
1 jar bread mix
11/3 cups ice water 
    (add ice cubes to cold water and stir     
    for 30 seconds before measuring), 
    plus more as needed
2 tablespoons corn or canola oil, plus 
    more for greasing the loaf pan and the 
    top of the unbaked bread

Remove the yeast packet and seed packet 
from the jar. Set the seeds aside, as they will 
not be added until just before the second rise. 

For the first rise, combine the remaining 
contents of the jar and the yeast from the 
packet in a large mixing bowl. Discard the 
remaining yeast or save for another use.

Vigorously stir together the ice water 
(add ice cubes to cold water and stir for 30 
seconds before measuring) and 2 table-
spoons of corn or canola oil, then add to 
the dry mix, scraping down the sides of the 
bowl and stirring until completely blended. 
If the dough is too dry to mix, gradually add 
enough ice water to moisten the mixture; 
the dough should be hard to stir. Brush the 
top with a little vegetable oil. Tightly cover 
the bowl with plastic wrap. For best flavor, 
if you have time, refrigerate the dough for 
3 to 10 hours, then let rise at cool room 
temperature (about 70 degrees) for 12 to 
18 hours. Otherwise, leave the bowl at cool 
room temperature and let rise for 12 to 18 
hours.

For the second rise, generously oil a 
9-by-5-inch (2-quart) loaf pan. Stir the 
dough, sprinkling over and incorporating a 
generous half of the pumpkin seed mixture; 
the remaining seed mixture will garnish the 
loaf. Sprinkle 2 tablespoons of the remaining 
pumpkin seed mixture intp the pan, then tip 
it back and forth to coat the pan sides and 
bottom. Turn out the dough into the pan. 
Brush the top lightly with oil, then smooth 
out the dough and press it into the pan with 
oiled fingertips. 

Sprinkle the remaining pumpkin seed 
mixture over the top, pressing down very 
firmly all over to deeply imbed the seeds in 
the dough. Cover the pan with plastic wrap 
that has been coated with nonstick cooking 
oil spray.

Let rise using either of two methods: For 
a 11/2 - to 3-hour regular rise, let stand at 
warm (74 to 75 degrees) room temperature; 
or, for a 45-minute to 2-hour accelerated 
rise, let stand in a turned-off microwave 
along with 1 cup of boiling-hot water. 

When the top of the dough rises close 
to the plastic wrap, remove the wrap and 
continue the rise until the dough extends 1/2 
inch above the pan rim.

Fifteen minutes before you are ready to 
bake the bread, place a rack in the lower 
third of the oven; preheat to 400 degrees. 
Sprinkle or spritz the top of the unbaked 
bread with water.

Bake on the lower rack for 35 to 40 min-
utes or until the loaf is nicely browned, then 
cover the top with foil and bake for 20 to 25 
minutes, until a skewer inserted in the thick-
est part comes out with just slightly moist 
particles clinging to the bottom portion. 
Bake for 5 minutes to ensure the center is 
fully done. Transfer the loaf to a wire rack to 
cool completely. 

The unopened mix can be stored at room 
temperature for 11/2  months, and for up to 
3 months if refrigerated. The baked bread 
can be wrapped in a tea towel and stored at 
room temperature for up to 4 days.

Kneadless Pumpkin and
Sunflower Yeast Bread

Makes 1 loaf (12 servings)


