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INTRODUCTION 


There's something magical about the aroma of freshly baked bread wafting from the oven. I'm transported back to childhood, eagerly slicing into a warm, crusty loaf just pulled from the oven. My mom always baked our bread, and now I carry on the tradition for my family. But I've taken it a step further by embracing the wondrous Dutch oven for bread baking.

The Dutch oven is a game changer! Its thick walls provide gentle, enveloping heat that creates the most delicious crust and chewy crumb. I fell in love during my first loaf - a simple no-knead bread that emerged with crackly, browned perfection. I was hooked! Soon sourdough, baguettes, and sweet breads were filling our kitchen.

Now, I'm thrilled to share my passion and recipes with you in this cookbook. The Dutch oven is remarkably versatile for all different types of bread. You'll find a huge variety of bread recipes, from rustic peasant loaves and sandwich slices to decadent monkey bread and fruit-filled breads. Easy no-knead recipes make bread a breeze for beginners. And you'll even learn tricks for troubleshooting common issues.

Bread baking does take time and care, but armed with the right Dutch oven techniques, you'll be amazed at the bakery-quality loaves achievable in your home kitchen. Nothing beats the taste of homemade bread warm from the oven. So preheat your Dutch oven, make space on your countertop, and let's start baking! You're sure to find your new favorite go-to loaf among the 101 recipes I'm delighted to share with you.

WHAT IS A DUTCH OVEN? 


A Dutch oven is a pot with thick walls and a lid that fits tightly on top. Cast iron is often used to make them, and they can be used for braising, stewing, baking, and roasting.

Here are some key features of a Dutch oven:

	Thick walls: The thick cast iron walls evenly distribute and retain heat, ensuring consistent cooking throughout your dish. 

	Tight-fitting lid: The lid traps moisture and flavor, creating a tender and flavorful result. Some lids even have ridges on the underside, allowing the condensation to drip back onto the food for additional basting. 

	Durability: Cast iron Dutch ovens are built to last. With proper care, they can become cherished family heirlooms passed down through generations. 

	Materials: While cast iron is the traditional material, Dutch ovens can also be made from enameled cast iron, ceramic, or even stainless steel. 



WHY USE A DUTCH OVEN TO BAKE BREAD? 


Dutch ovens offer several unique advantages that make them a popular choice for baking bread at home:

Moisture Retention:

	The tight-fitting lid traps steam during baking, creating a humid environment ideal for even rising and a soft, moist crumb. Excellent for high-hydration rustic breads. 



Even Heat Distribution:

	Cast iron heats evenly and retains heat very well, allowing for consistent baking throughout the loaf from top to bottom. Prevents burnt bottoms and undercooked tops. 



Crispy Crust:

	Removing the lid near the end dries out the crust for a crispy, bakery-style finish. Provides delicious contrast to the soft interior crumb. 



Versatility:

	Suitable for a wide variety of breads from simple sourdough to crusty baguettes. Can bake multiple loaves at once, great for meals and gifts. 



Aesthetic Appeal:

	Enameled Dutch ovens come in beautiful colors, adding charm to your kitchen. Rounded shape produces gorgeous domed loaves with signature oven spring. 



Here are some additional safety-focused tips for using a Dutch oven for baking bread:

	Always preheat the Dutch oven with the lid on: This ensures your oven is hot enough for optimal steam generation and dough rise. 

	Use proper baking parchment or a well-seasoned liner: This prevents sticking and makes cleanup easier. 

	Handle the hot Dutch oven with caution: Use hot mitts or oven gloves to avoid burns. 

	Cool the bread completely before slicing: This allows the internal crumb to set and prevents tearing. 



FEATURES OF THE BEST DUTCH OVENS FOR BREAD 


There are several important things to think about when picking the best Dutch oven for baking bread:

Material:

	Cast iron: The absolute best option for heat retention and even cooking. It creates a humid environment for the rising dough and helps develop a crispy crust. 

	Enameled cast iron: Lighter than bare cast iron and easier to clean due to the non-stick enamel coating. However, the maximum safe temperature might be lower than non-enameled, and the enamel can chip over time. 



Size and Shape:

	Round: Ideal for most bread shapes, especially boules. Look for a 5-7 quart size to allow for proper dough expansion. 

	Oval: Great for long loaves like baguettes. Pick a size based on how long you want your loaf to be. 



Lid:

	Tight fitting: Crucial for trapping steam and creating a humid environment for rising. Look for a lid with a good seal and no gaps. 

	Spiked or ridged underside: Some lids have these features to help condensation drip back onto the bread for increased moisture. 



Other Features:

	Handles: Look for oven-safe handles made of cast iron or heat-resistant stainless steel for easy transport and handling. 

	Weight: Be prepared for a heavy Dutch oven! Cast iron is notoriously hefty, but its weight contributes to heat retention. 

	Budget: Dutch ovens range in price from affordable to high-end. Determine your budget and prioritize features accordingly. 



DUTCH OVEN BREAD BAKING BASIC KITCHEN TOOLS 


Baking bread at home can be rewarding, and using a Dutch oven takes it to the next level. Here we'll explore the essential kitchen tools and how to use them for successful Dutch oven bread baking.

Essential Tools:

	Dutch Oven - The cast iron or enameled pot is crucial for achieving optimal crust and crumb. A 4-6 quart size works for most recipes. 

	Mixing Bowls - Needed for combining ingredients and proofing dough. Use a large one for mixing and smaller ones for shaping. 

	Measuring Cups/Spoons - Precise measurement of ingredients like flour, yeast, salt and water is key in baking. 

	Bench Scraper - Handy for dividing, shaping and handling sticky dough. Also great for cleaning surfaces. 

	Dough Scraper - Essential for getting all the dough out of the mixing bowl cleanly. 

	Parchment Paper - Lines the preheated Dutch oven for easy transfer and prevents sticking. 

	Whisk - Essential for thoroughly combining dry ingredients like flour, yeast and salt. Ensures even distribution. 



Optional Tools:

	Kitchen Scale - Weighing ingredients like flour gives very precise measurements, but cups can be used. 

	Proofing Baskets - Useful for maintaining dough shape in the rise, but towels or bowls work too. 

	Lame or Razor - Scores dough for expansion and patterns, but a regular knife can be used. 

	Cooling Rack - Provides air flow for the baked loaf but a counter top also works. 

	Stand Mixer - A stand mixer with dough hook makes mixing and kneading easier, but it can be done by hand. 



STEPS FOR DUTCH OVEN BREAD BAKING 


Prepare Your Dough:

	Follow your chosen recipe to make the dough, combining flour, water, yeast, salt, and other ingredients. 



First Rise:

	Let the dough rise covered in a bowl until doubled in size. Allows flavor to develop. 



Shape the Dough:

	Use a bench scraper to form the dough into a round or oval shape. Place on a floured or parchment-lined surface. 



Second Rise:

	Allow shaped dough to rise again covered with a towel or in a proofing basket. 



Preheat the Dutch Oven:

	Preheat empty Dutch oven in the oven to temperature specified in recipe. Ensures good crust. 



Score the Dough:

	Just before baking, use a lame or knife to score top of dough. Controls expansion. This controls the bread's expansion during baking. 



Bake in the Dutch Oven:

	Carefully transfer the risen dough into the preheated Dutch oven using the parchment paper. Cover with the lid and bake as directed in your recipe. 



Finish Baking:

	Remove the lid during the final minutes of baking to achieve a golden-brown crust. Once done, transfer the bread to a cooling rack. 



Cool and Enjoy:

	Let the bread cool completely before slicing. This patience provides the best texture and flavor. 



DUTCH OVEN BREAD BAKING TIPS & TRICKS 


Baking bread using a Dutch oven produces a delicious crust and soft interior. A humid environment like a professional baking oven is created by trapped steam, and the cast iron evenly distributes heat for consistent baking. Improve your Dutch oven bread baking with these tips:

Before You Bake:

	Choose the right Dutch oven: Opt for a 5-7 quart round or oval cast iron Dutch oven with a tight-fitting lid. Ensure it's oven-safe to the temperature your recipe requires. 

	Preheat the pot: Preheat your empty Dutch oven with the lid on for at least 30 minutes at 450°F (230°C). This creates a super hot environment for optimal steam generation and dough rise. 

	Prepare your dough: Follow your chosen bread recipe, but remember to factor in the Dutch oven's effect on moisture. You might need to adjust hydration levels slightly. 

	Shape your dough: Gently shape your dough into a round or oval boule, depending on your Dutch oven's shape. Don't overhandle it, or you'll deflate the air bubbles. 



Baking Time:

	Transfer the dough: Carefully place your shaped dough on parchment paper or a well-seasoned liner inside the preheated Dutch oven. 

	Lid on, lid off: Bake with the lid on for 20-25 minutes to trap steam and promote rising. Then, you need to remove the lid and continue baking 15-20 minutes, or until the crust is golden brown and internal temperature reaches 190°F (88°C). 

	Scoring: Before baking, score the top of your dough with a sharp knife or lame to create decorative cracks and allow for even expansion. 



Cooling and Slicing:

	Rest is key: Avoid slicing into the fresh bread! Let it to cool completely on a wire rack for at least two hours. This allows the crumb to set and avoids tearing. 

	Store it right: In a clean kitchen towel, wrap your cooled bread or put it in a bread box. Leave it at room temperature for up to three days. 



HOW TO STORE YOUR BREAD 


Storing your homemade bread properly ensures it stays fresh and delicious for as long as possible. Here are some safe and effective methods:

Room Temperature Storage:

	Freshly baked: Let bread cool completely before storing. Wrap entire loaf loosely in towel or store in bread box. Best for 1-2 days. 

	Sliced bread: Store leftover sliced bread in airtight container at room temp. Prevents drying out. Keeps 2-3 days. 



Refrigeration:

	Longer shelf life: Wrap full loaf tightly in plastic or sealed container. Refrigerate up to 1 week. 

	Defrosting: Thaw refrigerated bread at room temp for a few hours before eating. Restores texture and flavor. 



Freezing:

	Long-term storage: Slice bread before freezing for easy portions. Wrap slices individually and freeze up to 3 months. 

	Thawing: Thaw frozen slices at room temperature or overnight in fridge. Can also toast slices frozen. 



BAKING CONVERSION CHART 


	General
	1 Ounce (oz.)	28g
	1 pound (lb)	453g
	1 oz. liquid	30ml
		


	Liquids
	1 metric cup	250ml (about 8 oz)
	1 tablespoon	15ml
	1 teaspoon
	5ml
		


	Flour
	1 cup all-purpose flour	125g
	1 tablespoon all-purpose flour	Approx. 8g
	1 teaspoon all-purpose flour	Approx. 3g
	1 cup whole wheat flour	120g
	1 cup bread flour	127g
	1 cup corn flour	125g
	1 tablespoon corn flour	Approx. 9-10g
	1 teaspoon corn flour	Approx. 3g
		


	Sugar
	1 cup granulated white sugar	200g
	1 tablespoon granulated white sugar	12g
	1 teaspoon granulated white sugar	4g
	1 cup light/dark brown sugar	200g
	1 cup icing sugar	120g
	1 tablespoon icing sugar	8g
	1 cup honey	340g
	1 tablespoon honey	21g
		


	Cocoa Powder
	1 cup cocoa powder	120g
	1 tablespoon cocoa
	Approx. 8g
	1 teaspoon cocoa	Approx. 3g
		


	Butter
	1 cup	227g (2 sticks or 8 oz. or ½ pound
	1 tablespoon	14g
	1 teaspoon	5g
		


	Eggs
	1 large egg (in shell)	Approx. 57g
	1 large egg (without shell)	Approx. 50g
	1 egg yolk	Approx. 18g
	1 egg white	Approx. 30g
		


	Others
	1 teaspoon dry yeast	3g
	1 envelope dry yeast	7g (approx. 2 tsp)
	1 cup milk powder	125g
	1 cup yogurt	245g
		


KITCHEN MEASUREMENT ABBREVIATIONS TABLE 


	Abbreviation	Measurement
	Tbsp. tbsp. T.
	Tablespoon
	Tsp. tsp. t.	Teaspoon
	Oz	Ounce
	Fl. Oz	Fluid ounce
	C.	Cup
	Qt.	Quart
	Pt.	Pint
	Gal.	Gallon
	Lb.	Pound
	mL	Milliliter
	g.	Grams
	Kg.	Kilogram
	L, l	Liter


No-Knead Breads 


1. No-Knead Artisan Bread 


Prep Time: 10 Minutes / Cook Time: 1 Hour 20 Minutes / Rising Time: 14 Hours / Total Time: 15 Hours 30 Minutes / Yield: 1 loaf

Ingredients

	¼ tsp of instant yeast 
	1 ¼ tsp of fine sea salt 
	3 cups bread flour (not all-purpose) + more for dusting 
	1 1/3 cups water 


Instructions

	Put the flour, salt, yeast, and water in a large bowl. Mix it together until rough dough forms. Add more water if it looks very dry. 
	Place in an oiled container and cover loosely with plastic wrap. Allow to rise for 14 hours overnight at room temperature (around 70 degrees). When the dough has puffed up to about 1.5 to 2 times its original size, it's ready. 
	Spread some flour on a piece of parchment paper, then put the dough on top of it. The dough is folded in half, then in half again. 
	Roll the dough into a ball by tucking the sides under. Place the ball seam side down on the paper. Cover and let rest until puffy but not fully risen, about 30 minutes to 2 hours, depending on how warm your kitchen is. 
	Warm your oven up to 500 F. Place the Dutch oven pot inside for 20 minutes. Take the pot out of the oven when you're ready to bake. Insert your hand beneath the parchment paper and invert the dough into the pot. The seam will be up. Put the lid on top of the pot. 
	Lower the heat in the oven from 500 F to 400 F and put the bread in it. Cover and bake for 40 minutes. Take off the lid and bake for another 15 to 20 minutes until the top is golden brown. 
	Check the bread's temperature to make sure it's cooked all the way through. Carefully place the bread on its side and insert a thermometer into the bottom. It needs to say 200–205 F. If not, return it to the oven until ready. (That extra time to bake bread is a good thing.) 
	Put the lid back on if you don't want the top to get too brown. 
	Move the bread to the wire rack to cool down when it's done. When you knock it from underneath, it should feel light and make a hollow sound. Set it aside for at least an hour to cool down. If you cut it too soon, the texture will be ruined, and the crumb will become gummy! 


2. No-Knead Cheese Bread 


Prep Time: 10 Minutes / Cook Time: 1 Hours 15 Minutes / Resting Time: 12-18 Hours / Total Time: 13-19 Hours 25 Minutes / Yield: 1 loaf

Ingredients

	1/2 tsp of instant yeast 
	1 1/4 cups room temperature water 
	1/4 cup olive oil 
	1 1/2 tsp of salt 
	3 cups all-purpose flour 
	1 cup shredded cheese of choice 


Instructions

	First, in the big mixing bowl, mix the flour, salt, and yeast with the wooden spoon until well combined. Add water and the olive oil, and stir until a thick, chunky dough forms. Just add a few more tablespoons of water if it needs it. Add the cheese slowly and stir. It will look scrappy and strange, and you will question me, but wait. 
	That's it. You don't have to touch anything. Toss in the mixing bowl, cover it with the towel or plastic wrap, and set it to rest at room temperature for 12-18 hours. Ideally, overnight. 
	Set the oven's temperature to 450 when it's baking time. Preheat the Dutch oven (or similar) in the oven for about 30 minutes. The dough should now be large, puffed, and fairly loose, with small bubbles throughout. Scrape the dough gently onto a well-floured surface. (Remember: NO KNEAD.)  
	Make a ball out of it and coat the outside with flour. Place it on a piece of parchment paper and wait for your pan to get hot. 
	Place the dough and parchment together in the pan. Bake for 30 minutes, covered with a tight-fitting lid. Take off the lid and bake for another 10-15 minutes to make the outside nice and golden brown and crispy. Begin breaking off chunks, admiring the cheesiness, spreading with butter and salt, and dipping in your favorite soups. 


3. No-Knead Chocolate Artisan Bread 


Prep Time: 15 Minutes / Cook Time: 1 Hour / Rising Time: 12 Hours / Total Time: 13 Hours 15 Minutes / Yield: 1 loaf

Ingredients

	½ cup of chopped dark chocolate 
	1 tsp salt 
	2 tsp yeast 
	1 ½ cups room temperature water 
	2 Tbsp cocoa powder 
	2 ½ cups flour 
	1 tbsp olive oil 
	½ cup toasted walnuts 
	2-3 Tbsp granulated sugar 


Instructions

	Mix the yeast, cocoa powder, salt, and flour together with a whisk. If desired, add 2-3 tablespoons sugar. As you stir with a wooden spoon, slowly add the oil and water. 
	Add the chocolate and walnuts and mix well. It will be very wet in the dough. 
	Put some oil in a bowl and cover the dough with plastic wrap. 
	Allow the dough to rise for about 12 hours at room temperature. 
	Warm up your oven to 425 F with a Dutch oven. 
	Next, sprinkle flour on the dough and fold it over on itself several times. Turn the dough so that the smooth side is on top, and place it on a piece of floured parchment paper. 
	Carefully put the dough and parchment paper into the hot Dutch oven and cover it. Let it cook for 30 minutes. 
	Take off the lid and cook for half an hour more. 
	Remove the dough and parchment from the pot. After it cools, cut it up and serve. 


