
Cranberry Pecan Bread
 Vegetarian

BREAD

Ingredients
1.5 cups bread flour

1 tablespoon butter  melted 

0.8 cup cranberries  dried 

1.5 cups flour  all-purpose 

0.8 cup pecans  coarsely chopped 

1.5 teaspoons salt

0.8 cup starter

1 cup water  (75 to 85 degrees F) 

READY IN

465 min.

SERVINGS

8

CALORIES

309 kcal

https://whatsheate.com


Equipment
bowl

baking sheet

baking paper

oven

knife

mixing bowl

wire rack

plastic wrap

stand mixer

pizza stone

Directions
Preheat an oven to 275 degrees F (135 degrees C).

Spread the pecans onto a baking sheet, and toast until the nuts start to turn golden brown

and become fragrant, about 45 minutes. Watch the nuts carefully as they bake, because they

burn quickly. Once toasted, set the nuts aside to cool.

Cover the cranberries with hot water, and allow to soak while you are making the dough.

Mix the all-purpose flour and bread flour with the water in the bowl of a stand mixer or a

mixing bowl, and combine to make a rough dough. Cover the bowl with plastic wrap, and allow

to rest for 30 minutes.

Mix in the sourdough starter and salt, and knead until the dough is smooth and elastic, 3 to 5

minutes if using the stand mixer, or 9 to 11 minutes by hand.

Drain the cranberries and knead them into the dough, along with the pecans. Knead another 1

or 2 more minutes, to fully incorporate them into the dough. Lightly oil a large bowl, then place

the dough in the bowl and turn to coat with oil. Cover with a light cloth and let rise in a warm

place (80 to 95 degrees F (27 to 35 degrees C)) until doubled in volume, 4 to 6 hours.

Do not punch down dough. Scrape the risen dough onto a lightly floured work surface, and

form into a round loaf.



Let rest for 10 minutes. Shape the dough into a round or oblong loaf, place the loaf on a sheet

of parchment paper, lightly dust with flour, and let rise until it nearly doubles in size, 1 to 2

more hours.

Preheat oven to 400 degrees F (200 degrees C). If using a baking or pizza stone, let it heat in

the oven at least 45 minutes before baking.

Brush the top of the loaf with water, and make shallow cuts in the loaf with a sharp knife.

Place the loaf and parchment paper into the oven, on top of a baking sheet or stone, and bake

until brown and the loaf sounds hollow when tapped, 30 to 35 minutes.

Remove the loaf to a cooling rack, brush with melted butter, and let cool for at least 1 hour

before slicing.

Nutrition Facts

 PROTEIN 8.67%
  FAT 27.43%

  CARBS 63.9%

Properties
Glycemic Index:25.25, Glycemic Load:24, Inflammation Score:-3, Nutrition Score:7.9491305437101%

Flavonoids
Cyanidin: 1.17mg, Cyanidin: 1.17mg, Cyanidin: 1.17mg, Cyanidin: 1.17mg Delphinidin: 0.76mg, Delphinidin: 0.76mg,

Delphinidin: 0.76mg, Delphinidin: 0.76mg Catechin: 0.74mg, Catechin: 0.74mg, Catechin: 0.74mg, Catechin:

0.74mg Epigallocatechin: 0.58mg, Epigallocatechin: 0.58mg, Epigallocatechin: 0.58mg, Epigallocatechin: 0.58mg

Epicatechin: 0.08mg, Epicatechin: 0.08mg, Epicatechin: 0.08mg, Epicatechin: 0.08mg Epigallocatechin 3-gallate:

0.23mg, Epigallocatechin 3-gallate: 0.23mg, Epigallocatechin 3-gallate: 0.23mg, Epigallocatechin 3-gallate:

0.23mg Myricetin: 0.27mg, Myricetin: 0.27mg, Myricetin: 0.27mg, Myricetin: 0.27mg Quercetin: 0.51mg, Quercetin:

0.51mg, Quercetin: 0.51mg, Quercetin: 0.51mg

Nutrients (% of daily need)
Calories: 309.41kcal (15.47%), Fat: 9.58g (14.73%), Saturated Fat: 1.63g (10.22%), Carbohydrates: 50.19g (16.73%),

Net Carbohydrates: 47.25g (17.18%), Sugar: 8.79g (9.77%), Cholesterol: 3.76mg (1.25%), Sodium: 450.6mg (19.59%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.81g (13.62%), Manganese: 0.84mg (41.83%), Selenium: 17.73µg

(25.32%), Vitamin B1: 0.27mg (18.12%), Folate: 52.93µg (13.23%), Fiber: 2.94g (11.75%), Copper: 0.21mg (10.56%),

Vitamin B3: 1.8mg (9%), Iron: 1.61mg (8.92%), Vitamin B2: 0.15mg (8.64%), Phosphorus: 77.68mg (7.77%),

Magnesium: 24.18mg (6.04%), Zinc: 0.84mg (5.62%), Vitamin E: 0.53mg (3.53%), Vitamin B5: 0.32mg (3.2%),

Potassium: 96.49mg (2.76%), Vitamin B6: 0.04mg (2.24%), Calcium: 16.78mg (1.68%), Vitamin K: 1.48µg (1.41%)


