
Tasty Dill Bread
 Vegetarian

Ingredients
2.3 teaspoons active yeast  dry 

0.5 teaspoon pepper  black 

3 cups bread flour

6 servings butter  for greasing the bowl and pan 

1 cup percent cottage cheese

2 teaspoons dill seeds

1 large eggs

1 teaspoon fennel seeds

2 tablespoons optional: dill  fresh chopped 

READY IN

250 min.

SERVINGS

6

CALORIES

368 kcal

https://whatsheate.com


3 tablespoons honey

2 teaspoons kosher salt

1 tablespoon blackstrap molasses

1 teaspoon sesame seed

2 medium shallots  very thinly sliced 

1 tablespoon wheat germ

Equipment
bowl

frying pan

oven

blender

loaf pan

Directions
Make the dough: In a medium bowl, sprinkle the yeast over 1/2 cup warm water (about 110

degrees F) and gently shake the bowl to help the yeast mix with the water. Set aside until

dissolved, about 10 minutes.

In the bowl of a mixer fitted with a paddle attachment, combine the bread flour with the

shallots, fresh dill, dill seeds, fennel seeds, sesame seeds, honey, molasses, wheat germ, salt

and pepper.

Mix on medium-low speed to blend.

Mix in the cottage cheese and egg.

Add the yeast mixture and mix to incorporate.

Transfer the dough to a greased bowl. Cover with a towel and put in a warm place until

doubled in volume, 1 hour 30 minutes to 2 hours.

Grease an 8-inch loaf pan with butter. Gently push the air out of the dough.

Put the dough squarely in the pan and cover it with the towel again. Leave in a warm place to

rise for 1 hour. Meanwhile, preheat the oven to 400 degrees F.

Bake the bread: Lower the oven temperature to 350 degrees F.



Bake the loaf until a wooden pick inserted into the center comes out clean or the internal

temperature of the bread reaches 200 degrees F, 30 to 35 minutes.

Remove from the oven and unmold.

Let the bread rest on a rack for at least 30 minutes before cutting. (Or, if you're like me, tear

off the end and nibble on it immediately as you wait for the rest of the loaf to cool! The crust

is addictive.)
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Nutrition Facts

 PROTEIN 14.78%
  FAT 19.28%

  CARBS 65.94%

Properties
Glycemic Index:58.71, Glycemic Load:35.67, Inflammation Score:-5, Nutrition Score:10.415652109229%

Flavonoids
Isorhamnetin: 0.06mg, Isorhamnetin: 0.06mg, Isorhamnetin: 0.06mg, Isorhamnetin: 0.06mg Kaempferol: 0.02mg,

Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg Quercetin: 0.07mg, Quercetin: 0.07mg, Quercetin:

0.07mg, Quercetin: 0.07mg

Nutrients (% of daily need)
Calories: 368.04kcal (18.4%), Fat: 7.9g (12.16%), Saturated Fat: 3.65g (22.79%), Carbohydrates: 60.83g (20.28%),

Net Carbohydrates: 58.24g (21.18%), Sugar: 12.93g (14.37%), Cholesterol: 47.7mg (15.9%), Sodium: 934.59mg

(40.63%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 13.63g (27.27%), Selenium: 32.62µg (46.6%),

Manganese: 0.78mg (38.75%), Phosphorus: 161.59mg (16.16%), Folate: 62.43µg (15.61%), Vitamin B1: 0.22mg

(14.81%), Vitamin B2: 0.2mg (11.53%), Fiber: 2.59g (10.35%), Copper: 0.2mg (9.76%), Magnesium: 37mg (9.25%),

Vitamin B5: 0.84mg (8.41%), Iron: 1.37mg (7.63%), Zinc: 1.13mg (7.56%), Calcium: 74.89mg (7.49%), Vitamin B6:

0.14mg (7.16%), Potassium: 231.75mg (6.62%), Vitamin B3: 1.32mg (6.59%), Vitamin A: 232.59IU (4.65%), Vitamin

B12: 0.23µg (3.9%), Vitamin E: 0.49mg (3.25%), Vitamin D: 0.2µg (1.34%), Vitamin C: 1.05mg (1.28%)