4. No-Knead Chocolate Chip Bread 


Prep Time: 15 Minutes / Cook Time: 1 Hour 15 Minutes / Resting Time: 8-18 Hours / Total Time: 9-19 Hours 30 Minutes / Yield: 1 loaf

Ingredients

	1 cup semi-sweet chocolate chips 
	2 1/4 cups of warm water (105-115 degrees F) 
	4 1/2 cups of bread flour + 1/2 cup for dusting 
	2 tsp cinnamon 
	1 1/2 tsp salt 
	1 1/2 tsp active dry yeast 


Instructions

	Put the yeast, salt, and flour in a large bowl and stir them together. Add the water and stir it in with the wooden spoon until the dough begins to form. The dough will be very sticky. 
	Place the bowl on the counter for 8 to 18 hours, making sure to cover it with plastic wrap tightly. The dough will rise for a while, and then it will slowly flatten out, and bubbles will start to form on top. (The dough will at least double in size by the time you pick up your bowl.) 
	Warm up your oven to 450 degrees and put the Dutch oven in it. In the meantime, sprinkle the dough with the chocolate chips and cinnamon, then quickly knead or stir to distribute the dough. Next, shape the dough into a ball and sprinkle the remaining 1/2 cup flour on top. It'll be sticky! After the oven has preheated (at least 15 minutes), place the ball on a sheet of parchment paper and let it rest. 
	Put the bread in the Dutch oven with the parchment paper still on it, cover it, and bake for forty-five minutes. Take the lid off the bread and bake it for another 15 minutes or until the dough is fully baked. 
	Before slicing, let the bread cool for 20 minutes (if you can make it that long!). 


5. No-Knead Cinnamon Swirl Bread 


Prep Time: 20 Minutes / Cook Time: 45 Minutes / Rising Time: 12-18 Hours / Total Time: 14-19 Hours / Yield: 1 loaf

Ingredients

Bread:

	1/4 tsp instant yeast 
	3 cups flour 
	1 5/8 cup water 
	1 1/4 tsp salt 


Filling:

	1 tbsp cinnamon 
	1/2 cup sugar 
	2 tbsp unsalted butter 


Instructions

	Put the yeast, salt, and flour in a large bowl and mix them together. Mix the dough with water until it forms a sticky mass. Put plastic wrap over it and let it sit for 12 to 18 hours. Longer is better. Place the dough on a lightly floured surface and fold it over itself a few times. Put a thin cloth over it and let it rest for 15 minutes. 
	Meanwhile, make the filling with cinnamon sugar. In the saucepan, melt the butter on medium-high heat. Take it off the heat and mix in the sugar and cinnamon. 
	Roll out the dough to make a 16 by 8-inch rectangle on a floured surface. Over the surface, distribute the cinnamon filling. Simply roll up the long edge like a cinnamon roll. After that, roll the tube into a round loaf shape. Tuck the end in the middle to create a knot-like appearance. Sprinkle a thin piece of cloth with flour, then put the loaf on top of it. Cover the cloth with it. Let it rise for two hours. 
	Preheat the oven and the Dutch oven to 450 degrees about 30 minutes before the rising is finished. Carefully unfold the cloth and place the bread in the Dutch oven. Put a lid on it and bake for about 30 minutes. Take off the lid and bake for another 10-15 minutes to make the top brown. 


6. No-Knead Double Chocolate Bread 


Prep Time: 15 Minutes / Cook Time: 50 Minutes / Total Time: 1 Hour 5 Minutes / Yield: 1 loaf

Ingredients

	1/2 tsp active dry yeast or instant yeast 
	3/4 cup dairy-free chocolate chips or chocolate chunks 
	1 tsp kosher salt 
	1/4 cup cocoa or cacao powder 
	2 tbsp cane sugar 
	3 cups all-purpose flour 
	1 1/2 cups + 2 tbsp room temperature water, divided 


Instructions

	Sift the cacao powder into a large mixing bowl with the flour. Put in the yeast, sugar, and salt, and mix them well with a whisk. Create a well in the middle of the dough, add the water, and stir with the wooden spoon. When the dough begins to thicken (there will be some remaining flour), stir in the chocolate chips and continue to mix until all of the flour is incorporated. If the dough seems dry, add 2 more tablespoons of water. The dough will be thick and lumpy. Place the bowl aside and allow it to rest for 12 to 18 hours after covering it with plastic wrap (I like to use a rubber band to seal it tight). 
	Preheat the oven to 450 degrees Fahrenheit. Once preheated, add coated Dutch oven and let it preheat for 30 minutes. Take out a piece of parchment paper. 
	The dough should look very loose and bubbly and should have at least doubled in size after resting for a full night. Move the dough to a well-floured surface with a spatula right before baking. Also, dust your hands with flour. Pull the bottom edges of the dough ball towards the middle of the top, pinching the dough together firmly to "shape" it. Remember not to knead it! (Remember, NO KNEAD.) Repeat several times to form a tight ball, then flip it onto the sheet of parchment paper. 
	Carefully take the hot Dutch oven out of the oven and put the dough and parchment paper inside. Cover the oven and put it back in. Put the lid on and bake for 30 minutes. Then take it off and bake for another 18 to 20 minutes to get a nice, crispy crust. 
	Take it out of the oven and put it on a rack to cool. Allow cooling before slicing, or slice it when it's warm, and the chocolate chips are melty. 


7. No-Knead Golden Crust Bread 


Prep Time: 15 Minutes / Cook Time: 1 Hour 5 Minutes / Resting Time: 2 Hours / Total Time: 3 Hours 20 Minutes / Yield: 1 loaf

Ingredients

	4 3/4 cups of all purpose flour + some extra for flour 
	2 tsp maple syrup, agave or granulated sugar 
	2 cups of very warm water (about 120°F/48°C) 
	2 1/4 tsp instant yeast, (about 1 packet) 
	2 tsp sea salt 
	1 tsp olive oil or any oil 


Instructions

	In a very large bowl, mix the dry ingredients with a whisk until they are well mixed. Make a well in the middle and pour in the oil, maple syrup, and warm water. To make a dough, stir the water into the dry ingredients. Stir for about 1 minute, or until everything is incorporated and the dough appears shaggy but mixed together. 
	Grease the sides of the bowl lightly, then flip the dough over in the bowl to coat it. It should rise on your counter for two to three hours. Cover with greased plastic wrap or light kitchen towel and let it rise on the counter for 2–3 hours. If your kitchen is cold, place it in the oven with the oven light on and the oven turned off to provide a warm, draft-free environment for it to rise. Make sure to use a bowl tall enough to handle the dough's double-rise. 
	Put your Dutch oven in the oven and heat it up to 450°230°C during the last 30 to 40 minutes of rising. In order for the Dutch to preheat with the oven, you should add it before preheating. (This ensures it does not crack). 
	After two hours, the dough should be bubbling on top. Flour a surface with at least 1 tablespoon of flour, then pour the risen dough on top. Put an extra 1/2 tablespoon of flour on top of the dough and coat your dough scraper, knife, or large spatula in flour. 
	Fold the dough over on top of itself with a dough scraper, a large knife, or a spatula. Pull the outer edges up and into the center. Rotate the dough and repeat 6–12 times more. The dough should feel a little tighter and start to take on a shape. Feel free to add more flour as needed during this process. You should finish it in less than a minute. 
	Put some of the dough on a piece of parchment paper. Scoop it up and shape it into a circle with your hands. 
	Using oven mitts, remove the Dutch oven once the oven is preheated. Take off the lid and put the dough on parchment paper into the Dutch oven. Place the lid back on (remember, it's hot!) and return everything to the oven. 
	Set the oven to 45 minutes. After that, open the oven, carefully remove the lid, and bake for around 15-20 minutes or until the crust reaches the desired level. (I like mine golden brown.) 
	Take it out of the oven and put it down. Lift the parchment edges and place the bread on a wire cooling rack. If you want to check for doneness, turn it over and lightly tap the bottom. It should sound hollow. 
	Cool all the way down, then cut, serve, and enjoy! 


8. No-Knead Herb Bread 


Prep Time: 15 Minutes / Cook Time: 1 Hour 15 Minutes / Resting Time: 4 Hours / Total Time: 5 Hours 45 Minutes / Yield: 1 loaf

Ingredients

	1 1/4 cup water 
	1 packet of instant yeast 
	1/8 tsp garlic powder 
	1 tsp salt 
	Olive oil for board 
	1/4 tsp dried thyme 
	1 cup whole wheat flour 
	1/4 tsp dried rosemary 
	2 cups of all-purpose flour, plus extra for dusting dough/hands 


Instructions

	Sift or whisk together whole wheat flour and all-purpose. 
	Add yeast and salt and mix well. (One at a time). Stir in the herbs. 
	Using a wooden spoon, begin incorporating the cup of water into the flour. Slowly pour in the rest of the water until all the flour is mixed in and a sticky ball forms. (Please keep in mind that you may require slightly more or less than indicated, depending on all of the factors that influence this type of thing!) 
	After that, wrap the bowl with plastic wrap and place it in a warm location for 4 hours. 
	Use a small amount of olive oil to grease a cutting board. Place the ball of dough on the board. A rubber spatula works best for us to do this. Dust hands and dough with flour. Take up the dough and twice fold it in on itself. Place it back on the board, sprinkle it with a little more dough, and wrap it in plastic wrap. 
	Warm the oven up to 450°F. After 10 minutes, place the Dutch oven(with the lid) in the oven. 
	After 20 minutes (making a total of 30 minutes for the dough to rest), remove the Dutch Oven from the oven and remove the lid (be careful—it's hot!). 
	Take the dough out of the plastic wrap and sprinkle flour on your hands. Pick up the dough from the board and fold the sides under to form a ball shape. Gently set the dough in the Dutch Oven (avoid touching the pot's sides with your hands). Cover and place in the oven. 
	Allow the bread to bake for about 30 minutes. Take the lid off and bake for another 15 minutes. Get the Dutch oven out. Take the bread out of the pan carefully (use potholders or a towel) and let it cool on a rack for at least an hour before cutting it up and eating it. Just put a towel over it if you want it to stay a little warm. 


9. No-Knead Jalapeño Cheddar Bread 


Prep Time: 20 Minutes / Cook Time: 35 Minutes / Rising Time:12-18 Hours / Total Time: 13-19 Hours 20 Minutes / Yield: 1 loaf

Ingredients

	1 cup shredded cheddar cheese 
	2 tsp coarse sea salt 
	1 jalapeño, diced 
	3 cups + 2 Tablespoons all-purpose flour (spooned & leveled), plus more for hands 
	1/2 tsp instant or active dry yeast 
	1 and 1/2 cups of warm water (about 95°F (35°C)) 


Instructions

	In a large bowl, mix the first five ingredients together. Then, add the warm water and mix again. The dough will be sticky, but if it is too wet, add another 2 tablespoons of flour. As gently as possible, shape the dough into a ball. Tightly cover. Place on the counter at room temperature and allow to rise for 12-18 hours. After that, the dough will have lots of air bubbles, double in size, and adhere to the bowl's sides. 
	Once the dough is out on the work surface, sprinkle some flour on your hands and try your best to form it into a ball. It does not need to be perfect. Move the dough to a big piece of parchment paper that is big enough to fit inside your Dutch oven and safe for high oven heat. Place the ball of dough and parchment in a bowl so that it does not spread while resting. 
	Make a small X in the top with a very sharp knife or bread lame. Allow dough to rest for 30 minutes, covered lightly with the plastic wrap or a clean kitchen towel. 
	Warm the oven up to 475°F (246°C) for 30 minutes. Put your Dutch oven with a lid OR heavy-duty pot inside for 30 minutes to ensure it is extremely hot before adding the dough. After about 30 minutes, take the Dutch oven out of the oven and carefully transfer the dough inside, using the parchment paper to lift it up, and place everything inside the pot, including the parchment paper. Put the lid on top. 
	Put the lid on and bake for 25 minutes. Take off the lid carefully, and bake the bread for 8 to 10 minutes more until it turns golden brown. How to check for doneness: Lightly tap the warm bread. It's done if it sounds hollow. When an instant-read thermometer registers 195°F (90°C) in the center of the loaf, the bread is considered done, according to a more precise test. 
	Take the pot out of the oven and carefully take the bread out of it. Let it cool for about 20 minutes on the wire rack before cutting it. 
	Cover any extra bread and keep it at room temperature for two to three days or in the refrigerator for up to a week. 


10. No Knead Fruit and Nut Bread 


Prep Time: 10 Minutes / Cook Time: 1 Hour 15 Minutes / Resting Time:12-18 Hours / Total Time: 14-20 Hours 25 Minutes / Yield: 1 loaf

Ingredients

	½ cup golden raisins 
	3 cups all-purpose flour 
	½ cup dried cranberries 
	1½-1¾ cups water 
	½ cup pecans 
	½ cup walnuts 
	1 cup whole wheat flour 
	2 Tsp salt 
	¾ Tsp instant yeast 


Instructions

	First, in the large bowl, mix the yeast, salt, and flour together. Put the dried fruit and nuts and stir to mix. Make sure all the ingredients are well mixed. Pour in the water and stir everything together. Now, the dough should be slightly sticky and shaggy. Simply stir and flip the dough until all dry ingredients are gone. 
	Allow the dough to rest for about 12-18 hours at room temperature while the bowl is covered. The longer it sits, the more flavor develops. After about 18 hours, the dough will have risen and may be slightly darker than when you started. 
	Put a piece of parchment paper on the countertop and generously sprinkle with flour. Use wet hands to fold the dough over on itself a few times. This will let the air out of the dough. (Getting your hands wet will help stop the dough from sticking to you.) Create a circle out of the dough and place it on the floured parchment paper with the seam facing down. 
	Dust the top of the dough with more flour and invert the mixing bowl to cover it.(Alternatively, you could cover the dough with a clean kitchen towel, but I've found that this frequently sticks to the dough, ruining both the appearance of the bread and the towel. Allow the dough to rest like this for up to two hours. Place the Dutch oven in the oven and heat it up to 425ºF for 30 minutes after letting the dough rest on the counter for 1 to 1 ½ hours. 
	Next, carefully take the Dutch oven out of the oven and remove the lid. Use a baker's lame or a serrated knife to cut three slashes in the top of the bread. Use the parchment paper to transfer the shaped dough to the pot, paper and all, and cover with the lid. Put the pot back in the oven for 30 minutes. 
	After 30 minutes, take off the Dutch oven's lid and continue baking the bread for a further 10 to 15 minutes or until the top is nicely browned. Take the pot out of the oven and let the bread rest for five minutes. After that, move the lovely loaf to a rack to cool. Although it may be tempting to dive right in, allow the bread to cool for 30 minutes before eating. 


11. No-Knead Olive Oil Rosemary Bread 


Prep Time: 10 Minutes / Cook Time: 40 Minutes / Resting Time: 12 Hours / Total Time: 12 Hours 50 Minutes / Yield: 1 loaf

Ingredients

	180 ml water room temperature NOT warm 
	2.5 ml active dry yeast 
	5 ml salt 
	15 ml chopped rosemary 
	280 g all purpose flour plain flour 
	60 ml olive oil 


Instructions

	First, in the large bowl, mix the yeast, salt, and flour together. Mix the oil, water, and rosemary together with a spatula or your hands until everything is well mixed. It needs to be pretty sticky. 
	Put cling wrap or film over the bowl and leave it at room temperature for 12 to 18 hours. The dough will slowly rise. 
	The next day, preheat the oven to 425F/220C. Put parchment paper inside a Dutch oven, pressing it slightly into the shape so that it comes up the sides. Take off the paper and set the Dutch oven on a work surface. While the oven heats up, put the Dutch oven in it. 
	Take the lid off the bowl of bread dough and scrape the sides to make it less stuck. Also, loosen the dough at the bottom. 
	Place the bowl next to the parchment paper, and then use your hands to get the dough. Quickly pull the dough back on itself so that one side is a slightly tight ball and the other side has rougher edges from being pulled back on itself. Put the rough edges of the dough on the parchment paper. If you need to, shape the edges even more around the dough, tucking them under a bit to make a ball. 
	When the oven is hot, take out the Dutch oven and place the parchment inside it with the dough in the middle. Lift the corners of the parchment to place it inside the Dutch oven. Put it back in the oven with the lid on and bake for 20 minutes. 
	After about 20 minutes, remove the lid and make for another 20 minutes (may take 25) until the loaf is golden brown and sounds hollow once tapped on the bottom. 
	Before cutting, take the loaf out of the Dutch oven and let it cool on a rack for about 10 minutes. 


