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Overnight Oatmeal Bread Makes one large loaf 
prep time: 30 minutes 
rising time: 3 hours 
bake time: 40 minutes 
overnight fermentation 
 
The cooked oats are blended so it makes a smooth dough. 
If your yeast is older, test it by putting a bit in warm, not hot, water 
to make sure it blooms.  
I often use a combination of about ⅓ parts all purpose and ⅔ parts 
whole wheat flours.  
 

● 1¼ cup (275g) cooked oatmeal, any kind of oatmeal. I usually use regular oats 
● 1 cup (250mL) milk, or water 
● 2 Tbsp (30g) soft butter 
● 1 tsp salt 
● 2¼ tsp (8g) dry yeast, not quick 
● 1 cup (135g) flour, white or whole wheat 
● 3½- 4 cups (472g- 539g) flour, white or whole wheat. 
● 2 Tbsp (30mL) molasses 
● ¼ cup (63mL) maple syrup 

 
Measure out all ingredients. 
 
Put the oatmeal, water, butter, salt, and yeast in a blender. Blend until combined. 
 
Add the 1 cup flour and blend again. 
 
Pour all into a large mixer bowl. Cover with plastic wrap loosely. Not airtight, or use a damp 
towel 
Leave this to ferment at room temperature for about 20 hours. 
 
After about 20 hours, add the syrup and molasses and mix. 
 
Add a cup of flour and mix.  Keep adding more flour until the dough becomes stiff. 
 
Change to a dough hook or start using your hands to incorporate the rest of the flour. 
 
Continue to add the flour just until the dough starts to pull away from the 
utensils and the bowl. 
 
Move the dough to a clean floured surface. 
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Knead the dough for another 5 minutes by folding and pressing the dough into itself until it is 
smooth. 
 
Coat the dough with oil or butter and place in a large bowl. 
 
Loosely cover this and let rise for 1½ to 2 hours. To check if the dough has risen enough, poke 
your finger into it and the impression should stay. 
 
Once it has risen, knead it again, and either roll into a log shape and place in a bread pan, or 
form into a large oval or round.  
 
Let this rise another hour.  Preheat oven to 360°F (182°C) 
Make slashes across the top of the loaf and place in the oven for 35-40 mins, depending on the 
shape of your loaf. 
 
When it’s done either shape should sound hollow when you tap the bottom of the loaf. 
If you’re not sure, let it bake longer. I think it’s a little better to be a little overdone than raw in the 
middle because underdone bread is very disappointing. 
 
Let this cool at least an hour. 
 


