
Vegan Milk Sponge Loaf 
(aka the sweet starter 
bread)
SERVINGS  YIELD: 1 LOAF IN A 450G TIN

1 *For the sweet stiff starter: Mix all ingredients for the sweet 
stiff starter together with a spatula or wooden spoon, using 
only 190g of the milk first. Gradually add more milk, a tbsp at a 
time, if your flour requires more hydration. It should be shaggy 
and tacky, beyond comfortable handling, like a very thick muffin 
batter or hefty focaccia dough.

2 Let this rise at room temperature for 1-2 hours, covered in 
clingwrap, or until a long honeycomb structure of gluten is 
formed (you can pull a little at the side with your spatula or 
merely tilt the bowl to check). It should be 3-4x the initial size 
and smell sweet and alcoholic; there should be little air holes all 
over the top, spongelike.

3 After this, I like to chill it in the fridge overnight for use the 
next day; you can keep it for up to 2 days this way. If you are 
operating in a non-humid climate, you might have to let your 
dough come to room temperature (and rise additionally if 
needed) before using, if it is too stiff from the fridge chill. 
Alternatively, you can let it rise for 5-6 hours at room 
temperature and use on the same day.

4 *For the dough: Scoop out the sweet stiff starter into the 
basin of your stand mixer (if using); to make the mixing easier, 
snip it into small chunks with scissors or dice with a dough 
scraper before using. Add all other ingredients except for the 
butter/oil.

5 Knead until a thin windowpane is achieved, and then add the 
butter/oil and knead again until the dough comes back together 
and a strong, elastic windowpane is formed that can stretch 
over your knuckles. I like to cover the mouth of the bowl with a 
damp towel a little bit after the fat has been incorporated and 
just let it rest for 10-15 minutes—it will come to windowpane 
quicker and stronger.

6 Form the dough into a ball as best as you can with wet/oiled 
hands (it should be glutinous and ‘pouring’ from the dough 
hook). Place in a large, oiled bowl.  Cover and let it rise in the 
fridge overnight (8 hours minimum, 13 hours maximum) or at 
room temperature for about an hour, until doubled in size. I 
always let it rise overnight, as I prefer working with cold dough 
especially due to its high hydration. Tip it out onto a lightly 

SWEET STIFF STARTER

350g bread flour

4g instant dried yeast

20g light brown sugar/liquid sweetener 
of choice

32g coconut cream/plant cream a thick 
coconut yogurt or soy equivalent will 
work

190-200g pure soy milk or oat milk by this I 
mean full-fat and as unadulterated 
as possible — nothing thin and 
watery like Alpro or Almond Breeze

MAIN BODY DOUGH

All of the sweet stiff starter

25g light brown sugar

20g coconut cream powder, also 
labelled as coconut milk powder/
dairy-free multigrain or cereal 
drink powder I use the brand Kara

5g salt

30g softened vegan butter or softened/
liquid coconut oil you can up this to 
35g for maximum richness

coconut cream to brush optional



floured surface and divide the dough into 2 or 3 portions, form 
each into a ball and let this relax for 10 minutes covered with a 
damp teatowel or plastic wrap.

7 Flatten each ball with your palm into an oval. Roll this up, 
swiss-roll style, and pinch to seal. Turn the swiss roll 90 
degrees such that the swirled end faces you, and gently flatten 
with your rolling pin. Roll this out into a long strip the width of 
the loaf pan, and roll it from top to bottom again like a swiss 
roll. Repeat and place the rolls side by side into a greased 450g 
loaf pan. Cover with a damp teatowel or clingwrap and let rise 
until doubled in a warm place, about an hour and a little more (I 
put mine in a closed, cold oven with a dish of hot water; in 
Singapore this took me 1 hour and 10 minutes). It should fill 
80-90% of the tin.

8 Preheat your oven to 190˚C/375˚F. Brush your dough lightly 
with coconut cream if desired (not necessary if you use a lid). 
Turn down the heat to 180˚C/356˚F and bake for 25-40 
minutes depending on the size and material of your tin; cover 
with foil no earlier than 10 minutes in if it starts browning too 
quickly.

9 Transfer to a wire rack to cool and brush with liquid 
sweetener of choice or 15g sugar dissolved in 10g warm water, 
if you want a glossy finish.