12. No-Knead Overnight Bread 


Prep Time: 15 Minutes / Cook Time: 45 Minutes / Resting Time: 8 Hours / Total Time: 9 Hours / Yield: 1 loaf

Ingredients

	2 Tsp Salt 
	1 Tsp Dry Active Yeast 
	1 1/2 Cups Warm Water 
	3 Cups All-Purpose Flour 


Instructions

	In a big bowl, mix yeast, salt, and flour together. 
	Stir in water until a shaggy, thick dough forms. 
	Place plastic wrap over it and let it rise overnight for eight to eighteen hours. 
	Place the dough onto the surface dusted with flour. Flour your hands, then gently shape the dough into a ball. Allow it to rest for one hour. 
	After around 30 minutes of resting, preheat your oven to 450 °F (232 °C). 
	Place the dough in the Dutch oven with care. If desired, slash the top of the dough with a bread lame or sharp knife. 
	Put the Dutch oven's lid on and bake for 30 minutes. 
	Take the Dutch oven's lid off and bake for another 15 minutes. 
	Place the bread on a cooling rack and let cool before serving. 


13. No-Knead Peasant Bread 


Prep Time: 10 Minutes / Cook Time: 1 Hour 30 Minutes / Additional Time: 19 Hours / Total Time: 20 Hours 30 Minutes / Yield: 1 loaf

Ingredients

	1/2 tsp active dry yeast 
	1/2 cup whole-wheat flour 
	All-purpose flour for dusting 
	2 1/2 cups unbleached bread flour 
	1 1/2 tsp salt 


Instructions

	In the large bowl, mix the yeast, salt, bread flour, and whole-wheat flour. Pour 1 1/2 cups warm water (about 100 degrees F) and mix the dough with your hands or a spoon until it comes together. The dough will be sticky and wet. Put a tight layer of plastic wrap over the dough. If you have more time, refrigerate for 12 to 24 hours; it's not required, but it will enhance the bread's flavor. 
	Now, allow the dough to rise, covered, at room temperature for approximately 18 hours; this rise is required regardless of whether the dough is refrigerated first. After rising, the top will be bubbly. 
	Dust a work surface liberally with all-purpose flour. Place the dough on the flour, and then sprinkle more flour on top of it. First, fold the top and bottom of the dough into the middle. Then, fold the sides in to make a square shape. Turn the dough over with a dough scraper or spatula and tuck the corners under to form a ball. 
	After that, place parchment paper on the baking sheet and sprinkle it with a lot of flour. Place the dough on the baking sheet with the seam facing down. Add more flour on top of the dough. Put a cotton kitchen towel over it (don't use terry cloth), and leave it to rise at room temperature for two to three hours or until it has doubled in size. 
	Place a rack in the oven's bottom and place the Dutch oven(without the lid) on top of the rack. Set the oven to 450 degrees F and let it heat up for at least 30 minutes. Once the dough has doubled, gently move the hot pot to a heatproof surface. Take off the lid, lift the parchment, and quickly flip the dough into the pot. If necessary, shake the pot to make the dough center itself. Put the lid on top and bake for 30 minutes. Then, take the lid off and bake for another 15-30 minutes until the crust is golden. Put it on a rack to cool down. 


14. No-Knead Roasted Garlic Bread 


Prep Time: 20 Minutes / Cook Time: 2 Hours / Total Time: Minutes / Resting Time: 12-16 Hours/ Total Time: 14-18 Hours 20 Minutes / Yield: 1 loaf

Ingredients

	1.5 cups lukewarm water 
	3 cups all-purpose flour 
	1 tbsp chopped rosemary, optional 
	1 large head of garlic 
	1 tbsp olive oil 
	1 tsp active dry yeast 
	1.5 tsp kosher salt 


Instructions

	Mix the yeast, salt, and flour together in a large bowl using a whisk. Use the wooden spoon or the rubber spatula to mix in the warm water slowly. Blend until just combined. The dough will appear shaggy and be extremely sticky. After placing the bowl in a warm, dry spot for 12 to 16 hours, cover it with a kitchen towel. 
	In the meantime, or even ahead of time, roast the garlic. Warm the oven up to 400 degrees F. First, remove any loose or papery skins from the garlic head and thinly slice the top with a sharp knife. You want to reveal the garlic cloves. Sprinkle the cloves with olive oil and put them on a piece of foil. Then, wrap the cloves in the foil. Roast the cloves for 45 to 1 hour in a preheated oven or until they are extremely tender. After letting them cool, remove the cloves from their skins and set them aside. 
	When you're ready to bake the bread, insert the empty dutch oven into the oven and preheat to 450 degrees F. Warm the Dutch oven up for thirty minutes. 
	Put some flour on a piece of parchment paper and put the dough on it. Use floured hands to push the dough out flat, then sprinkle it with the fresh rosemary and roasted garlic cloves. After about four folds to create layers, shape the dough into a ball and place the seam side down on the parchment. 
	After that, remove the hot Dutch oven from the oven and lift it into the Dutch oven using the parchment paper. Put the lid on top and bake in a hot oven for 30 minutes. Then, take off the lid and bake for another 20 minutes without it. When the bread has a firm crust and is browned, it is done. You can also use an instant-read thermometer. The temperature inside should be 210˺ F. 
	Take the bread out of the oven and place it on the wire rack to cool for at least 15 minutes before cutting it. 


15. No-Knead Rosemary Bread 


Prep Time: 15 Minutes / Cook Time: 45 Minutes / Resting Time: 14 Hours / Total Time: 15 Hours / Yield: 1 loaf

Ingredients

	½ tsp quick-rise instant yeast 
	1 ½ tbsp fresh rosemary, finely chopped 
	3 cups all-purpose flour 
	1 ½ tsp kosher salt 
	1 ½ cups water, room temp/slightly warm 


Instructions

	Put the salt, yeast, and flour in a large bowl and mix them completely with a whisk. Use a spatula or spoon to mix the water in after adding it. Add water a tablespoon at a time if you think you need it. It will be very sticky and wet. 
	Add the chopped rosemary and use the spatula or spoon to mix it in all the way. Since the yeast is just starting to grow, don't be too rough. 
	Put the bowl under tight plastic wrap and let the dough sit at room temperature for at least 12 hours. The dough was made in the evening, and I let it rise overnight. 
	To make room for your Dutch oven, move the oven rack to one of the lowest positions. Set the oven to 450°F and put the Dutch oven and lid inside. 
	There should be lots of lovely bubbles in the dough that have risen a lot. Carefully scrape the dough out of the bowl onto a piece of parchment paper that has been lightly floured on a surface that has also been lightly floured. 
	Now, use floured hands to shape the dough into a ball gently. You will need to sprinkle some flour on the surface to keep it from sticking to your hands, which is fine and adds a nice appearance at the end of baking. After that, cover it over with plastic wrap or clean towel, and set it aside while the oven heats up. 
	After 30 minutes, put the dough ball on top of the parchment paper and put the whole thing in a Dutch oven that has already been heated. After 30 minutes, put the lid back on top and bake. Take off the lid and bake for another 10-15 minutes to get a brown crust. 
	Take it out of the oven and let it cool on a cooling rack or in the Dutch oven with the lid off. 


16. No-Knead Rosemary Thyme Bread 


Prep Time: 15 Minutes / Cook Time: 45 Minutes / Resting Time: 10-18 Hours / Total Time: 11-19 Hours / Yield: 1 loaf

Ingredients

	1 1/2 tsp. salt 
	1 1/2 tbsp. fresh thyme, chopped 
	3 cups all-purpose flour 
	1 1/2 tbsp. fresh rosemary, finely chopped 
	1/2 tsp. instant yeast 
	1/4 cup olive oil 
	1 1/4 cups room-temperature water 


Instructions

	Mix the yeast, salt, rosemary, and thyme with the flour in a large bowl. Mix the water and olive oil into the dough with a wooden spoon until the flour is fully mixed in. The dough will be sticky and wet. 
	Place the bowl in a warm area of your kitchen and cover it with plastic wrap for 10 to 18 hours. After that, the dough will puff up and double in size. 
	Using a wooden spoon or your hands, if needed, to remove all of the dough from the bowl, dust a clean work surface with flour. To make the dough a little more stable, fold it over several times. Sort of gently stretch the top and pull the ends under the loaf to gather the dough into a ball. 
	Put some olive oil on a piece of parchment paper. Roll out the dough on the parchment paper. Cover it with damp paper towel or kitchen towel. Put it in a warm spot in the kitchen and allow it to rise for another hour to an hour and a half. 
	Warm up your oven to 500 degrees for 30 minutes before you want to bake your bread in a large Dutch oven with a lid. Make sure that you can heat your pot and lid up to 500 degrees. 
	When the bread is ready to bake, cut one or more slits in the top of the bread dough with a serrated knife. 
	Remove your oven's preheated Dutch oven. Pull the dough loaf out of the parchment paper by its corners and put it all the way into your Dutch oven, paper and all. Put the lid on top and put it back in the oven. 
	Now, turn down the heat to 425 degrees and bake for 30 minutes with the lid on. 
	Take off the lid and bake for 15 more minutes. Set the loaf down on a wire rack to cool. 


17. No-Knead Rustic Italian Bread 


Prep Time: 15 Minutes / Cook Time: 45 Minutes / Total Time: 2 Hours / Yield: 1 loaf

Ingredients

	1 ¼ cup warm water, about 100 F 
	1 cup whole wheat flour 
	1 ¼ tsp. sea salt or kosher salt 
	2 cups of bread flour plus extra for dusting 
	1 packet, 2 ¼ teaspoons active dry yeast 


Instructions

	In the stand mixer's bowl fitted with a dough hook, mix the yeast in warm water and allow to proof (5–10 minutes until foamy). 
	Put the flour and salt in a small bowl. Use the whisk to mix it all together. 
	Put the flour into the mixing bowl in small batches and mix on low speed. After adding all of the flour, increase the speed and combine until the dough begins to come away from the bowl's sides. If you think the dough is too sticky, keep adding a tablespoon at a time until it's not too sticky to work with. Take out the dough hook when the dough is ready. 
	If you're doing it by hand, mix until the ingredients just come together and form a smooth dough. 
	Lightly grease a big bowl. Put the dough in the bowl. After placing it in a warm area and covering it with plastic wrap, give it around 1 1/2 hours to double in size. 
	Put some flour on a clean counter. Carefully move the dough to the counter without disturbing it too much. Next, pull the corners together to form a round dough, then sprinkle some flour into the bowl and return the dough to the same bowl, seam side up. Allow it to rise while the oven preheats, and cover with a tea towel. 
	Preheat the oven to 460 F and place the rack in the lower third. Put the lid on a Dutch oven and heat it in the oven for 30 minutes or until the dough is ready. 
	Put a sheet of parchment paper (not wax paper) on the counter. Add some flour. Turn the loaf over onto the parchment paper, seam side up. Be careful as you push and slide it into the middle to make a circle. It's not going to be round, and that's okay! 
	Now, carefully take the hot pot out of the oven and uncover it. 
	Taking off the towel from the top of the bowl, carefully lift the dough out of the bowl using the corners of the parchment paper. Place the dough in the pot with the seam facing up. If the flour was absorbed while rising, sprinkle some more on top. 
	Place the lid on top, and bake for 30 minutes. 
	Take off the lid and bake for 15-20 minutes or until the bread is a dark brown color. 
	Carefully remove the bread from the pot using the parchment paper and place it on the wire rack to cool completely. 
	Let it cool down before cutting. 


18. No-Knead Rye Bread 


Prep Time: 15 Minutes / Cook Time: 40 Minutes / Rising Time: 3 Hours / Total Time: 4 Hours 20 Minutes / Yield: 1 loaf

Ingredients

	1 cup whole wheat flour 
	1 1/2 cups hot tap water (120–130° F) 
	1 1/8 tsp. salt 
	2 Tbsp. extra flour for shaping 
	1 Tbsp. caraway seeds (optional) 
	1 cup rye flour 
	1 cup bread flour or all-purpose flour 
	1 tsp. yeast, instant or active dry 


Instructions

	In a large bowl, mix the flour, seeds, yeast, and salt together. 
	Add hot water and stir until everything is well mixed. 
	After covering it with plastic wrap, leave it at room temperature for three hours. 
	The dough will become puffy. Place it on a lightly floured surface and sprinkle with flour. Fold the dough over 10 to 12 times with a scraper and shape it into a rough ball. 
	Transfer to the bowl lined with parchment paper (not wax paper) and top with a towel. Let's stand for 35 minutes at the counter. 
	Meanwhile, preheat the oven to 450°F and place the Dutch oven lid in a cold oven. It takes 35 minutes for my oven to reach 450°. When the oven reaches 450°, remove the dough and parchment paper from the bowl and carefully place them into the hot pot while wearing oven mitts. Put a lid on it and bake for 30 minutes. 
	After about 30 minutes, remove the lid and the parchment paper. Put it back in the oven without the lid on and bake for another 10 minutes. 
	Place it on the wire rack to cool fully. Let it cool down before cutting. 


19. No-Knead Sourdough Bread 


Prep Time: 5 Minutes / Cook Time: 40 Minutes / Rising Time: 3 Hours / Total Time: 3 Hours 45 Minutes / Yield: 1 loaf

Ingredients

	1 1/2 cups warm water 
	2 tsp quick-rising yeast 
	1 cup plain Greek yogurt 
	5 cups all-purpose flour ( 600g) 
	1 tbsp honey 
	1 tbsp kosher salt 


Instructions

	First, Stir the flour, yeast, and salt in the large bowl. Using a wooden spoon, mix the yogurt, honey, and water together until they are well mixed. Let the bowl sit at room temperature for two hours or until it doubles in size. Cover it with plastic wrap. 
	Put parchment paper around the edges of a Dutch oven. Scrape the dough (it will be sticky and loose) out of the bowl using flour dusted on your hands and work surface. Now, shape the dough into a ball using your floured hands. Put the dough ball into a Dutch oven that has been lined with parchment paper. Leave it on the counter for an hour to rise. 
	Warm the oven up to 475°. Put the rack in the middle of the oven. Bake for 20-25 minutes with the lid on the Dutch oven. Carefully take off the hot lid, and bake the bread for another 20-30 minutes or until it is a deep golden brown color. 
	After taking the bread out of the Dutch oven, let it cool on a rack for at least an hour before cutting it. 


20. No-Knead Whole Wheat Bread 


Prep Time: 5 Minutes / Cook Time: 55 Minutes / Resting Time: 8 Hours / Total Time: 9 Hours / Yield: 1 loaf

Ingredients

	1 tsp dry active yeast 
	2 cups warm water between 100-115 degrees Fahrenheit 
	3 ¾ cups whole wheat flour 
	2 tsp salt 


Instructions

	Put the flour, yeast, and salt in the large bowl and mix them together. Use the wooden spoon or spatula to slowly add the water. 
	Place the clean kitchen towel or plastic wrap over the mixing bowl and leave it at room temperature for at least eight hours or overnight. 
	After the dough has risen, put it on a lightly floured surface and make a circle with your floured hands. Allow the dough to rest while preheat the oven. 
	Put a Dutch oven pan that has a lid inside the oven. While the pan is in the oven, heat it up to 450 degrees F. 
	When the oven is ready, carefully take the pan out of the oven and drop the shaped bread into the hot pan. 
	Bake for 30 minutes with the bread covered. Take off the lid carefully, and bake for another 20 minutes. 
	Take the bread out of the Dutch oven and set it on the wire rack to cool for 10 to 15 minutes. 


