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Rustic Bread [2]

I've made two batches of the Rustic Bread from Jeffrey Hamelman's Bread: A Baker's Book of Techniques
and Recipes [3] and they have turned out excellent. Pretty, too: for once my loaves are decently shaped. I'm
not sure it is has so much to do with the recipe or just that, after 4 months of constant baking, I'm starting to
get pretty good at this.

I'love the simplicity of this one: 2 Ibs flour, 1 tablespoon salt, just over 1/2 teaspoon yeast, and enough
water to hydrate it all. It still amazes me how the best bread is made with the fewest ingredients.

I want to do a lesson on shaping soon, as well as one on pre-ferments. So I'm not going to cover those steps
in the level of detail I should here, but I'll get enough of the recipe down that most people shouldn't have
trouble following it.
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Rustic Bread

Makes 2 large loaves

Preferment:

1 Ib. bread flour (3 1/2 cups)
9.5 oz. water (1 1/4 cups)
1/2 tablespoon salt

1/8 teaspoon instant yeast

Final dough:

10 oz. bread flour (2 1/2 cups)

6 oz. whole wheat or rye flour or a mixture of them (around 1 1/2 cups)
12.5 oz. water (1 1/2 cups)

1/2 tablespoon salt

1/2 teaspoon instant yeast

all of the preferment

Put the yeast in the water and stir. Mix the flour and salt together in a bowl and pour in the yeasted water.
Mix until the flour is hydrated, adding more water if necessary. Cover the bowl with plastic wrap and leave
the pre-ferment out at room temperature overnight (up to 16 hours... if you need more time before baking
put it in the refrigerator).

To make the final dough, combine all of the ingredients except the pre-ferment in a mixing bowl. Chop the
pre-ferment up into small pieces and mix or knead it into the final dough until they are thoroughly
combined. This is quite difficult to do by hand: Hamelman assumes the baker has a mixer and can mix it for
5 minutes by machine. I mix and knead my dough by hand for about 10 minutes. At the end of that time the
new and old dough aren't perfectly combined-- you can still see a few streaks of the lighter colored pre-
ferment in it-- but they are sufficiently combined that loaves bake evenly.

Place the dough back in a greased bowl and ferment for 2 1/2 hours, punching down or folding the dough
twice during that time.

(Folding the dough consists of taking the dough out of the bowl, spreading it out a little on a clean surface,
folding it in thirds like a letter, rotating it 90 degrees and folding it up again, and then returning the dough to
the bowl and covering it again. Like punching down, folding degases the dough some, but it also
encourages gluten development. More on this topic in a future post.)

At the end of the fermentation, divide the dough into two pieces and preshape each into a ball. Cover with a
clean towel and let each rest for 5 to 10 minutes before shaping into the final shape. Once shaped, cover the
loaves with a clean towel and set aside for a final rise, approximately 1 1/4 to 1 1/2 hours.

Halfway though the final rise, begin preheating the oven to 450 degrees. If you are using a baking stone,
preheat it as well.

Right before placing it in the oven, score the loaves. Place them in the oven and use whatever technique
you use to create stream in the oven (squirt bottle, skillet full of hot water, etc) to encourage proper crust
development.

After 20 minutes of baking, rotate the loaves 180 degrees so that they'll bake evenly. Bake until an instant
read thermometer reads around 200 degrees, which took approximately 35 minutes for my batard
("football") shaped loaves.

www thefreshloaf.com/print/138 2/3



2/9/13 Rustic Bread

Related Recipe: Italian Bread [4]

< Onion Toppings always burn [5] [6] Limits of all-purpose flour and high hydration
doughs >

Filed under: Artisan Baking [7]
HOME | FORUM | LESSONS I THE BREAD FEED | ACTIVITY TRACKER

All original site content copyright The Fresh Loaf unless stated otherwise. Content posted by community
members is their own. The Fresh Loaf is not responsible for community member content.

Contact me at floydm at thefreshloaf dot com.

This site is powered by Drupal and Mollom. It is part of the Federated Media Publishing - Food channel.

Click here for advertising information.

Source URL: http://www .thefreshloaf.com/recipes/rusticbread

Links:

[1] http://www .thefreshloaf.com/user/floydm

[2] http://www .thefreshloaf.com/recipes/rusticbread

[3] http://www .amazon.com/exec/obidos/redirect?
link_code=ur2&amp;camp=1789&amp;tag=froglallabout-
20&amp;creative=9325&amp;path=ASIN/0471168572/qid=1118632994/sr=2-2/ref=pd_bbs_b_2_2
[4] http://www .thefreshloaf.com/recipes/italianbread

[5] http://www .thefreshloaf.com/node/27077/onion-toppings-always-burn

[6] http://www .thefreshloaf.com/node/31913/limits-allpurpose-flour-and-high-hydration-doughs

[7] http://www .thefreshloaf .com/forums/general-discussion-and-recipe-exchange/artisan-baking-0

www thefreshloaf.com/print/138 3/3


http://www.thefreshloaf.com/node/27077/onion-toppings-always-burn
http://www.thefreshloaf.com/node/31913/limits-allpurpose-flour-and-high-hydration-doughs
http://www.thefreshloaf.com/recipes/italianbread
http://www.thefreshloaf.com/forums/general-discussion-and-recipe-exchange/artisan-baking-0
http://www.thefreshloaf.com/
http://www.thefreshloaf.com/forum
http://www.thefreshloaf.com/lessons
http://www.thefreshloaf.com/thebreadfeed
http://www.thefreshloaf.com/tracker
http://www.drupal.org/
http://mollom.com/
https://advertisers.federatedmedia.net/explore/view/thefreshloaf
http://www.thefreshloaf.com/recipes/rusticbread

