Multigrain and Seed Bread with Variations
Adapted from:

http://www.karenskitchenstories.com/2015/03/multigrain-and-seed-bread.html

Ingredients

Soaker

1 ounce (3 Tbsp) sesame/poppy seed mix
3/4 ounces (3 Tbsp) rolled oats

.25 ounces (2 Tbsp) oat bran

.25 ounces (2 Tbsp) whole flax seeds (brown, golden or both)
.25 ounces (1 T) ground flax seeds

2 1/2 ounces water

Final Dough

13.5 ounces unbleached high gluten or bread flour, plus extra if needed

1.5 ounces (3 Tbsp) brown sugar

1 1/2 tsp salt

1 Tbsp instant yeast

3 ounces (about 1/2 C) cooked wild rice

1 1/2 Tbsp honey

1/2 C buttermilk (or milk or ½ and ½)
4 ounces (by weight) of sourdough starter, fed or not fed (optional)

6 ounces (3/4 C) water

Lots of poppy seeds (for topping)

Instructions

1. The day before baking the bread, mix the soaker ingredients in a small bowl, and cover with plastic wrap. Let sit overnight at room temperature.

2. Whisk all of the dry ingredients, except the poppy seeds, in the bowl of stand mixer. 

3. Add soaker, rice, honey, buttermilk, starter, and water, and mix by hand with the dough hook until all of the flour is moistened. Scrape the bowl with a bowl scraper, and attach the bowl to the mixer. 

4. Knead with the dough hook on low for about two minutes, adding more flour by tablespoon, until the dough is tacky, but not too sticky. Don't add too much flour... just enough. 

5. Knead the dough on medium low for about 6 to 8 minutes. 

6. Turn the dough out onto lightly floured work surface, and knead a few times by hand. 

7. Place the dough into an oiled bowl, cover with plastic wrap, and let rise until doubled, about 90 minutes. 

8. Flatten the dough on the counter, and roll into a loaf. Place it into an oiled 9 by 5 inch loaf pan.( Or see optional vessel/baking instructions described below) 

9. Sprinkle the top of the loaf generously with poppy seeds, and cover with oiled plastic wrap or a towel. (or see tip #1 below)
10. Let rise for 60 to 90 minutes, until the dough his crested about 1 to 1 1/2 inches above the top of the pan. 

11. Preheat the oven to 350 degrees F. Bake for 20 minutes, reverse the pan, and bake for another 15 to 20 minutes, until the interior registers 185 to 190 degrees F. (See Tip #2 below) Remove the loaf from the pan and cool completely on a wire rack.  

Optional Baking Instructions using covered vessel (artisan style):

Place dough in vessel for completion of second rise 
OR 
Place dough in well floured basket/banneton/brotform for second rise and then place dough into vessel just before baking (vessel may or may not be preheated depending on type of vessel used).
Depending on type of vessel used and where dough completes final rise, you can preheat the vessel or start bake with a cold vessel in cold oven.  (I used a cold clay baker (Romertopf).  Lid was soaked in water for 20 minutes.  My dough completed final rise in vessel.)  

Cover vessel and bake covered 30 min at 450 degrees.

Uncover and bake additional 10 minutes to crisp and brown the crust.  (Internal temperature of loaf should be about 190 to 200 degrees tested with thermometer.)

Potential Variations to try out:

Substitute cooked quinoa, cooked brown rice or other cooked grain for wild rice.

Reduce brown sugar to 2 Tbsp.

Replace some of bread flour with King Arthur Ancient Grains flour or whole wheat flour.

Try using chia seeds.

Experiment with other seeds and/or nuts.  (ie. pumpkin seeds, sunflower seeds, chopped nuts)
Tip #1: I lightly spritzed my loaf with water prior to sprinkling poppy seeds on top.  I also did this JUST BEFORE baking vs. before the last rise. 

Tip #2: You can slash/score your loaf with a lame, sharp knife or razor just prior to baking.  One long slash end to end works or you can make a series of diagonal slashes crosswise on the top.  If baking in a round vessel, making an “X” slash will create a nice pattern.