21. No-Knead Yeasted Chocolate Bread 


Prep Time: 20 Minutes / Cook Time: 45 Minutes / Rising Time: 18-24 Hours / Total Time: 21-27 Hours 15 Minutes / Yield: 1 loaf

Ingredients

	1 1/2 cups water at room temperature 
	1 cup milk chocolate chips 
	1/2 tsp instant yeast 
	1/4 cup Dutch process cocoa powder 
	1 1/2 tsp table salt 
	2 tbsp granulated sugar 
	2 3/4 cups bread flour 


Instructions

	In a large bowl, mix all the dry ingredients together with a whisk. Use a wooden spoon to mix the chips and water together after adding them. After the flour is completely hydrated, cover the bowl with plastic wrap, set it in a warm spot (or, at the very least, away from drafts), and allow it to rise for 18 to 24 hours. 
	Once the dough is taken out of the bowl, form it into a ball by giving it one quick knead on a sheet of parchment paper. Put plastic wrap over the ball and leave it on the counter for two hours. No need to worry; the ball isn't changing that much during this time. Bread is much firmer than normal no-knead bread and will hold its shape. 
	Preheat the oven to 450 degrees while it's resting. Put the Dutch oven in the oven to heat up 30 minutes before the dough is done rising. When you're ready to bake, take the pot out of the oven, take the dough that has been lined with parchment, put the dough and parchment inside the pot, and cover it. Bake for 30 minutes. 
	After that, take off the lid and continue baking for another fifteen minutes or until a hollow sound is made when you tap the bread. Allow to cool a bit before adding cream cheese or salted butter and enjoying. 


Artisan Breads 


22. Artisan Bread 


Prep Time: 15 Minutes / Cook Time: 45 Minutes / Resting Time: 1 Hour 30 Minutes / Total Time: 2 Hours 30 Minutes / Yield: 1 loaf

Ingredients

	1 ¼ cups warm water 
	1 ½ tsp salt 
	3 ¾ cups plain (all-purpose) flour - PLUS ½ cup for dusting and shaping the bread 
	2 tsp instant yeast 
	1 tsp of sugar - caster or superfine 


Instructions

	In a large bowl or the bowl of your stand mixer, mix the yeast, sugar, and warm water together. Leave for 5 minutes or until the yeast begins to foam. 
	Mix in the flour and salt last. Using the hands or the dough hook attachment on your stand mixer, thoroughly combine the ingredients. 
	On a medium setting, knead the dough for 10 minutes with the dough hook. If you want to use your hands, put some olive or vegetable oil on the work surface and your hands. Then, knead the dough for 10 minutes. The dough will be sticky, which is fine. 
	Put the dough in a bowl that has been oiled (with a little olive or vegetable oil). It needs to rise for an hour or until it doubles in size. Cover it with cling film or wax wrap. 
	Sprinkle ¼ cup (30g) of flour on the work surface, then put the dough down on top of the flour. It will still be very sticky, so you may need to use your hands to get it out of the bowl. Add a tablespoon of the flour on top. 
	At this stage, we DON'T want to remove the dough's air. All we need to do is take a piece of dough from the outside and pull it into the center to shape it. 
	Continue to pull the dough in all the way around until it no longer sticks. It might need a little more flour to keep it from sticking. 
	Then flip the dough over and use your hands to finish making it round. 
	Put the dough seam-side-down in a bowl or proving basket that has been lightly floured. 
	Place a wax or cling film over the top and let it rise for 30 minutes. 
	In the meantime, heat the oven to 230C/450F and put the Dutch oven in it. 
	Once the second rise is over, take off the lid and put a long piece of parchment or greaseproof paper on top of the bowl. 
	Turn the bowl over slowly so that the dough is on the paper. 
	When you take the hot Dutch oven out of the oven, be very careful and take off the lid. 
	Gently place the bread into the Dutch oven using the baking parchment's edge. Carefully put it back in the oven and put the lid on top. 
	First, bake for around 30 minutes. Then, take off the lid and bake for another 10-15 minutes until the top is golden brown. 
	Take it out of the oven and put it on a cooling rack to cool completely before cutting it up and serving it. 


23. Artisan Garlic and Herb Bread 


Prep Time: 20 Minutes / Cook Time: 40 Minutes / Rising Time: 12-18 Hours / Total Time: 14-20 Hours / Yield: 1 loaf

Ingredients

	3 tbsp sugar 
	1/2 tsp dry active yeast 
	3 cups all-purpose flour, plus extra for shaping and baking 
	1 1/2 cups water, room temperature 
	2 tbsp herbs, finely chopped (use any combination of herbs you like, but they must be fresh!) 
	4 cloves garlic, finely minced (use up to 6 cloves for extra garlicky flavor) 
	1 1/2 tsp salt 


Instructions

	Put all the ingredients (except the water) in a glass bowl and stir them together until they are well-mixed. Mix the dry ingredients with the water until a dough forms. The dough is supposed to be sticky and moist. You will need help to make a perfectly smooth dough ball. And if you think the dough might be too wet, don't add more flour to dry it out. Put your fears aside and know that everything will work out in the end. 
	Make a ball out of the dough, or do your best! Wrap the bowl in plastic wrap and set it in a warm spot in the kitchen. For around 12 hours, let the dough rise. The dough should rise for at least 12 hours but up to 18 hours. 
	After 12 hours, place a large parchment paper sheet on your countertop and sprinkle it with a small amount of flour. Use floured hands, take the dough out of the bowl, and roll it into a ball on the parchment paper. Coat the dough with flour and place a clean kitchen towel over it loosely. Allow the dough to rise for at least 25 minutes and no longer than 40 minutes. 
	Meanwhile, preheat the oven to 450 degrees Fahrenheit and place your Dutch oven with a lid inside. 
	When the oven is hot, and the dough has risen, take the Dutch oven out of the oven and lift the lid off. Next, lift the dough ball with the parchment paper and carefully place it in the hot pot. Keep the paper towel under the dough. When the bread is baked, this will make it easier to remove. At this point, use the sharp knife to gently score the dough in any pattern you want, but it is not necessary. 
	Put the Dutch oven back into the hot oven and cover it again. Put the bread in the oven for two hours. Take the lid off and bake for another 10 minutes. 
	Once the bread is done, use the parchment paper to help you lift it out of the pot. Put the bread on the wire rack to cool. Pull the parchment paper out from under the bread and throw it away. 
	Let the bread cool all the way down before cutting it. 


24. Artisan Sourdough Boule 


Prep Time: 15 Minutes / Cook Time: 40 Minutes / Additional Time: 1 Day / Total Time: 1 Day 55 Minutes / Yield: 1 loaf

Ingredients

	1 1/4 cup water 
	1 cup sourdough starter 
	4 cups all-purpose flour 
	2 tsp salt 


Instructions

	In a stand mixer, knead all of the ingredients until they are stretchy and pull away from the bowl's sides. It must pass the 'windowpane' test. Or begin the fold and stretch technique. 
	If it fails this test and starts to fall apart, put it back in the stand mixer and knead it for a few more minutes. 
	Transfer to a big, oiled bowl and cover with an airtight container, plastic wrap, or beeswax wrap. 
	In a warm spot, let ferment for 8 to 24 hours or until doubled. 
	Next day, flatten the dough, shape it, and put it in a banneton basket. Let it rise for two to four hours or until it doubles in size, depending on the temperature of the house. Alternatively, place it in the refrigerator for 12 to 15 hours. 
	Warm the oven up to 500 degrees and put the Dutch oven inside for an hour. 
	Place the dough on a piece of parchment paper. 
	Optional: Sprinkle with flour and make a pretty scoring pattern. 
	Put everything into the hot Dutch oven (parchment paper and all.) 
	Optional: Add steam and spray top to create a crustier exterior. 
	With the lid on, bake for 20 minutes. Take off the lid, lower the heat to 450, and bake for another 20 minutes. 


25. Artisan Sourdough Bread 


Prep Time: 20 Minutes / Cook Time: 50 Minutes / Additional Time: 21 Hours / Total Time: 22-23 Hours / Yield: 1 loaf

Ingredients

	15 ounces bread flour (3 cups) 
	9 ounces room temperature water (1 cup + 2 tablespoons) 
	1 tsp granulated sugar 
	7 ounces bubbly, fed sourdough starter (¾ cup + 1 tablespoon) 
	1 ½ tsp salt 


Instructions

	Put everything but the salt into a large mixing bowl. Use a spoon or spatula to stir the ingredients together to make a sticky dough. Rest for 30 to 60 minutes with a damp tea towel or plastic wrap over it. 
	Measure out the salt and mix it into the dough after the resting period. Knead gently on the counter (or in the bowl!) until the salt is incorporated. Put in a clean, lightly greased bowl. Cover and let sit for about an hour in a warm room (80 to 90 degrees is best). 
	After an hour of rest, knead or fold the dough. This can be done directly in the bowl or on the countertop. The dough will want to relax back into a flat shape, but you are trying to shape it back into a round ball. After shaping it once, put a lid on top and let it rest for another hour. Repeat twice more for a total of three folds, each one hour apart. For the last rest, leave the bowl covered at room temperature for one hour. 
	Your dough should be puffier, but it may not have doubled in size. Now it's time for the second proof, which is to let it rise in the refrigerator through the night. Cover a bowl or banneton with a tea towel and sprinkle it with a lot of flour. (Rice flour works best.) Then, put the dough in it. Keep in mind that the top of your loaf will be what's on the bottom of the bowl. Place in the fridge overnight, for 12 to 18 hours, and cover tightly with plastic wrap. 
	In the morning, preheat Dutch oven oven to 425°F. Sprinkle cornmeal over a sheet of parchment, then place your dough in the center. Lift the bowl or basket off slowly. The bottom of the loaf should now be on the parchment covered with cornmeal, and it should be rounded. Once more, dust with flour and cut with a very sharp or lame knife. 
	Put this sheet carefully inside a Dutch oven and cover it with the lid. 
	Put it in the oven with the lid on for 30 minutes. Then, take it off and bake for another 20 minutes. 
	Take the bread out of the Dutch oven and peel the paper off of it. Let it cool down for three hours or more before cutting it. 


26. Artisan White Bread 


Prep Time: 15 Minutes / Cook Time: 40 Minutes / Rising Time: 8 Hours / Total Time: 8 Hours 55 Minutes / Yield: 1 loaf

Ingredients

	4 cups all-purpose or bread flour 
	1 tsp salt 
	1 tsp sugar 
	1 (1/4 oz) packet rapid rise yeast (equal to 2 1/4 tsp) 
	1 1/2 cups lukewarm water (105-110°F) 


Instructions

	First, mix water, sugar, and yeast in the bowl or measuring cup. Allow for 10 minutes until foamy. 
	Mix the flour and salt in the stand mixer bowl with a dough hook attached. 
	Create a well in the middle of the flour and add the yeast mixture. Set the speed to medium and knead the dough for five minutes, or until it comes away from the bowl's sides and is elastic. 
	Turn the dough and bowl to coat with oil. Place it in a warm, draft-free area and cover it with kitchen towel to allow it to rise for four hours. 
	Punch down the dough to remove the air. Fold dough from the edges to the center and pinch together. Roll it into a ball, then put it back in the bowl with the smooth side facing up. Put the lid on top and let it rise for two to three hours. 
	Stretch the dough gently into a round loaf, pinching the seams together from underneath. Sprinkle a little flour over the top. Put it back in the bowl, cover it, and let it rise for an hour. 
	After the last 30 minutes of rising, put the Dutch oven in the oven with the lid on while it heats up to 425°F. Leave in the oven for 30 minutes. 
	Take off from oven with oven mitts. Place on a heatproof trivet. 
	Take the dough out of the bowl and put it on a sheet of parchment paper. Use paper to lift the dough and put it in the Dutch oven. With a sharp knife, cut three slits or an X on top. 
	Put the lid on and bake for about 30 minutes. Take off the lid and bake for another 10-15 minutes, until the top is golden. 
	Using parchment paper, take it out and let it rest for 20 minutes. Then cut it up. 


27. Rosemary Olive Artisan Bread 


Prep Time: 15 Minutes / Cook Time: 45 Minutes / Rising Time: 19-24 Hours / Total Time: 20-25 Hours / Yield: 1 loaf

Ingredients

	3 1/4 cups All Purpose Flour 
	2 Tbsp fresh rosemary, chopped 
	1/2 tsp garlic powder 
	1 3/4 tsp coarse salt 
	1 Tbsp butter, chopped 
	1/2 Tbsp sugar 
	2 1/4 tsp active dry yeast 
	1 c olives, roughly chopped 
	1 1/2 cups warm water 


Instructions

	Activate the yeast in a large bowl or with your stand mixer by combining it with sugar. 
	Add warm water slowly and mix well with a whisk. 
	Let it bloom for 15 minutes. 
	Put in the garlic powder, butter, olives, herbs, salt, and then the flour. Combine until just combined. 
	At this point, the dough should be very thin and sticky. 
	Move to a well-oiled bowl, cover with saran wrap, and allow to rise for 18-24 hours. 
	After it has been proofed and risen, it should appear loose and moist, with many bubbles on the surface. 
	Warm the oven up to 450 degrees F (232 degrees Celsius) when the dough is ready. 
	Preheat the oven for 30 minutes with a covered Dutch oven. 
	In the meantime, place the dough on a parchment paper that has been well-floured. Using a lot of flour on your hands, gently shape the dough into a ball and tuck the ends in at the bottom. 
	Sprinkle a bit more flour on top, then cover loosely with a kitchen towel or saran wrap. 
	Allow the dough to rise while the Dutch oven heats. 
	Once the Dutch oven is hot, carefully take it out of the oven. Carefully move the dough into the Dutch oven while still on the parchment paper using the ends of the paper. Remove the saran wrap or towel from the dough. 
	After 30 minutes, place the Dutch oven in the oven with its lid on. 
	After 30 minutes, take off the Dutch oven's lid and continue baking for additional 15 minutes. 
	Take the Dutch oven out of the oven. 
	After 5 minutes, carefully move the bread to the wire rack using the parchment paper. Let it cool for at least 15 minutes before cutting it. 
	For up to three days, store in a Ziploc bag or under saran wrap. You can store the bread in a linen towel, but the inside will quickly dry out and become hard. 


28. Rustic Artisan Bread 


Prep Time: 15 Minutes / Cook Time: 45 Minutes / Resting Time: 5-24 Hours / Total Time: 6- 25 Hours / Yield: 1 loaf

Ingredients

	2 tsp sea salt 
	3 ½ cups of bread flour plus more for dusting 
	1/4-1 tsp yeast 
	1 ½ cups water, room temperature 


Instructions

	First, in the bowl, mix the dry ingredients together. Put in the water and mix it in until all the flour is mixed in. The dough will feel and look smooth and sticky. Put plastic wrap over it and let it sit for at least 5 hours and no more than 24 hours. 
	The dough should be risen and have bubbles on top after a long rest. Sprinkle flour on a clean surface. Additionally, dust your hands with flour. Scoop your dough onto a floured surface with your hands or a bowl scraper. Consider your ball of dough to have four corners. Pull in each corner with your hands or a bench scraper to make a round ball and make a seam on top. Turn it over so that the seam is now on the table, and use your hands to carefully reinforce the round shape by cupping and turning the dough several times. 
	Put the dough ball on a proofing basket with the seam facing up or on a piece of parchment paper with the seam facing down. Then, move it to the bowl to rest. If any of those are not available, you can let it rest on a baking sheet covered with parchment paper, which will still help it rest and maintain its shape. Sprinkle a little flour on top. Take a light towel or plastic wrap and put it over the dough. Let it rest for 45 to 60 minutes. Meanwhile, heat oven to 450° F and put the Dutch oven in it. 
	Put it in your Dutch oven after it has rested and risen a bit. Put the bread on the parchment paper and move it that way if you want to. It also makes it easier to take the bread out when it's done. You don't have to score the bread before putting it in the oven, but you can if you want to. Put it in the oven at 450° for 25 minutes with the lid on. After that, take off the lid and bake for another 8 to 12 minutes or until it turns a nice golden color. If you tap the bread, it will sound hollow. Wait at least 10 minutes before cutting it. 
	This bread stores well. You can wrap it tightly and leave it on the counter for a few days, or you can wrap it up and freeze it for a few months. 


29. Whole Wheat Artisan Bread 


Prep Time: 15 Minutes / Cook Time: 45 Minutes / Rising Time: 12-18 Hours / Total Time: 13-19 Hours / Yield: 1 loaf

Ingredients

	1-2 cups room temperature water 
	2 tsp salt 
	4 cups whole wheat flour 
	¾ tsp active dry yeast 


Instructions

	Whisk the yeast, salt, and flour together in a large bowl. 
	Pour water and mix until a uniform dough forms. You might need to use your hands. Create a rough ball out of the dough and put it in the bottom of the bowl where you made the dough. Put plastic wrap over the bowl and leave it on the counter for 12 to 18 hours. Most of the time, I make the dough in the evening and rise overnight.  
	Preheat your oven to 475 °F just before you're ready to bake the dough, and place a Dutch oven inside to preheat as well. When the oven is hot, and the Dutch oven is ready, carefully take the pot out of the oven and take the lid off. 
	With floured hands, take the dough out of the bowl after it has risen and shape it back into a rough ball. Put it on baking paper and bake in a hot Dutch oven. Put the Dutch oven in the oven and cover it with the lid. 
	Put the lid on the pan and bake the bread for two hours. After that, take off the lid and bake the bread for another 15 minutes or until the outside is golden and crusty. 
	With care, take the pot out of the oven and the bread out of the Dutch oven. Put it on a wire rack to cool down. 
	Cut and enjoy. 


