the Brown Sugar or Honey 
  and add an extra touch of salt. 
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Direct from the Schooner Mary Day on the coast of Maine.
Mary Barney’s incredible loaf for weeknights!



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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