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Swedish Limpa Rye Bread
Ingredients (for one 9 x 5 loaf)
2 cups water
1/2 cup packed dark brown sugar
1/3 cup molasses
3 tsp. caraway seeds
1 1/2 tsp. anise seeds

1 tbl. butter or Crisco solid shortening
2 1/4 tsp. yeast (or 1 packet)
1 tsp. salt
3 cups all-purpose flour plus 2 1/2 to 3 cups rye flour
Directions

Place water, sugar, molasses, caraway and anise seeds, and butter (or Crisco) in medium pan and boil for three minutes.  Remove from heat and cool to 105-110o F.  After cooling, pour mixture into large mixing bowl; add yeast and let activate for 10 minutes.  

Mix in 2 cups of all-purpose flour and 1 cup of rye flour using dough hook of a stand mixer.  Cover with damp towel and let rise for approx. 1 1/2 hours.  Mix in remaining 1 cup of all-purpose flour, 1 cup of rye flour, and the salt.  At this point, I mix in by hand up to one additional cup of rye flour to make a very firm dough.  Cover with towel and let rise for additional two hours.  Test by poking dough with finger; if indentation remains, dough is ready.  

Knead and shape into one loaf and place in a 9 x 5 loaf pan which has been greased or sprayed with Pam.  Cover with towel and let rise for approx. 30 minutes.

Bake at 350o for approx. 50 to 60 minutes or until bread sounds hollow when tapped.

Roger’s Notes
I always double this recipe to make a total of three smaller loaves which I bake in three 8½ x 4½ loaf pans.  The doubled mixture is too much for one bowl; so, from the start, I make the two bread doughs using separate pans for the liquid and separate bowls for mixing the dough.  It is only after the second rising that I cut off a third of the dough from each of the two dough balls and form a third dough ball.  Each dough ball is 2/3 the amount of the single recipe above.  I place each of the dough balls in the prepared smaller loaf pans for the third rising.  I then bake according to directions.
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