Sourdough Breads 


30. Blue Cheese Sourdough Bread 


Prep Time: 10 Minutes / Cook Time: 50 Minutes / Rising Time: 10 Hours / Total Time: 11 Hours / Yield: 1 loaf

Ingredients

	3 cup bread flour 
	1 cup blue cheese crumbles 
	2-3 tbsp cornmeal, grits or polenta 
	½ cup active sourdough starter 
	1 ½ cup lukewarm water 
	2 tsp salt 


Instructions

	Mix the flour, salt, and starter with 1 cup of water in a large bowl. It should be firm but sticky. Add more water to the dough if it's too stiff to mix. If too runny, add more flour. 
	Put the dough in a warm, draft-free area to rise overnight. I like to put it in the oven that isn't hot. 
	Punch down the dough and fold it out onto a floured surface. Include ¾ cup of blue cheese and fold it in a few times. 
	Roll it into a ball and put it on a big piece of parchment paper. Put a towel over it. 
	Proof for at least three hours. Speed things up a bit by turning the oven on to the lowest setting and then off right away. Place the bread on a baking sheet and place it in the oven to rise. 
	If you proofed the bread in the oven, remove it now. Warm the oven up to 450 degrees. 
	Put the cornmeal in the Dutch oven's bottom. Put the loaf in the Dutch oven and lift the parchment paper around the edges. Make an x on the top and add the rest of the cheese. 
	Put it in the oven at 450°F for 50 minutes. Put it on a wire rack to cool down. 
	Cut and enjoy. 


31. Blueberry Lemon Sourdough Bread 


Prep Time: 1 Hours / Cook Time: 1 Hours / Rising Time: 20 hours / Total Time: 22 Hours / Yield: 1 loaf

Ingredients

	1 tbsp lemon zest 
	1 ⅓ cups water 300 grams 
	3 tbsp white sugar 
	3 cups of bread flour 450 grams/ 15.85 ounces 
	1 tsp salt 
	1 ¼ cup blueberries fresh is easiest 
	¾ cup sourdough starter bubbly and well fed 


Instructions

	In a big bowl, mix the flour, water, sugar, and starter together. Use your hands to mix in any dry bits. Put a clean, damp tea towel over it and leave it at room temperature for 30 minutes. 
	Add the salt, blueberries, and lemon zest after the rest time, and knead for a minute or two or until everything is well combined. 
	Place the dough in a warm area and cover it with a damp towel. Let it rise for three hours, rolling it into a ball once per hour. 
	Dust a banneton heavily with rice flour. When it's time to shape the dough for the third time, put the loaf in the banneton and wrap it in plastic wrap. Let it be in the fridge overnight. 
	In the morning, heat the oven to 450 degrees and put the Dutch oven on the rack in the middle. Take the dough out of the refrigerator and place it on a sheet of parchment paper, aiming for the center. Cut the top with a dull or very sharp knife. After taking the hot Dutch oven out, carefully insert the parchment and bread. Put the lid back on. 
	Bake for 55 minutes in total, 25 minutes covered and 25 minutes uncovered, before removing it from the Dutch Oven and baking it for 5 minutes on the rack to brown the crust. When bread is done, the temperature inside should be 200 to 210 degrees. Take it out of the Dutch oven and peel off the parchment paper. Let it cool on a wire rack for three to four hours before cutting. It will stay at room temperature, tightly wrapped, for a few days. 


32. Cherry & Chocolate Sourdough Bread 


Prep Time: 20 Minutes / Cook Time: 40 Minutes / Rising Time: 18-24 Hours / Total Time: 19-25 Hours / Yield: 1 loaf

Ingredients

	2 tbsp cocoa powder + 1 tbsp of warm water 
	1 cup cherries 
	80 g active mature starter (100% hydrated) 
	100g semi-sweet chocolate 
	6 g salt 
	360 g strong bread flour (13% gluten) 
	260 g water 


Instructions

	Mix the levain and water (260 g). Next, add the mixture to the flour and mix it well. 
	Put it away for an hour with the lid on. 
	Put in the salt and mix it in.It would be sufficient to slap and fold for a few minutes. 
	To make a thick paste, mix cocoa powder with one tablespoon of water. Combine with 1/3 of the dough and knead until evenly colored and smooth. Keep kneading the dough until it's smooth. 
	Allow the two doughs to rest for 45 minutes, covered. 
	After a 45-minute rest, perform a coil fold. 
	Once more, do the coil fold 45 minutes later and let the dough rest. 
	Take the pits out of the cherries and cut them into halves or quarters. Place them on paper towels to dry off, and roughly chop the chocolate as well. 
	Roll out the white dough on a bench top after the last 45 minutes of resting. 
	Stretch the cocoa dough on its own and put it on top of the white dough. 
	Put chopped chocolate and cherries on top of the dough, then roll it back into a ball. 
	Put in a bowl, cover, and let it rise for one to two hours. 
	After the bulk proof, preshape the dough and allow it to rest for 20 minutes. 
	Then, shape the loaf and put it in the basket to rise. 
	Put it in the fridge for 18 to 24 hours with plastic wrap on top. 
	Take the bread out of the fridge, score it, and bake it when the oven is ready. 
	Put the Dutch oven in the oven with the lid on while it heats up to 450°F. 
	Put it in the oven with the lid on for 20 minutes. Then, take it off and bake for another 20 minutes. 
	Put it on a wire rack to cool down. 
	Cut and enjoy. 


33. Chocolate Chip Sourdough Bread 


Prep Time: 10 Minutes / Cook Time: 50 Minutes / Resting Time: 18 Hours / Total Time: 21 Hours 20 Minutes / Yield: 1 loaf

Ingredients

	3 3/4 cups bread flour 
	1/3 cup of sugar up to 1/2 cup if you want sweeter bread 
	1/2 cup of dark or semi-sweet chocolate chips 
	2 tsp sea salt 
	1/2 cup sourdough starter active and bubbly 
	1 1/2 cups water 


Instructions

	In the large mixing bowl, combine the water, flour, and sourdough starter. Allow to sit for 30 minutes to autolyze. 
	Mix in the sugar and salt. Then, use your hands, a wooden spoon, or the dough hook on the stand mixer to make a shaggy dough. 
	After about 15 minutes of rest, add the chocolate chips to the dough and start the first set of stretch-and-folds. 
	To finish one set of stretch-and-folds, grab one edge of the dough, pull it up as far as you can without breaking it, and fold it over. Once you've gone around once, turn the bowl a quarter turn and repeat. For three rounds, repeat this process every fifteen minutes, covering the area between rounds with a damp towel. After that, do it again every 30 minutes for three more times. 
	In the bowl, cover the dough with plastic wrap. Let it ferment for 6 to 12 hours, or until it has at least doubled in size. 
	Once the dough has risen a lot, use a bench scraper to move it to a lightly floured surface. Fold the dough into itself, taking one side at a time. Repeat this process on four equal corners, then flip the dough so that the folds are on the underside. Use your hands to roll it around in a clockwise direction, tucking in more dough as needed until it forms a round loaf shape. 
	Lay the dough out face down in a bowl or basket that has been lightly floured. Place the bowl in the fridge with a lid or plastic wrap on top. The bread will cold ferment for 12 to 36 hours, depending on when you want to bake it and how sour you like it. 
	Take the dough out of the fridge and place it on parchment paper, seam side down. If you need to, do a gentle reshape. Use a razor or sharp knife to make cuts on the top. Sprinkle a little flour on top. 
	Sprinkle a layer of rice on the bottom of your Dutch oven to prevent the loaf from browning too quickly. Include the baking sheet on the bottom rack of the oven and double the parchment paper if you don't want to make rice. Put the dough down in a Dutch oven. Put the lid on top and bake at 450°F for 30 minutes. After that, take the lid off and bake for another 20 minutes or until the temperature inside reaches 190°F. 
	Put it on a wire rack to cool down. 
	Cut and enjoy. 


34. Chocolate Sourdough Bread 


Prep Time: 45 Minutes / Cook Time: 50 Minutes / Additional Time: 12 Hours / Total Time: 13 Hours 45 Minutes / Yield: 1 loaf

Ingredients

	125 g bread flour (all purpose) 
	335 g water 
	100 g freshly ground whole wheat 
	250 g unbleached all purpose 
	125 g chocolate chips 
	100 g mature starter (active and bubbly) 
	10 g salt 
	50 g brown sugar 
	50 g cocoa powder 


Instructions

	Feed a sourdough starter enough flour and water 4 to 12 hours ahead of time. Before you start the dough, the starter should be very active and bubbly. 
	Put the dry ingredients (except salt) in a large bowl and weigh them out. Combine well. 
	Put in the sourdough starter and warm water. Put it all together and wait 30 minutes. 
	Add salt on top. 
	Mix the dough by hand for about 5 minutes or until it comes together. 
	Wrap it up in a damp towel or plastic wrap. 
	Wait 30 minutes, and then do it. 
	After that, add the chocolate chips and begin to stretch and fold the dough. 
	Taking the dough in the bowl, firmly grasp its edge. Pull it up and stretch it up. After that, press the dough into the middle. Once again, stretch and fold the bowl, turning it about a quarter turn in the process, twice more. 
	Repeat the stretch and fold technique every 15 minutes. You're looking for it three times. 
	Every 30 minutes, stretch and fold three times more. 
	Cover the dough and let it rise until it doubles in size. I make dough every morning. I let it rise all day. 
	Spin the dough and pull it toward you several times until a ball forms. 
	Allow the dough to sit outside, uncovered, for fifteen to twenty minutes so that skin can form on the surface. 
	Place the dough on a clean surface and shape it by folding two sides over to the middle. Do this with the other two sides as well. 
	Put the dough seam-side up in a bowl or banneton that has been dusted with flour. 
	Second, let it rise for an hour at room temperature, or cover it with plastic wrap and put it in the refrigerator for 12 to 15 hours to proof. 
	For one hour, heat the Dutch oven up to 425 degrees. 
	Once the Dutch oven is ready, take the dough out of the fridge. 
	Sprinkle flour on top of the dough. (Optional.) 
	Use a razor to score the design. 
	Put the lid on and bake for 20 minutes. 
	After about 30 minutes of baking, remove the lid. 
	Let it cool all the way down before cutting it. 


35. Cranberry Orange Sourdough Loaf 


Prep Time: 10 Minutes / Cook Time: 20 Minutes / Additional Time: 18 Hours / Total Time: 20 Hours / Yield: 1 loaf

Ingredients

	Zest from 1 orange 
	1/2 cup of fed and active Sourdough starter. 
	1 cup of room temp water 
	2 tsp. salt 
	1/2 cup dried cranberries 
	3 cups all-purpose unbleached white flour 


Instructions

	Mix all of the ingredients together and cover the bowl. It could be shaggy. You don't have to make it perfectly stretchy if you don't want to use a stand mixer. The dough will develop over time in the fridge. Let it sit and ferment in the fridge for up to 18 hours or overnight. 
	After scraping the dough onto a surface that has been lightly floured, roll it into a ball and tuck it under to create tension on the outside of the loaf. 
	Place on parchment paper, sprinkle with flour, and let rest for two to four hours. 
	When it's almost time to bake, warm up the oven to 450 degrees and put the Dutch oven in it with the lid on. 
	With a sharp razor, score your loaf on the curved top edges and in the middle while the oven is hot. Just leave some light marks. 
	Open your oven and remove the lid from the Dutch oven. Use the parchment paper to pick up your dough and put it in the pot. Put the lid back on and tuck the paper inside. 
	Set the oven to 300°F. Take off the lid, lower the heat to 400, and bake for another 10 minutes. 
	Move the loaf to a rack to cool down. 


36. Cranberry Walnut Sourdough 


Prep Time: 15 Minutes / Cook Time: 45 Minutes / Additional Time: 12 Hours / Total Time: 13 Hours / Yield: 1 loaf

Ingredients

Soaker:

	70 grams dried cranberries 
	75 grams water 


Dough:

	180 grams of all-purpose flour 
	120 grams of bread flour 
	60 grams whole wheat flour 
	113 grams active sourdough starter 
	7 grams salt 
	282 grams water 


Mix-ins:

	75 grams walnuts toasted 


Instructions

	In a small bowl, mix cranberries and water together. Put the lid on top and let the cranberries soak all night. 
	In a large bowl, use a stiff spatula or wooden spoon to mix the flour and water together until a shaggy dough forms and there are no more traces of dry flour. The dough to rest in the bowl for around 30 minutes to 1 hour, covered with plastic. 
	Add the salt and active sourdough starter to the dough and mix them together. Knead the ingredients together until no salt grains remain. Put the dough in a clean container that has been lightly greased, and then cover it with plastic wrap. The dough to rest in a warm place for 30 minutes. 
	Place half of the nuts and cranberries on top of the dough. Fold the dough over the mix-ins, starting from one side. Repeat with the remaining filling, then cover the dough with plastic wrap and rest for about 30 minutes. 
	Perform three sets of coil foils at 30-minute intervals. Take the bowl out of the fridge and put it somewhere warm between sets. 
	When you want to do a coil fold with dough in the bowl, lift the middle of the dough up with your fingertips until the ends come free of the bowl. Put the dough back into the bowl gently and tuck the ends under. 
	After the final coil fold, leave the dough unaltered and let it rise for one and a half to two hours, or until it appears well-risen and bubbly. 
	Transfer the proofed dough to a clean, lightly floured counter. Turn the dough over and gently roll it into a tight ball with a bench scraper. Put a clean tea towel over the dough and let it rest for 30 minutes. 
	Once more, flip the dough over and press it into a rectangular shape. Fold the top of the dough over the lower flap, bringing the side that is closest to you toward the center. Fold the sides over one another. Flip the dough and form it into a boule. With the seam side up, put the dough into a banneton that has been prepared. 
	Use plastic wrap to protect the banneton. Put the dough in the refrigerator to proof overnight (8 to 16 hours). 
	Preheat the oven to 500 F and place a Dutch oven inside. 
	Place the dough that has been proofed on a sheet of parchment paper. Make sure the cut is at least ¼ inch deep when you score the top of the loaf with your preferred pattern or design. 
	Place the dough on top of the parchment paper in the Dutch oven. 
	Now, reduce the oven temperature to 450 F and bake for 25-30 minutes covered, then 10-15 minutes uncovered. 
	Once the loaf reaches the desired level of browning and an instant-read thermometer registers at least 190 F, it is considered baked. 
	Place the baked loaf on a rack to cool, and then cut the strings off. Before cutting, let the bread cool for at least two hours. 
	Any leftover bread can be kept in an airtight container at room temperature for up to three days. 


37. Seeded Sourdough Bread 


Prep Time: 15 Minutes / Cook Time: 45 Minutes / Additional Time: 15 Hours / Total Time: 16 Hours / Yield: 1 loaf

Ingredients

	35 grams of raw sesame seeds 
	345 grams of bread flour 
	8 grams of fine salt 
	55 grams active sourdough starter 
	30 grams of raw pepitas (or raw sunflower seeds) 
	55 grams of whole wheat flour 
	310 grams, slightly warmer than room temperature water (around 80 degrees F) + 15 grams water for later 


Instructions

	First, warm the oven up to 350 degrees F. Put the seeds on a baking sheet and toast them for five to six minutes, until they turn brown and smell like toast. Take it out and put it on a plate to cool. 
	After the active sourdough starter has dissolved, combine 310 grams of water with it. Add the flours and mix them together with your hands until there are no more dry bits of flour in the dough. Sprinkle salt on top of the dough. 
	Put a damp cloth over it and let it rest for 45 minutes. 
	After the rest, work salt into the dough by pinching it in and rubbing it between your hands for 2 minutes. Then, complete your first set of stretch and folds. Allow the dough to rest for about a half hour. 
	After that, sprinkle seeds on top of the dough along with 15 grams of water, and perform a second set of stretch and folds to incorporate them. Rest for 30 minutes and do the stretch/folds two more times. 
	After the fourth set of stretch and folds, warp the bowl with the damp cloth and allow the dough to finish fermenting on the counter. 
	After 4 to 5 hours, check on your dough. The bulk fermentation is over when it has risen 50%, has a smooth top, and is a little jiggly. You should go by appearance and feel rather than time, which is why the hours given are only estimates. 
	Take the dough out of the bowl and cover it with flour. Let it rest on the counter for 20 minutes. 
	Warm the oven up to 350 degrees F. Now, spread the seeds out on the baking sheet and toast them for five to six minutes, or until they turn brown and smell toasty. Take it out and put it on a plate to cool. 
	Active sourdough starter and 310 grams of water should be mixed together until the starter is gone. Mix the flours together with your hands until there are no more dry bits of flour in the dough. Sprinkle salt on top of the dough. 
	Put a damp cloth over it and let it rest for 45 minutes. 
	After the two minutes are up, pinch the salt into the dough and work it for two minutes between your hands. After that, do your first set of stretch and folds. Time to rest the dough for half an hour. 
	After letting the dough rest, add the seeds and 15 grams of water on top of it. Then do a second set of stretch and folds to work the seeds in. Rest for 30 minutes and do the stretch/folds two more times. 
	Take a damp cloth and put it over the bowl after the fourth set of stretch and folds. Let the dough finish fermenting on the counter. 
	After 4 to 5 hours, check on your dough. The bulk fermentation is over when it has risen 50%, has a smooth top, and is a little jiggly. Instead of time, you should go by how things look and feel. That's why the hours given are only rough estimates. 
	Take the dough out of the bowl and cover it with flour. Let it rest on the counter for 20 minutes. 
	To ensure your dough doesn't dry out, shape it, place it in a banneton, cover it with a shower cap, or put it in a garbage bag.Put it in the fridge overnight to make it cold. 
	Set the oven to 450 degrees F and warm up your Dutch oven in it. Take the dough out of the fridge once your oven is ready. Score it and put it in a Dutch oven or bread baking pan. Then put the lid back on top. 
	Put the Dutch oven in the oven and bake for 25 minutes. Then take off the lid, lower the heat to 435 degrees F, and bake for about 20 minutes, or until the top is golden brown. Wait an hour before cutting the bread. 


