
DARK RYE BREAD 
1/2 	 Cup Sugar

3/4 	 Cup Boiling Water

3 	 Packages Active Dry Yeast

2 	 Cups Warm Water

1/4 	 Cup Unsweetened Chocolate, Melted

2 	 Teaspoons Salt

2 	 Tablespoons Caraway Seeds

2 	 Tablespoons Butter, Melted

3 1/2 	 Cups All Purpose Flour

2 	 Cups Rye Flour

1 	 Tablespoon Cornmeal


DIRECTIONS 
1. Pour sugar into a heavy 10 inch skillet. 

2. Place over medium high heat until sugar is melted; stirring constantly with a fork. 

3. Continue to cook until the sugar begins to smoke and is dark in color, about 2 1/2 minutes. 

4. Add the boiling water and continue to cook, stirring constantly, until all the sugar is dissolved and the liquid 

is reduced to 1/2 cup. Remove from heat and cool. 

5. In a large mixer bowl sprinkle the yeast over the 2 cups warm water. Let stand for 5 minutes. 

6. Add the salt, caraway seeds, melted butter and chocolate. 

7. Stir in 2 cups all purpose flour. 

8. Add cooled sugar mixture and beat until smooth, scraping the sides of the bowl. 

9. Add the rye flour and beat at medium speed with an electric mixer for 4 minutes. 

10. Work in 1 cup all purpose flour with the mixer, or with hands. 

11. Turn dough out onto a floured board and sprinkle with 1/4 cup all purpose flour. Let rest for 10 minutes. 

12. Knead dough until elastic and just tacky to the touch, adding more flour as needed to prevent sticking, about 

10 minutes. 

13. Place dough in a greased bowl; turning to coat. Cover with a clean cloth and let rise for 1 hour. 

14. Punch dough down, turn over, recover and let rest for another hour. 

15. Grease two cookie sheets and then sprinkle with cornmeal. 

16. Punch dough down, then divide in half. Shape each half into loaves and place on prepared sheets. 

17. Flatten with hands slightly. 

18. Cover and let rise for 1 1/4 hours. 

19. Preheat oven to 375 degrees. 

20. Bake loaves for 35 minutes. 


