RECIPE Y,

Five-ngredient Artison Bread

INGREDIENTS

Prep Time - 10 minutes the night
before and 10 minutes before baking

The Night Before - Prepare the Dough

| Microwave water For about 45-G0 seconds until warm
(not scolding)

2. Whisk. together yeast and salt in a medium to large mixi
bowl, then gjd the Xlour * "3

3 With a wooden spoon, add the water and mix until the

ngredents ore incorporated ond you don' see clumps of

four, but it should stil be raggedy

Note: the dough will be sticky (and wortt be pretty)

4 Cover the bowl with plastic wrap and a dish towel, and
leave overtight

Visit https: h ke

The Next Day - Time to Bake
L Put a Dutch Oven & Lid into the oven and preheat at 450

2. Turn your dough out onto a Floured board and shape info a
ball with' Flour-covered hands (st enough so you can work. with
it - but sticky is better)

3 Ligy cover doush ball and board with greased plostic wrop
ond Te:

ave hear warm oven

4 After 30 minutes, take your Dutch Oven cut (be careful),
ligty sprirkle cornmeal n the bottom and then transfer your
m}. into the pan (a spatula is helpFu)

5. Bake 30 minutes with the lid on then remove lid ond boke 105

minutes more. (Use a spatula to remove - again very HOT p

bread for step-by-step images and tips for this recipe.



https://otlcityguides.com/how-to-make-homemade-bread