38. Sourdough Bread 


Prep Time: 30 Minutes / Cook Time: 60 Minutes / Rise Time: 8 Hours / Total Time: 9 Hours 30 Minutes / Yield: 1 loaf

Ingredients

	4 ¼ cups all-purpose flour 
	¼ cup sourdough starter 
	1 ½ teaspoons fine salt 
	1 ½ cups filtered water about 100º F. 


Instructions

	First, put the sourdough starter in a large bowl. Use a dough whisk, or you can use a wooden spoon to mix in the water until it's all mixed in. Put flour and salt, then mix until a shaggy dough forms. Mix the dough one last time by hand in the bowl until all the flour is gone. Put a clean, damp kitchen towel over the bowl and let the dough rest for about 30-45 minutes. 
	Dust your counter with a little flour. You can use a dough scraper or your hands to move the dough from the bowl to the counter. For 15 seconds, stretch and fold the dough. To do this, grab the edge of the dough, bring it straight up about 4 inches, and tuck it into the center of the dough. Next, turn the dough by 1/4 of a turn. Do this again and again until the dough has gone around the whole circle and become tight. Put the dough back in the bowl and cover it with a damp towel, or use plastic wrap if you live in a dry area. Let it rise for about 10 hours at room temperature or in a warm place (72-80 degrees F). Do not put the dough in the fridge. When it's fermented, the dough should look bubbly on top and below it and have doubled in size. 
	Dust your counter with a little flour. Take the dough out of the bowl and stretch and fold it again to shape it. Take a 10- to 15-minute break from the dough. Line a medium-sized bowl with a towel, or use a banneton bowl with a linen cover. Then, sprinkle a lot of flour over the bowl. For 45 to 60 minutes, let the dough rise in it. 
	Warm the oven up to 450 degrees F (without the Dutch oven). Put a long piece of parchment paper over the dough bowl and flip it over on the counter. Cut a slit in the top of the loaf with a dull or sharp sharp knife. Carefully put the dough on parchment paper into the heavy pot with a lid that fits tightly on top. (Note: If you are using a Dutch oven with a dark interior, put a round silicone sheet under the parchment paper to insulate the bottom. The pot can also be put on a baking sheet. This keeps the bread's bottom crust from turning too dark.) 
	Cover the pot and put it in the oven. Bake the bread for about 30 minutes with the lid on. Put the lid back on and bake for 20 minutes. With oven mitts on, carefully take the readout of the pot. If you need to, bake it right on the oven rack for around 5 to 10 minutes to make the outside crispy. You can check the bread's internal temperature to make sure it's fully cooked.It should be 195ºF-205ºF. Let it cool down for at least an hour before you serve it. 


39. Sourdough Ciabatta Bread 


Prep Time: 15 Minutes / Cook Time: 1 Hours 5 Minutes / Additional Time: 2 Hours 45 Minutes / Total Time: 4 Hours 5 Minutes / Yield: 1 loaf

Ingredients

	1 tsp. white sugar 
	1 ½ tsp. active dry yeast 
	1 ½ tsp. salt 
	3 ¼ cups bread flour 
	1 tbsp milk 
	1 cup sourdough starter 
	1 tbsp. olive oil 
	1 ½ cups warm water 
	1 tsp vital wheat gluten (Optional) 


Instructions

	In a bread machine, combine water, milk, olive oil, sourdough starter, sugar, salt, flour, and vital wheat gluten in the following order. Sprinkle the yeast over the flour. Start the dough-making cycle. After the 90-minute cycle is over, take the dough out of the machine. 
	Place the dough on a well-floured surface and let it sit for 15 minutes. 
	Use a bench knife and flour your hands thoroughly before handling the dough, but avoid adding an excessive amount of flour to the dough itself. Cut the dough into three equal pieces and shape them into round loaves. Put the loaves on pieces of parchment paper that have been generously floured. Then, cover them with large bowls that don't touch the loaves. Put it in a warm spot to rise for about an hour. 
	Put a Dutch oven on the oven's lowest rack and preheat to 450 degrees F (230 degrees C). 
	Carefully lift one piece of parchment paper by the ends and place it in the hot Dutch oven. Put the Dutch oven's lid back on. 
	Bake for about 20 minutes, or until the loaf is golden, in a preheated oven. Take the lid off and bake for another 2 to 5 minutes or until the top is golden brown. Using parchment paper, carefully lift up the loaf and set it on a towel to cool. Bake the remaining two loaves in the same way. 


40. Sourdough With Flax Seeds 


Prep Time: 4 days / Cook Time: 2 Hours / Total Time: 4 days 2 Hours / Yield: 1 loaf

Ingredients

	92 g ground flax seed 
	192 g active sourdough starter 
	17 g sea salt 
	940 g bread flour (used Central Milling Artisan Bakers Craft Plus) 
	142 g whole wheat flour ( used King Arthur's whole wheat flour) 
	water 


Instructions

	First, prepare the leaven by mixing 142 g whole wheat flour, 511 g water, 192 g active sourdough starter, and 340 g bread flour in the large mixing bowl or container. 
	Put a lid on top of the leaven and let it sit at room temperature until it starts to bubble a lot. Based on how warm your kitchen is and how active your starter is, this should take between 7 and 12 hours. I suggest checking on it every hour after the four-hour mark. But if you don't have much time, you can put it in the fridge overnight and continue the next day. 
	Next, put the 92 g of flax seeds and 135 g of water in the small bowl. Mix them together, then set the bowl aside. 
	When the leaven is bubbling a lot, add 150 grams of water and 600 grams of bread flour. Mix slowly by hand until everything is mixed. After that, let the dough rest for 40 minutes at room temperature so the flour can soak up the water. 
	After letting the dough rest for about 40 minutes, add 17 grams of sea salt, 50 grams of water, and the flax seeds that have been soaked. Then, use your hands to mix the dough together. Cover it and let it rest at room temperature for another 30 to 60 minutes. 
	After letting the dough rest for 30 to 60 minutes, lift the edges of the dough and fold them toward the middle to stretch and fold it. Then, put the dough in the fridge with the lid on for about 18 hours. 
	After about 18 hours, take the dough out of the fridge and let it sit for 30 minutes at room temperature. After that, roll and fold the dough. Stretch and fold the dough every hour for the next two to five hours or until it is very stretchy and airy. To give you an idea, it took my dough three hours to get very stretchy and airy. 
	Then, take the dough out of the bowl or container and split it in half. Next, make each piece of dough into a tight ball by folding it four times like a book and then tucking the edges under. After shaping the loaves, let them sit on the counter for 25 minutes. 
	Next, put the loaves in bowls or bannetons so that the "seam" is facing up. (I suggest that you dust your bowls or bannetons with rice flour so that the dough doesn't stick.) 
	After being in the fridge for around 40 hours, heat your oven and Dutch oven to 500 degrees Fahrenheit. As soon as the Dutch oven is hot, quickly move the loaf inside. Then, cut a line across the top with a sharp knife and put the lid on top. Set the oven to 500 degrees for about 25 minutes. Next, lower the heat to 460 degrees, take the Dutch oven out of the oven, and bake for another 20-40 minutes until it is golden brown. Finally, do it again for the second loaf. 


41. Walnut Cranberry Sourdough 


Prep Time: 10 Minutes / Cook Time: 1 Hours / Additional Time: 24 Hours / Total Time: 25 Hours 10 Minutes / Yield: 2 Loaves

Ingredients

Levain:

	80g water 
	8g ripe sourdough starter 
	40g medium-protein bread flour or all-purpose flour 
	40g whole rye flour 


Main Dough:

	24g walnut oil 
	80g water 2 (mix) 
	600g medium-protein bread flour or all-purpose flour 
	15g sea salt 
	160g walnuts, shelled and toasted 
	168g levain 
	112g cranberries, sweetened 
	120g whole wheat flour 
	520g water 1 (autolyse) 


Instructions

	In a small container, combine the Levain ingredients and set aside overnight at room temperature. 
	Warm the oven up to 175°F (350°F). Place the 160g of walnuts on a sheet pan and spread them out evenly. Bake for 10 to 15 minutes or until they start to turn a little color and are very fragrant. Wait for the bulk fermentation to occur. 
	Put the 520g of water, 600g of medium-protein bread flour, and 120g of whole wheat flour in a medium-sized bowl. Mix the ingredients together until there are no more dry bits. Put the bowl under a lid and wait an hour. 
	Combine the levain and a splash of water in the mixing bowl with your dough. Mix well and let the dough rest for approximately five minutes. In the bowl, let the dough rest for 10 minutes. Add the salt and a little more water, and mix until everything is mixed in. If necessary, add more flour to the dough to make it elastic and smooth. Next, gradually pour in the walnut oil, stretching and folding the dough for a few minutes until the oil is absorbed and the dough is glossy and smooth. After transferring the dough, cover the container used for bulk fermentation. 
	Before you stretch and fold the dough for the first time, spread out about 1/4 of the mix-ins on top of it. Continue to add the remaining mix-ins through the remaining folds of the first set. During this 3-hour period, perform two more sets of gentle stretch and folds before allowing the dough to rest for the remainder of the bulk fermentation. 
	After dusting your work surface with flour, scrape out your dough. Cut the dough in half with your bench knife. Make a light round shape out of each half. Cover the dough and let it rest for 30 minutes. 
	Place the dough in proofing baskets after shaping it into an oval or round shape. Place a reusable plastic bag over the baskets. 
	Use reusable plastic to cover proofing baskets and then seal them shut. After that, put both baskets in the fridge to rise overnight. 
	Warm up your oven to 450°F (230°C) with a Dutch oven inside. 
	Once the oven is preheated, remove the dough from the refrigerator, score it, and place it on the preheated baking surface or combo cooker. Put it in the oven and add steam. After this time, either let the steam out of the oven or take off the lid (you can leave it in the oven or move it out). Bake for another 30 minutes. When it's done, the temperature inside should be about 204°F (95°C). 
	On a wire rack, let the loaves cool for two hours before cutting them. 


Basic Breads 


42. Beer Bread 


Prep Time: 10 Minutes / Cook Time: 55 Minutes / Additional Time: 3 Hours / Total Time: 4 Hours 5 Minutes / Yield: 1 loaf

Ingredients

	½ tbsp instant yeast 
	350 ml beer of choice room temperature 
	1 ½ tsp salt 
	3 ¼ cup all-purpose flour 


Instructions

	Mix the flour, yeast, beer, and salt in the large bowl or the stand mixer's bowl. 
	Now, mix on low speed with the dough hook until dough begins to form and there is no more dry flour (about 2 minutes). If you need to, scrape the bowl clean. 
	After the dough is formed, use your mixer to knead it for about five minutes or until it becomes elastic and smooth. 
	Put plastic wrap or a damp kitchen towel over the bowl, and the dough rises for an hour and a half to two hours or until it doubles in size. 
	Dust a Dutch oven with a little flour and line it with parchment paper. 
	Pull the dough's edges into the middle to make a ball. Place it in the center of the Dutch oven. Give it an hour to rest or until its size doubles. 
	Place the oven rack in the middle. Make a cross shape with two ¼ inch slices on top of the loaf using a razor or a sharp knife. DO NOT Preheat the oven. 
	Put the Dutch oven in the oven and cover it with its lid. Set the oven to 400° F and bake the loaf for 25 minutes. 
	Carefully take off the lid after 25 minutes and bake for another 30 minutes, or until the top of the loaf is deep golden brown color. 
	Take the bread out of the Dutch oven and put it on a wire rack. 
	Let it cool all the way down before you serve it. 


43. Crusty White Bread 


Prep Time: 15 Minutes / Cook Time: 2 Hours 45 Minutes / Rising Time: 3 Hours 35 Minutes / Total Time: 6 Hours 35 Minutes / Yield: 2 loaves

Ingredients

	4g instant yeast, 5g active dry yeast, or 10g fresh yeast 
	700g water, divided if using active dry yeast 
	22g salt 
	1 tsp vegetable, canola, or other neutral oil, for greasing 
	1000g all-purpose flour, plus more for dusting 


Instructions

	If you are using fresh or instant yeast, put all of the water and flour into a stand mixer with a dough hook. If you use active dry yeast, combine the flour with 650 grams of water and the yeast with 50 grams of warm water. Then, let the yeast sit until it foams up. Use a low speed to mix the flour and water together until they are fully mixed, and the dough is smooth. Alternatively, use a dough spatula to mix flour and water in the bowl until a dough forms. The dough should rest in the bowl for at least 15 minutes and up to an hour, covered with the kitchen towel or plastic wrap. 
	Add the salt and the fresh, instant, or active-dry yeast solution. Mix by hand or at a low speed until the yeast and salt are well combined and the dough is smooth. 
	Increase the speed of the stand mixer to medium-high. Mix the dough for three to five minutes, or until it feels stretchy and bounces back partially when you press down on it with your thumb. If you mix by hand, skip this step. 
	With greased hands, move the dough carefully to a lightly greased mixing bowl, being careful not to tear the surface. Cover the bowl with plastic wrap. Wait 30 minutes and let the dough sit at room temperature. Uncover the dough. Using moist hands or a plastic bench scraper, work the dough loose. Then, fold the dough in half by gently lifting and pulling it down toward you. Once more, turn the bowl a quarter turn and fold the dough in half towards you. Turn the bowl around half a turn and fold it one more time, being careful not to squeeze it too much. Finally, carefully pull the side of the dough that is open up from the bottom up and over to make a neat package. Cover again with plastic wrap and allow to stand for another 1 hour and 30 minutes, or until the dough has increased in volume by half. 
	Move the dough in one piece to a work surface that has been lightly floured. Cut the dough in half with a bench knife, and then roll each half into a ball. Put a towel over the dough balls, sprinkle flour on top, and let them rest for 15 minutes. 
	Again, roll the dough into rounds and gently fold it over and over again, but this time, be even more careful. Now, turn the dough ball over so that the seams you just made are on the bottom and the top is smooth. Place the dough on the work surface with the seam side down. Wait 5 minutes more. Place each dough ball seam-side up in a bowl or basket that has been lined with a coarse, floured kitchen towel or linen cloth. Put dough balls in the fridge or somewhere cool until the dough has almost doubled in size, which should take about an hour and a half to an hour and a half. 
	Put the Dutch oven on the bottom rack of the oven and heat it up to 500°F (260°C). 
	Take one loaf out of the fridge and carefully put it in the hot Dutch oven, seam-side down. With a razor or paring knife, score two parallel lines about 3 inches apart across the entire surface of the dough. Spray a little water on the dough's surface with a spray bottle. Put a lid on it and bake for 15 minutes. Turn down the heat in the oven to 235°C (450°F) and bake for 15 minutes longer. After 15 to 20 minutes, take the lid off and bake until the crust is dark brown. 
	Place the loaf on a wire rack. Let it cool down for at least an hour before cutting it. Put the Dutch oven back in the oven and heat it up for 10 minutes at 500°F. Then do it again with the last dough ball. 


