
Whole Wheat Pain de Mie Sandwich Bread 

 

Ingredients 

 

1 lb. white whole wheat flour    

2 ¼ teaspoons (1 packet) instant yeast 

3 tablespoons warm water    1 1/3 cup tepid milk 

2 teaspoons salt     4 tablespoons butter 

 

Dissolve the yeast in three tablespoons warm (not hot) water. While the yeast 

dissolves in the water, weigh a pound of flour. If you don't have a kitchen scale, 

this is about 3 1/2 cups.  Heat 1 1/3 cups of milk until tepid-probably about a 

minute in the microwave, and then stir 2 teaspoons of salt into the milk. Using a 

rubber spatula or a wooden spoon, cut the milk/salt mixture and the yeast 

mixture into the flour. You may need to add a few tablespoons more of warm 

water if you are using whole wheat flour, as it is a bit drier than white flour. You 

want dough that is soft and slightly sticky, but holds together in a ball. 

  

Cut four tablespoons of unsalted butter and beat it with your rolling pin. Cut it 

into four pieces and knead each piece into your dough, one at a time. The 

dough will start to feel like a sticky, nasty mess during this process. Don't worry, it 

will come back together! You can add in a little more flour if you need to. Once 

you knead in all of your butter and the dough comes back together, place it in 

your mixing bowl and cover the bowl first with plastic wrap, then with a heavy 

towel-I use a bath towel. Place the towel in a warm place-between 70 and 75 

degrees-and let it rise for about three hours, or until tripled-yes, tripled-in size. 

 

After your three hour rise, punch the dough down.  Don't beat the dough! Use a 

rubber scraper to scrape the dough onto a floured surface and lightly sprinkle it 

with flour. Press the dough into a rectangle and fold it into thirds, like a letter. Turn 

it, press it out again, and fold. Repeat one more time, then reform into a ball, 

return to the bowl, re-cover, and let it rise for a second time, this time for about 1 

1/2 to two hours. 

 

After the second rise, lightly grease a 9x4 loaf pan with butter. Again, scrape the 

dough out onto a floured surface and press it into a rectangle slightly longer 

than the bread pan. Fold the dough in half lengthwise and seal the edges, then 

turn so the seam is on top. Press into a rectangle again and use the side of your 

hand to press a trench into the dough, then fold in half lengthwise, seal the 

edges, and turn so that the seal is on the bottom. Place into the bread pan and 

use your knuckles to press it all the way into the corners. Allow to rise for 45 

minutes to an hour and a half, until it fills about 3/4 of the pan. During the last rise, 

preheat the oven to 435 degrees. 

 

Bake the bread for 35 to 40 minutes, until browned and crusty on top. Allow to 

cool briefly in the pan, then cool completely on a cooling rack. You can cut this 

bread into thin slices or thick slices. 


