
ROASTED BEETROOT BREAD

We eat a lot of beetroot in our home. There is often a jar of Marinated Beetroot (page 256) in the fridge 
and I love the earthy sweet flavour it adds to a dense chocolate mud cake (page 278). Lucky for us, 

beetroot grows most of the year in our temperate climate.
This bread is somewhat surprising, as the almost fluorescent purple colour of the dough dulls 

considerably during cooking. It is still a bread to impress, though, and the beetroot provides a wonderfully 
moist crumb. My Overnight Rustic Sourdough Bread (pages 74–75) is the base recipe for this bread and 
I would recommend practicing it several times, so you are familiar with the technique and texture of the 
dough, before attempting this beetroot version.

MAKES APPROX. 900G LOAF / DAIRY-FREE

1 medium beetroot,  
approx. 120  –160g

1 quantity Overnight Rustic 
Sourdough Bread (page 74) 

1–3 teaspoons additional water, if 
required

Roast the whole beetroot ahead of time, following the instructions 
on page 278. I often roast 3–4 beets at a time to have on hand for 
baking bread, making a cake or tossing through a salad. Cool the 
beetroot completely then rub off the skin. Chop into wedges and 
place in a blender or food processor with the 300g water quantity 
for the Overnight Rustic Sourdough Bread. Blend until smooth then 
pour into a large mixing bowl. 

Continue with the Step 1 instructions on page 74. If the dough 
feels dry (this will depend on the moisture level of the beetroot), 
add 1–3 teaspoons additional water until the dough feels similar in 
texture to the Rustic Bread (see above). It is better to go with a lower 
hydration (water quantity) the first time round or the dough can 
become too wet and difficult to handle. 

Continue with Steps 2–5 for the Overnight Rustic Sourdough 
Bread (pages 74–75). 

Cool the loaf on a rack, waiting at least 2 hours before slicing 
or the moisture will be lost from the bread. Store in a bread bin or 
pantry – not the fridge – rolled in a tea towel and consume within 5 
days.

Roasted Pumpkin Bread  This same method can be used to make roasted pumpkin bread, replacing the 
beetroot with ½ cup (120g) mashed roasted pumpkin. There is no need to blend the pumpkin with the water 
as it mashes easily. Simply include it with the other ingredients in Step 1 (page 74), mixing well to combine. 
Because pumpkin can be dryer than beetroot, the extra tablespoons of water may be required to loosen the 
dough.



SOURDOUGH RAISIN & SPICE BRIOCHE BREAD

This is a fabulous variation on my Overnight Rustic Sourdough Bread that I often make on a Saturday 
afternoon to bake in time for Sunday brunch. It seriously makes the best French toast! This bread isn’t 

as sweet as most brioche doughs, instead using a small amount of sugar plus sweetness from the raisins to 
perfectly compliment the subtle tartness of the sourdough. Once you master the Rustic Sourdough Bread 
give this variation a go – it might just become your favourite bread to bake.

MAKES APPROX. 800G LOAF

1 quantity Overnight Rustic 
Sourdough Bread (pages 74–75) 
– using the ‘Light & Fluffy’ flour 
variation 

1 teaspoon cinnamon
1 teaspoon mixed spice
1 teaspoon ground ginger
1 teaspoon ground turmeric
2 teaspoons sugar or honey
½ cup / 80g raisins
1 free-range egg
1 tablespoon soft butter or ghee

Prepare the Overnight Rustic Sourdough Bread (page 74) following 
Steps 1–4. Adding the spices, sugar or honey, raisins, egg, and butter 
or ghee at Step 3, along with the salt. 

Once the dough has been slow-rising in the fridge for 8–12 hours 
preheat the oven to 220°C for 30 minutes. Place a large lidded pan 
or cast-iron pot (I use a Dutch oven), or a pizza stone on the bottom 
rack of the oven. If using a pizza stone, also place a roasting pan 
at the bottom of the oven to add water to in order to create steam 
during the early stages of cooking the bread. 

Once the oven is hot, remove the basket from the fridge. Carefully 
flip the bread out onto a chopping board lined with baking paper. Use 
a sharp knife (or bread lame) to slash the top of the bread 3 or 4 times.

Holding the paper, lift the bread into the hot pan/pot and cover 
with the lid. If using a pizza stone, slide the bread onto it and 
pour 1 cup boiling water into the roasting pan beneath. Bake for 
20 minutes then remove the lid, if using, and bake for a further  
20–25 minutes or until the crust is a deep golden brown. 

Cool the loaf on a rack, waiting at least 2 hours before slicing 
or the moisture will be lost from the bread. Store in a bread bin or 
pantry – not the fridge – rolled in a tea towel and consume within  
3 days.

Enriched Bread Dough  This sourdough brioche bread is referred to as an ‘enriched dough’ because it 
contains added sugar plus fat from the egg and butter. This has several effects on the dough including a 
faster rise as the sugar feeds the yeast, hence why the slow-rise in the fridge is reduced to 8–12 hours rather 
than 12–20 hours as for the Overnight Rustic Sourdough. Plus, the sugar, along with the addition of the 
butter makes the crust caramelise faster in the oven and can subsequently burn at a high heat. Therefore, 
it is important to bake an enriched dough 20°C lower (at 220°C) than bread without these additions. The 
cooking time may be slightly longer because of the reduced heat.