44. Damper Bread 


Prep Time: 10 Minutes / Cook Time: 35 Minutes / Total Time: 45 Minutes / Yield: 1 loaf

Ingredients

	2 tsp. Baking Powder 
	1 tsp. Salt 
	3 tbsp. unsalted butter, chilled and cubed 
	1 tsp. Baking Soda 
	4 cups All-purpose Flour 
	1 1/2 cups of cold buttermilk 


Instructions

	First, mix the baking soda, flour, baking powder, and salt in the bowl. 
	Add the cubed and chilled unsalted butter, and then use your fingers to crumble it into the flour until it is barely visible. 
	Then, mix the cold buttermilk into the flour's middle and mix it all together. Combine it with your hands until you have a sticky ball. 
	Place it on a lightly floured surface, and gently knead the dough. This is just to make a round dough ball out of it. 
	Heat the oven to 425°F. 
	Place the dough in a Dutch oven that has been lightly greased. Cut the dough into 8 slices across the top. 
	Put the lid back on the Dutch oven and bake for 30 to 35 minutes in a hot oven. Just tapping the top or bottom of the bread with your fingers will indicate when it's done. When it's done, it will sound hollow. 


45. Irish Soda Bread 


Prep Time: 10 Minutes / Cook Time: 30 Minutes / Total Time: 40 Minutes / Yield: 1 loaf

Ingredients

	2 cups all purpose flour 
	½ tsp salt 
	½ tsp baking soda 
	1 cup cold buttermilk 
	6 tbsp cold butter 


Instructions

	Take a large mixing bowl, then mix the flour, salt, and baking soda together with a whisk. 
	Grate butter that is cold or frozen into the flour mix. Crumble the butter into the flour with your hands or a pastry cutter until it looks like big peas. 
	Create an indentation in the flour mixture. Incorporate buttermilk and mix just until combined. The dough shouldn't be too wet or too sticky. If it gets too dry, the loaf will fall apart. Depending on the texture, you may need to add a little more buttermilk or flour. 
	Now, roll the dough into a ball then knead it few times to make it stick together. No need to knead it too much. Simply shape it with your hands into a small mound. 
	Dust your work surface with a little flour. Place a mound of dough on a floured surface and pat it into shape to fit into your pot. 
	Lightly grease and flour the Dutch oven. Put the dough ball inside. Use a sharp knife, then cut a deep X in the middle of the dough. 
	In an uncovered Dutch oven, bake bread for thirty minutes at 425ºF, or until an instant-read thermometer registers 190ºF for the dough. 
	The loaf should have a golden brown top. If not, spray the loaf with cooking spray or brush with a little butter, then broil for a few minutes until golden. 
	Place the loaf on a rack to cool for 5 minutes. 
	Use a serrated knife to cut the loaf into pieces, and serve with butter. 


46. Oatmeal Bread 


Prep Time: 10 Minutes / Cook Time: 45 Minutes / Total Time: Minutes / Yield: 1 loaf

Ingredients

	2 cups flour 
	1 1/2 tsp salt 
	1/2 tsp instant yeast 
	1 cup old fashioned rolled oats, uncooked 
	1 tbsp honey 
	1 1/2 cups water, warm (108 degrees Fahrenheit) 
	cooking oil 


Instructions

	Combine the yeast, flour, oats, and salt together. Mix everything together. 
	Mix in the warm water with a fork. 
	Cover and allow to rise for about 12 hours. 
	Create a ball shape with the dough on a floured surface. For another 30 minutes, cover it and let it rise again. 
	Now, heat the oven to 425 degrees Fahrenheit and put the Dutch oven in it while it's heating up so that it heats up gradually. 
	Get the Dutch oven out of the oven and use cooking oil to clean the inside. Put the dough in the middle. Spread the honey and a few oats on top of the dough. 
	Put the lid on top and bake for 30 minutes. 
	Take off the lid and bake for 15 minutes. 
	Carefully remove from the pan and cut into pieces. 


47. Rosemary Olive Bread 


Prep Time: 15 Minutes / Cook Time: 1 Hour / Total Time: 1 Hour 15 Minutes / Yield: 1 large loaf

Ingredients

	2 ½ tsp instant yeast 
	5 cups bread flour, plus more for knead and dust 
	1 cup whole wheat flour 
	2 cups lukewarm water 
	½ cup pitted and chopped or sliced Kalamata olives 
	1 tbsp chopped fresh rosemary 
	2 ½ tsp salt 


Instructions

	Add yeast and water in the stand mixer with the dough hook attachment. 
	You can now add the salt, rosemary, olives, and flour. Dough will be soft and smooth after 10 to 12 minutes of mixing on medium speed. 
	Place it on a lightly floured surface and roll it into a ball. 
	Set the bowl back on the counter, cover it, and leave it somewhere warm for about 1 hour or wait until the dough has doubled in size. 
	Punch down the dough and form it into a tight ball, pinching the seams closed. 
	Put the loaf in a lightly greased Dutch oven. Sprinkle flour over the top of the loaf. Put the lid on top and let it rise for 40 minutes. 
	Cut a shallow X across the top of the loaf with a knife that has serrated edges. Warm the oven up to 400°. 
	Close the lid and bake (up to 400º, wrap foil around the knob if it's not oven safe) for about an hour, until bread is golden and sounds hollow when you tap it on the bottom. 
	Now, remove the bread from heat, cut into pieces, and serve with butter or seasoned olive oil. 


48. Rustic Multigrain Bread 


Prep Time: 30 Minutes / Cook Time: 45 Minutes / Additional Time: 1 Hour 30 Minutes / Total Time: 2 Hours 45 Minutes / Yield: 1 loaf

Ingredients

	½ cup rye flour 
	3 tbsp bulgar wheat 
	2 tbsp unsalted butter 
	2 tbsp raw sunflower seeds 
	2 ¼ tsp active-dry yeast 
	2 tsp coarse salt 
	¼ cup old-fashioned rolled oats 
	2 tbsp honey 
	1 ½ cup whole wheat flour 
	1 ¼ cup water, divided 
	¼ cup flaxseed 
	1 - 1 ½ cups all-purpose flour 
	1 large egg plus 1 tbsp water, beaten for egg wash (optional) 
	Additional rolled oats, for sprinkling (optional) 


Instructions

	Let the bulgur wheat soak in ¼ cup of warm water for 30 minutes, or until it absorbs all the water. 
	Add the last 1 cup of water, honey, and butter to a small saucepan. On medium heat, melt the butter. Take it off the heat and let it cool for five minutes, or until it reaches 120°F to 130°F. 
	In the meantime, mix the yeast, whole wheat flour, rye flour, and salt in the bowl of a stand mixer with a dough hook. Add the warm water mixture and mix it in until everything is well mixed. Mix the soaked bulger wheat, flaxseed, sunflower seeds, and rolled oats together until everything is well-mixed. 
	Gradually add the all-purpose flour, a few tablespoons at a time, until the dough fills the bowl (You may not need to use all 1 ½ cups of flour). Keep using the mixer to work the dough for another three to four minutes, or until it is smooth and elastic. It's heavier than most bread dough, but you should be able to pull it a little without breaking it right away. 
	Form a ball out of the dough and put it in a bowl that has been greased. Put it somewhere warm and wrap it in plastic wrap. One hour later, when you press it, it should have doubled in size and not bounced back. Roll out the dough and knead it a few times until it's smooth. Allow it some time to rest. 
	Put the dough in a Dutch oven that has been lined with parchment paper. Apply an egg wash and then sprinkle rolled oats on top. Make three cuts on the top of the bread with a sharp knife. Place plastic wrap over the top and let it rise for another 30 to 45 minutes. 
	Now, set the oven rack in the middle of the oven (or lower if needed to fit the pot) and heat it to 425°F. Place Dutch oven in the oven with the lid on top when you're ready to bake. Lower the oven's temperature to 400°F and bake the bread for 45 minutes, or until the top is golden brown. 
	Wait until the bread is cool to cut it. If you put it in a container that won't let air in, you can keep it at room temperature for a few days. 


49. Rye Bread 


Prep Time: 14 Hours / Cook Time: 50 Minutes / Total Time: 14 Hours 50 Minutes / Yield: 1 loaf

Ingredients

	3 cups bread flour 
	2 tsp fine sea salt 
	1-½ cups water 
	1 cup dark rye flour 
	½ tsp instant dried yeast 


Instructions

	Take a large mixing bowl, then mix the flour, salt, and yeast together. Mix in the water until there are no more dry flour bits. The dough will be sticky. 
	Place plastic wrap over the bowl and leave the dough to rise at room temperature for overnight. After 12 to 18 hours, the dough should have doubled in size. 
	Sprinkle a lot of flour on the work surface. Just tilt the bowl a little and use your fingers or a rubber spatula to carefully move the dough from the bowl to the work surface without tearing it. Flour your hands a little and gently roll the dough into a ball by folding it into itself. 
	Spread a lot of flour on a tea towel, and then carefully place the dough on it, seam side down. Place the dough in a small bowl and loosely fold the towel over it. About an hour to two hours later, it will have almost doubled in size. 
	Set a Dutch oven on a rack in lower third of the oven and heat to 475 F, before the dough has finished its second rise. 
	Put on oven mitts and carefully take the preheated pot out of the oven. Then, take off the lid. Put the dough into the Dutch oven with the seam side facing up. Use the tea towel to flip the dough over carefully. Observe carefully, the pot is going to be very hot. Put the lid on top of the pot and bake for 30 minutes. 
	Now, take the lid off the Dutch oven and bake the bread for another 15 to 20 minutes, or until it is a dark golden brown color. 
	Now, lift the bread out of the Dutch oven with care and set it on a rack to cool. Before cutting, let the loaf cool for at least 20 minutes. 


50. Rustic Hazelnut Rye Bread 


Prep Time: 24 Hours / Cook Time: 45 Minutes / Additional Time: 1 Hours / Total Time: 25 Hours 45 Minutes / Yield: 1 loaf

Ingredients

	1 ¾ cups Spelt Flour 
	1 cup chopped toasted walnuts 
	2 ⅔ cups All Purpose Flour, plus more for sprinkling 
	1 tsp active dry yeast 
	1 cup packed dried sweetened cranberries, chopped 
	3 ½ tsp kosher salt 
	1 ¼ tsp ground cinnamon 
	2 cups lukewarm water (105°F/41°C) 
	6 tbsp plain yellow cornmeal, divided 
	¼ tsp ground cloves 


Instructions

	Add the flours, cranberries, walnuts, salt, cinnamon, yeast, and cloves to a large bowl and mix them together. Put in 2 cups (480 grams) of warm water and stir it in with your hands until a sticky dough forms. Stop and scrape the sides of the bowl as needed. Wrap it up in plastic wrap, then put it in the fridge overnight or for up to 24 hours. 
	Place the dough on a surface that has been lightly floured. (Even though this dough is wet, we don't want it to absorb too much more flour.) Fold one of the edges toward the middle and lightly press it to stay in place. As you move in a clockwise direction, tuck the edges into the center. As you tuck, gently press in the folds of the dough. Be careful not to work the dough too much; if necessary, lightly flour your hands and work surface. 
	Turn the dough ball over so that the seam side is facing down. Grab a piece of dough and gently pull it toward you. Turn the dough ball a little clockwise. Do the steps several times to make a tight ball. (If your dough just moves around, there's too much flour on the work surface. To continue, brush some flour off the surface. To get the ball to stick a little, pull on the sides and stretch the dough into a tight ball.) 
	Now, sprinkle a sheet of parchment paper generously with 2 tbsp cornmeal and all-purpose flour; place the dough round, seam side up, on the prepared parchment. Put plastic wrap over it and leave it at room temperature for an hour. 
	After the dough has risen for thirty minutes, put a (six- to seven-quart) Dutch oven in the cold oven. (You might have to change the racks in your oven so the Dutch oven fits.) Warm the oven up to 260°F (500°C). 
	With care, take the hot Dutch oven out of the oven and take off the lid. 
	Remove the cover from the dough and sprinkle 2 tbsp of cornmeal evenly on the seam side. Add the last 2 tbsp of cornmeal to the bottom of the Dutch oven. Quickly turn the dough into the Dutch oven so that the seam side is now facing down. You can use parchment paper to help hold and support it. If you need to, use a heat-safe spatula to gently press the dough into the middle of the bottom of the Dutch oven. Discard the parchment. Add a lot of all-purpose flour to the top of the dough. If you want, carefully score the top of the loaf with a sharp paring knife. Put the dish in the oven and cover it with a lid. Lower the oven's temperature right away to 450°F (230°C). 
	Bake for 25 minutes. After that, take off the lid and bake for another 10 to 15 minutes, until the top is browned and crusty and an instant-read thermometer inserted in the middle reads 200°F (93°C). Take the loaf out of the Dutch oven right away and let it cool on a wire rack for a full hour before cutting it up or putting it away. 


51. Sublime Crusty Bread 


Prep Time: 15 Minutes / Cook Time: 45 Minutes / Additional Time: 2 Hours / Total Time: 3 Hours / Yield: 1 loaf

Ingredients

	500 g flour 
	1 tbsp honey 
	1 1/2 tsp yeast 
	1 tsp kosher salt 
	375 g water room temperature 


Instructions

	In the bowl of a stand mixer, mix 125g of flour and 100g of water. Set the bowl aside for 15 minutes. 
	Then, add the rest of flour, salt, water, yeast, and honey to the flour and water mix. Use the dough hook attachment and medium-high speed to knead the dough for about 5 minutes or until it is smooth and elastic. 
	Put a damp towel or plastic wrap over the bowl and let it sit for 20 minutes. 
	Using a plastic bowl scraper, reach into the bowl and stretch the sides of the dough up and over the middle of the dough. You may need to do this five or six times to make a loose ball. Leave the bowl covered for an hour or until the dough has doubled in size. 
	Take the dough out of the bowl and place it on a lightly floured surface. Create an oval shape with the short end closest to you by pulling the dough. The dough's top end should be folded into the middle. To make a rough triangle shape, stretch the bottom end of the dough out to the sides. Then, fold the two stretched points into the middle. The smooth side of the dough should now be facing up. Now, squish the bottom of the dough together on the counter in a circle to make a tight ball. 
	Put flour on a proofing basket and place the dough ball in it so that the smooth side is facing down. Take off the lid and let it rest for about an hour. 
	Warm the oven up to 475°F. Before baking, put a 6-quart Sublime Dutch Oven on a rack in the middle of the oven and heat it for about 20 minutes. 
	Flip the dough over onto a piece of parchment paper. Cut ½-inch-deep slashes into the top of the dough with a knife or Lame. 
	Drop the dough gently into the preheated oven using the parchment as a sling. Cover and bake for about 35 minutes. Take off the lid and bake for another 10 minutes or until the bread is a deep caramel brown color. 
	Use a spatula to take it out of the Sublime Dutch Oven carefully. Let it cool to room temperature before cutting. 


Sweet Breads 


52. Cinnamon Raisin Bread 


Prep Time: 3 Hours / Cook Time: 40 Minutes / Total Time: 3 Hours 40 Minutes / Yield: 1 loaf

Ingredients

	2/3 cup raisins 
	3 Tbsp brown sugar 
	3 cups (360 grams) all-purpose flour 
	1 1/2 cups warm water 
	1/2 tsp salt 
	1 1/2 tsp active dry yeast 
	2 tsp cinnamon 


Instructions

	Mix yeast, sugar, and warm water in an electric mixer. Allow the yeast to activate for at least 5 minutes after stirring. Tip: sugar feeds yeast, so I include it in this process. Put in the salt, cinnamon, flour, and raisins. Using the bread mixing attachment, mix the ingredients together until dough forms. If the dough is too dry or too wet, add a tablespoon of water or flour at a time until it looks right. 
	Now, place dough in a lightly greased bowl, then toss it on a lightly floured surface. Put it somewhere warm for three hours or more and cover it with a damp dish towel. The dough should be doubled in size. 
	Heat the oven up to 450F. 
	Now, place dough on a lightly floured surface, then roll it into a ball again. Keep flouring your hands to keep them from sticking. Place dough on parchment paper, lightly dust the paper to keep it from sticking, and lift the paper's edges to move the dough to the Dutch oven. 
	Bake for about 30 minutes with lid, then uncover and bake for about 5-10 more minutes until golden brown. 
	Let the bread cool for 20 minutes before cutting it. 


