
2 cups (190 g) walnuts
4 cups (600 g) bread flour
1 tbsp salt
2 tbsps sugar
1 cup (250 ml) lukewarm water
2 1/4 tsp active dry yeast
1/4 cup (85 g) maple cream
1/4 cup (60 g) butter, melted and cooled
olive oil for greasing

1. In a medium pan over medium-high heat, toast the walnuts. Toss them frequently to avoid
burning them. Transfer the walnuts to a food processor and blend until finely crumbled.
Transfer to a bowl, add the bread flour, salt, and sugar, and stir to combine.

2. In a large bowl, combine the water and yeast. Let rest for 5 minutes, allowing the yeast to
become active. Whisk in the maple cream and melted butter.

3. Add the flour mixture to the maple cream mixture in two batches, stirring until fully
combined after each addition, then knead the dough for 5 minutes.

4. Brush a bowl with oil. Transfer the dough to the oiled bowl, cover, and let rest until
doubled in size, 2 hours. This dough takes a little longer to rise because of the weight of
the walnuts.

5. Punch the dough down, transfer to a clean surface, and knead slightly. Form the dough
into a log shape that will fit into a loaf pan. Grease the loaf pan and place the dough in it.
Cover with a kitchen towel and let rise for one hour.

6. Preheat the oven to 350F. Bake the loaf until the top has begun to brown, 20 to 25
minutes. Remove the pan from the oven and cover with aluminum foil. This will help
prevent the crust from turning too dark or burning.

7. Return the pan to the oven and bake until a kitchen thermometer registers 190F when
inserted into the center of the loaf, 20 to 30 minutes. Transfer the loaf to a cooling rack
and let cool completely, at least 30 minutes.
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