D5, 03. | 9

Niet Befire. (or Early Moning) Levoin -

.\Db,ssourdo. W\ stacter (unfed). Mix together ina \ass:

1509 White bread Llour . jar. Use spatulato cleas,

4 503 .R\je.—(:\our . down sides T mark Jeve) v

4 JZOOS Water. rubber band on outside of

T Leave unt\ doubled . VJ.
ouah D L URRo,

400q Levain .550,3 water (up‘fO lo0.0%) _

_qsoﬁﬁread.-(llour. S

- 503 Rye flour

. 325 salt.

1. MixYoaether e Llours and water _un—h'\,—i-\;\e_\d,-(br,,bﬁ% '

- Shagay mass. Lt Wis misthuce rest 30 mins 4o 4 hotre©Yse)

d..Add sewrdough stacter and sa\tand mix wi*‘f\.dou%\f\, )
hook or whisKLor 3 minutes or umtil a ivle sprooth.. .
Ler miture (dough) fest 30 mivmates. .

3. BulK Fermeantation: & hours | in agreaged covered bowl:
Perform strerch+Lolds every, 30 minvdes for Brst

-3 hours then lex ik rest a Lol L0 wminutes. (b 5&33: '

Bywe end. of bulk-ermentation the dough shoula have

‘arown consideralduy, has a domed surface and holding . .
- Someshapelrom streddatfolds.. o
1. Divide « Preshape : do not-Mowr worksucface. .

- Divide dough in 4000 usin a.kﬂ%"éﬁknikand cvrl-\\&

- shape into tound ball using secrape or benclhy Knif y o

: bu\\din%-\e\ns\on .Lo(’,:b\:er and ._c\-it;re.i\“\,' (bench msﬂ&n 30 min,
- \oying. o linen cloY or Yea towel ower |oaues.
5. sv\%& Proot: \lamwiy Plour wo.rksum%ocz, f\d Hops.
.. ok ouz\g. Gen-\.’\\t re.—sh.o.pe_ balls, lirst do.a very

entle fold and ro\l into a ey\éndscal Sh e wi& :
Seam down —then create-tension aad roll ivto round.-
_Ous\'-*op.and bannetons li%l,ﬁ\ +en pla,ce_. in banaetons,
. . Seam side up. Cover Hh—low.g.and letGirst one Proc'c

- for 30-45 minutes, Second will Proo-F whik{irst .bakc&-)

20

:(‘,‘,Cam(:v-\\st

-~ Llowrand c)\ange,. lé.ou_'

cose dough fom banneton and score wih fame
~on parclhiment, Bake jn a pre-heated Outch oven at 4S0°F
 (winhn e Lor stean) for 23-A5 mins (lidon) and anocthe,

a5 minutes (lid off). Repeat for Second loaf.

A{ ‘Don'-i' kﬂwddoufl,.ﬁhck “{O.S'h'd'cl’\ d 'FO‘d. DOn'-l-_ouer.,- N

- stretdahe dougt uw\ it breaks or |d,ou'l\.ev\d up witha .

| 5\—‘\o\<\6c W Wat wom+ be. smocth o rise. Be erte, . .

- yowwanrt 'Keep%ose as bubbles. Strexch ¢ fold MW E
. &owo gemler wih eachturn as-the do Nontrens.

o AfYec's aping w want-to develop a-thick “'skin' on

| e douan Auring . ooking so Yhat your do . conaes .

out oftRe pameron easily and you can score—the doug
 easily wtha. lame. Most people *\\ youto cover-the ~.
. doug™t© keep i+ Lovn dnging ot puk Yaat 1S on\.? for .
- on er—Q-dc\ e(aro.o('s..lus-k co er.\OOSie\‘dv w.ﬁ’\r’.\. atowel. L
D c;ﬂ— use —é‘.\ouf.duﬁn -Me bulk fermenation or Prc—sl\o.p"‘tx
- Decouse you dont wa .:q,our. clOujh Yo absorb the extva. .

end up with 300 daydowugh-

Recipe oo Gudybakescom.
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