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Pender Island Apple Bread 
Courtesy of the Happy Monk Baking Company, Pender Island, B.C. 

This is a perfect bread for the Fall, when apples are falling off their branches and thumping the grassy 
loam below. It’s an homage to the bounty of the Gulf Islands, for the apples they produce and the 
exquisite ciders crafted by the Twin Island Cider Company. Slices of apples are dried in a slow oven, 
concentrating their flavour, then folded gently into a sourdough bread. Bite into a slice of the finished 
loaf and you’ll find little droplets of apple sweetness and a hint of caramel from the cider in the crust 
and crumb. Welcome to the Autumn splendour of the Gulf Islands! 
 
Yields two loaves 
 
Ingredients Levain Final Mix Total 

Bread Flour 50g 790g 840g 
Whole Wheat Flour 50g 95g 145g 
Rye Flour  45g 45g 
Water 70g 320g 390g 
Twin Island Apple Cider  380g 380g 
Sea salt, fine  20g 20g 
Sourdough Starter 50g  50g 
Dried apples, chopped  160g 160g 
Levain  220g  
    
Yield 220g 2,030g 2,030g 

Total Flour 100g 930g 1,030g 
 
Ingredient Notes: 

1. Anita’s Organic Mill All-Purpose Flour can be used instead of the “Bread Flour.” 

2. If you don’t have rye flour on hand, add 45g extra whole wheat flour. 

3. I find Twin Island’s Hedgerow cider to work well with the slight tang of the sourdough, but you can 
experiment with whatever you like. If there’s any cider left over from the bottle you use, have a little 
tipple while you mix your dough! 

4. I use a 100% rye-based sourdough starter, but any healthy starter will do. Refresh it three or four 
times before mixing day. 
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Method: 

1. Dry apple slices on a rack in a 250ºF oven until they feel leathery. (Or use a fruit dehydrator). 

2. Mix Levain ingredients with cool water, cover and let it ferment overnight. 

3. Measure out room temperature water and cider. Reserve about 100g for step 5. 

4. Combine the flours, water and cider and mix into a shaggy mass. Let this rest 40 minutes to an hour. 

5. Spread all the Levain over top of dough, sprinkle on salt and begin mixing, gradually drizzling in all 
the reserved water/cider mixture. 

6. Mix well to develop gluten. If you want, turn the dough out onto the counter and do the “slap and 
fold” technique, 25-30 times. Cover and let the dough rest at warm room temperature. 

7. Perform four sets of folds at 30-minute intervals. After the first fold, add the dried apple chunks and 
incorporate using a few more folds. The apple chunks will continue to be incorporated evenly over 
successive folds. 

8. Four hours after mixing in the Levain, check dough to see if it’s ready for shaping. Perform the 
“window-pane” test! If it’s ready, proceed to the next step. 

9. Divide your dough into two equal lumps. Loosely shape your dough into round boules. 

10. Let boules rest 15-20 minutes, while you flour your proofing baskets or towel-lined bowls. I use a 50-
50 mix of rice flour and all-purpose flour. 

11. Do a final shape using your preferred technique, e.g. letter-folds, stitching, etc. Make sure there is a 
tight surface to the boules, but try not to work the dough too much at this stage. Place final-shaped 
boules, seam-side up, into floured baskets/bowls. 

12. Retard in the fridge overnight, 8 to 12 hours. 

13. Preheat your oven to 500ºF with covered dutch-ovens loaded inside. 

14. When oven is fully heated, transfer the still-cool boules into hot dutch-ovens. Careful of your hands, 
wrists, arms! 

15. With a sharp blade or knife, score the smooth surface of the boules with a simple pattern, place lids 
on dutch-ovens and slide them into the oven. 

16. Bake for 20 minutes, then lower heat to 475ºF and continue baking for 10 more minutes. 

17. Open up the oven and remove the lids to the dutch-ovens. Bake another 15 minutes or until the 
crusts are the colour of the crusts you see in your dreams. 

18. Remove the dutch-ovens from the oven, turn out the boules and let cool on racks for at least an hour 
or more. 

19. Cut into your Apple Bread and savour the taste of your sourdough, your apples and your Twin Island 
Cider. 