53. Cranberry Dark Chocolate Pecan Rustic Bread 


Prep Time: 30 Minutes / Cook Time: 35 Minutes / Additional Time: 6 Hours / Total Time: 7 Hours 5 Minutes / Yield: 1 loaf

Ingredients

	5 1/2 tsp instant yeast 
	1 1/2 cup coarsely chopped toasted pecans 
	1 large egg 
	3 cup bread flour 
	1/2 cup coarsely chopped dark chocolate 
	1 cup whole milk, heated to about 110°F 
	4 Tbsp unsalted butter, melted, and slightly cooled (to around 110°F) 
	1/4 cup whole wheat flour 
	1/4 tsp ground nutmeg 
	1/4 cup dark brown sugar 
	1 tsp kosher salt 
	1/2 cup rye flour 
	3/4 cup dried cranberries, chopped (you can substitute dried cherries or raisins) 
	1 1/2 tsp ground cinnamon 


Instructions

	In a mixing bowl, whisk together brown sugar and yeast. Whisk together the egg, butter, and milk in a different bowl. Whisk the egg mix into the yeast and sugar mix and let it sit for around 15 minutes or until it foams (proofs). 
	Add the yeast mixture to the bowl of your stand mixer with the dough hook attachment. Then add bread flour, whole wheat flour, rye flour, cinnamon, salt, and nutmeg. Mix the dough well on medium speed until it just starts to come together. Add the chocolate, pecans, and cranberries, and keep mixing until everything is well mixed in. Add more bread flour in 1/4 cup increments, mixing after each addition until the dough forms a shaggy ball that pulls away from the bowl's sides. 
	Take out the dough hook from the mixer and put the dough scraps into a clean mixing bowl. Place plastic wrap over the bowl. Place the dough in a warm place to rise for at least six hours, or better yet, overnight. If leaving dough out at room temperature with an egg in it makes you nervous, you can put the dough in the fridge overnight and then let it come to room temperature before using it. 
	Spread a lot of flour on your work surface, then scrape the dough out onto the floured surface and sprinkle more flour on top of it. Fold the dough over itself a few times, then knead it 10 or 12 times to smooth it out. 
	Place on a sheet of parchment paper, lift with the paper and place in a Dutch oven. Put it in a warm place with a cover for an hour to two hours to rise. Before you bake, heat the oven to 450°F for at least 30 minutes. 
	Before baking, use a serrated knife to make three diagonal cuts in the dough and cover it. In a covered Dutch oven, put it in the oven and bake for around 15 to 17 minutes. Then, take the cover off the Dutch oven and bake for another 15 to 17 minutes. Check the bread after 10 minutes because it can turn brown very quickly. 
	Now, transfer the bread to a wire rack to cool all the way down. Get it ready and enjoy! 


54. Dark Chocolate Cranberry Walnut Bread 


Prep Time: 15 Minutes / Cook Time: 40 Minutes / Additional Time: 10 Hours / Total Time: 10 Hours 55 Minutes / Yield: 1 loaf

Ingredients

	3 cups all-purpose flour 
	1/4 cup brown sugar 
	3/4 cup chopped walnuts 
	1 3/4 cup warm water 
	1/2 tsp ground cardamom 
	3 ounces dark chocolate, chopped 
	2 tsp kosher salt 
	1/2 cup dried cranberries 
	1/2 tsp fast rising yeast 
	1/2 tsp ground nutmeg 
	1 cup white whole wheat flour 
	1 1/2 tsp cinnamon 


Instructions

	In a large bowl, mix the flour, yeast, brown sugar, salt, and spices together. 
	Add the chocolate, walnuts, cranberries, and warm water. Use a spatula to mix the ingredients together until they are all well mixed. 
	Use floured hands to shape the dough into a rough ball in the bowl. 
	Leave the dough to rise at room temperature for at least 8 hours or overnight. Cover it with plastic wrap. 
	Now, place the dough on a piece of parchment paper after it has risen. 
	Make the dough into a round loaf again, and put it in the Dutch oven (5 qt.) with the parchment paper. 
	Score the top of the dough in any pattern you want with a sharp, serrated knife. 
	Put plastic wrap over the dough again and let it rise for another one to two hours. 
	Set the oven to 450°F for the last 15 minutes of the rising time. 
	Take off the plastic wrap and put the Dutch oven's lid on top to seal it. Now, cover the pot and bake it in the oven for about 25 minutes. 
	Take off the lid after 25 minutes and bake for another 15 minutes or until the top is golden brown. 
	Take the pot out of the oven and use parchment paper to lift the bread to a cooling rack so that it cools fully before slicing. 


55. Honey Rosemary Bread 


Prep Time: 30 Minutes / Cook Time: 1 Hour 10 Minutes / Additional Time: 2 Hour 30 Minutes / Total Time: 4 Hours 10 Minutes / Yield: 1 loaf

Ingredients

	3 1/2 cup all purpose flour, unbleached 
	1 1/2 tsp salt 
	1/4 cup olive oil 
	3 Tbsp honey 
	1 tbsp fresh rosemary leaves 
	1 cup warm water plus 2 tbsp more 
	1/8 tsp ground pepper 
	1 1/4 tsp dry yeast 
	flour, additional for dusting 


Instructions

	Prepare the dough for this bread the day before you intend to bake it. Combine the Rosemary, Yeast, Flour, Salt and Pepper in a large bowl. Blend well with a fork. 
	Using a big cup for pouring. Stir the warm water, olive oil, and honey together. Pour it on top of the dry ingredients. 
	As much as you can, stir or fold the dough with a rubber spatula. At this point, some of the flour might not mix in. Fold or gently knead the dough with your hands for one to two more minutes, or until it comes together enough to form a ball. 
	Add the dough ball to a clean, large bowl. Rub it with a very small amount of extra olive oil. Wrap in plastic. Allow to rise at room temperature for three to four hours. It should have grown twice as big. 
	Punch down the dough. Shape it into a ball. Wrap the plastic around it again. Cover and put in the fridge for overnight. 
	Next day, take the dough out of the fridge. Make a ball out of it by punching it down. Use two sheets of parchment paper to line a 5-quart Dutch oven and put it in there. The double layer will help keep the bottom from getting too brown. Cut a small x in the bread's top with scissors. Using a small sieve, sprinkle an extra couple of tablespoons of flour over the top of the loaf. Put plastic wrap over it and let it rise until it doubles in size. It will take about two and a half hours. 
	Get your oven ready for the best baking before you start baking your loaf of bread. Put an empty baking stone or cookie sheet on the lowest rack. Doing this will keep the heat from getting to the bottom of your Dutch oven. 
	Place the second rack in the middle of the oven. This rack is where you'll bake the bread. 
	The Dutch Oven's lid should go on top of the loaf when it's time to bake. Put it in a cold oven. Lock the oven door and heat it up to 375 degrees. Place in the oven for one hour. At this point, don't open the door. 
	Take off the lid after an hour of baking the bread and bake for another 10 minutes. 
	First, take the loaf out of the oven and set it on a rack to cool. Put a light cotton or tea towel over the loaf to protect it. After letting it cool for two hours, use a good bread knife to cut it into pieces. 


56. Honey Whole Wheat Bread 


Prep Time: 15 Minutes / Rising Time: 8 Hours / Cook Time: 50 Minutes / Total Time: 9 Hours 5 Minutes / Yield: 1.5 loaf

Ingredients

	1 tsp dry active yeast 
	2 cups whole wheat flour 
	2 cups bread flour (or all-purpose flour) 
	2 cups lukewarm water 
	1 tsp salt 
	2 tbsp honey 


Instructions

	Whisk the yeast, salt, and flour together in a bowl. 
	Whisk honey and water together in a different bowl. 
	Now, mix the water mixture into flour mixture slowly. If it's too dry, add a tablespoon of water at a time. 
	Cover the bowl use a clean kitchen towel or plastic wrap. Give it at least eight hours to rise at room temperature overnight. 
	Place dough on a lightly floured surface and roll it into a ball after it has risen. 
	In a Dutch oven pan with lid on, heat your oven to 450°F while the pan is in there. 
	Once the Dutch oven is hot, carefully put the dough in it and cover it with the lid. Reduce heat to 400°F and bake for about 30 minutes. 
	Take the lid off and bake for another 20 minutes. 
	Remove the bread from Dutch oven and cool on a wire rack. 


57. Sweet Honey Corn Bread 


Prep Time: 15 Minutes / Cook Time: 30 Minutes / Total Time: 45 Minutes / Yield: 8-10

Ingredients

	1 cup milk 
	1 egg 
	1 tsp salt 
	1 cup cornmeal 
	1 cup flour 
	½ to 2/3 cup honey or sugar 
	1/3 cup oil 
	3 1/2 tsp baking powder 


Instructions

	Use cooking spray or light grease on a 12-inch Dutch oven. 
	Mix flour, cornmeal, honey or sugar, salt, and baking powder in a large bowl. 
	Combine the egg, milk, and vegetable oil by mixing them well. Pour the batter into the pan. 
	Preheat the Dutch oven to 375 degrees. Then, bake for around 25 to 30 minutes, or you need to wait until a toothpick inserted into the center comes out clean. 
	Now it is ready to serve. 


58. Sweet Bread with Whipped Honey Butter 


Prep Time: 5 Hours / Cook Time: 15 Minutes / Total Time: 5 Hours 15 Minutes / Yield: 1 loaf

Ingredients

	4 cups flour 
	1 tsp dry yeast 
	1 1/2 cup water 
	1 tsp salt 
	Extra Virgin Olive Oil 


Whipped Honey Butter:

	1/2 tsp Vanilla extract (to taste) 
	1/2 cup honey 
	1/2 cup butter 


Instructions

	In a bowl, mix flour, yeast, water and salt. Combine the ingredients with a dough hook and mix them on medium speed until the dough gets sticky. Once the dough is smooth and mixed, you should be able to stretch it. 
	When the dough is smooth, cut a piece and stretch it. It should stretch to transparency. If not, add more. 
	Take the mixer out of the bowl and put a towel or plastic wrap over it. Give the dough two to four hours to rise and double in size. 
	After two hours, check on the dough. It's ready when it doubles in size and doesn't react to being touched by springing back. It still needs more time if it springs back. 
	Put the dough on a work surface and knead it when it's ready. Roll it into a ball and put a towel over it. Wait ten minutes. 
	Spray or cover the Dutch oven's bottom and sides. Make a tight ball out of the dough. Tight as you can. Put it in the Dutch oven with the lid on top. 
	Give the dough another 30 to 60 minutes to rise. 
	To begin, heat the oven to 450 degrees. 
	Spread olive oil all over the top and sides of the dough and rub it in well. 
	Make an X in the bread with a razor or very sharp knife. Sprinkle salt on the dough. Put the pot in the oven with the lid on. 
	Let it bake for 30 minutes. Using a thermometer, check the bread's temperature. It should be 200 degrees inside. If you don't have a thermometer, the bread should be golden brown on top and bottom. Should it require additional time, take off the cover, lower the oven's setting to 375 degrees, and continue bake for an additional 10 to 15 minutes. 
	Take the bread out of the oven and let it cool on a rack for 30 minutes. This will give the inside of the bread time to finish cooking. 
	FOR THE BUTTER: Take room-temperature butter and honey and mix them in a medium size bowl. Mix them together with a whisk or a hand mixer set to low speed. 
	Add half tsp vanilla extract if you think it needs more sweetness. 


Spice and Herb Breads 


59. Apple Cider Oatmeal Bread 


Prep Time: 45 Minutes / Cook Time: 55 Minutes / Additional Time: 3 Hours / Total Time: 4 Hours 40 Minutes / Yield: 1 large loaf

Ingredients

For Dough:

	1 tbsp instant yeast 
	1 1/2 cups old-fashioned rolled oats 
	1 1/2 cups apples, coarsely chopped 
	3/4 cup walnuts, coarsely chopped 
	2 tbsp boiled cider 
	1/4 cup water 
	1/2 tsp cinnamon 
	1 1/2 tsp table salt 
	1/3 cup dark brown sugar, packed 
	4 to 4 1/2 cups Gluten Flour, divided 
	1 tbsp vegetable oil 
	1 1/2 cups milk, lukewarm 


For Topping:

	1 large egg, beaten with 1 tbsp water (egg wash) 
	additional old-fashioned rolled oats, for sprinkling 


Instructions

	Add the yeast, milk, water, oil, sugar, oats, and 2 cups flour to a large mixing bowl. Combine everything, then cover and let it sit for 10 minutes at room temperature. 
	For the next step, add the cinnamon, salt, and two more cups of flour. Mix and knead for about 5 minutes or until the dough is smooth and bouncy. 
	Put in the walnuts and apples. Knead for three more minutes, making sure the nuts and apples are mixed in. The apples will add moisture to the dough. It will be stiff at first, but as you mix it, it will get softer. 
	Now, cover dough and allow it to rest for about 30 minutes. To fold the dough, grab an edge inside the bowl and pull it up to stretch it. Then, press the edge into the center to seal it. Turn the bowl a little and do this eight to ten times more, stretching and sealing each time, until you've gone all the way around. By doing this, you help the dough get stronger. 
	Now, cover dough and allow it to rest for about 45 minutes. Repeat the folding procedure as described above twice more at 45-minute intervals. 
	Get the dough out and roll it into a ball. Put in a greased Dutch oven, seam side down. Spread the egg wash over the top of the dough and then sprinkle the oats on top. 
	Place the lid on top and let it rise for an hour, or until it looks puffed up. Get the oven ready to 425°F near the end of the rise time. 
	Put the Dutch oven with the lid on top in the oven and bake for 35 to 40 minutes. Lower oven temperature to 400°F, take the lid off from the Dutch oven, and bake for another 15 mins, or until digital thermometer inserted in the center reads 190°F. 
	Take it out of the oven, and let it cool on a rack before cutting it. 


60. Crusty Italian Parmesan Bread 


Prep Time: 8 Hours / Cook Time: 45 Minutes / Total Time: 8 Hours 45 Minutes / Yield: 1 loaf

Ingredients

	3-4 cups all-purpose flour 
	½ tsp dry active yeast 
	1 tbsp granulated garlic 
	½ tsp basil 
	1 tbsp parmesan cheese 
	1 tsp salt 
	½ tsp onion powder 
	1 ½ cups lukewarm water (115 degrees is perfect) 
	½ tbsp parsley 


Instructions

	Put 3 cups of the flour, salt, yeast, and water in a medium-sized bowl and mix them together until they are fully mixed. 
	Carefully cover the dough with plastic wrap. 
	Placing it somewhere warm and dark to rest for at least eight hours. (for up to 24 hours) 
	Put the dough on a surface that has been dusted with flour and roll it into a ball. (Put more flour in if it's too wet or sticky, but don't make it too stiff.) 
	Let it rest for about 30 minutes. 
	Preheat your oven to 450 degrees and put the Dutch oven with the lid in it. 
	Once it's hot, carefully take it out and spray the bottom with cooking spray. 
	Carefully cut the top of the dough several times before putting it in the pot. 
	Sprinkle with granulated garlic, onion powder, cheese, basil, and parsley. 
	Bake for 30 minutes with the lid on. 
	Now, remove the cover and bake for another 10 to 15 minutes, or until golden and brown. (you know it's done if tapping it with your fingernail makes it sound hollow) 
	Let it cool down a bit before serving. 


61. Herb and Cheese Bread 


Prep Time: 30 Minutes / Additional Time: 1day day / Cook Time: 30 Minutes / Total Time: 1 Day 40 Minutes / Yield: 1 loaf

Ingredients

	½ cup grated Parmesan cheese 
	½ tsp dry yeast 
	3¼ cups all-purpose flour 
	1 tbsp fresh rosemary chopped 
	1 ½ cups warm water 
	2 tsp coarse Kosher sea salt 
	4 cloves garlic minced 


Instructions

	In a big bowl, mix together the flour, salt, yeast, Parmesan cheese, garlic, and rosemary. Add the water slowly and stir until everything is well mixed. Gently mix the dough together until it forms a rough ball. 
	Transfer the dough to a large, clean, ungreased mixing bowl. Keep the dough at room temperature and cover it with plastic wrap. Let it rise until the surface is full of tiny bubbles and the dough has more than doubled in size. It's best to let the dough rise for 18 to 24 hours. 
	Set the oven to 450 degrees and put an empty Dutch oven with its lid in it. Allow to heat in the oven for 30 minutes. 
	Move dough out of the bowl and onto a floured surface. Pull the corners of the dough under until the surface is smooth. This will make a smooth ball. Put the dough on parchment paper that is big enough to fit the Dutch oven's bottom. Cover your dough with a plastic wrap and let it rest for about 10 to 15 minutes. 
	With a sharp knife, Make an X on top of the herb and cheese loaf. (Cut each side of X about ¼ inch deep and 2 ½ inches long.) Get your hands just a little wet, and carefully pat the dough ball's top. (This will help the bread get brown.) 
	Take the Dutch oven out of the oven carefully. Take off the lid, lift the corners of the parchment paper, and then put the dough into the hot pan. Return to the oven and put the lid back on. Bake for 30 minutes. 
	Take off the lid and bake for another 10 minutes, or until the top is golden. 
	Take the bread out of the oven and put it on a rack to cool. Let it cool down for 30 minutes or more before cutting it. 


62. Garlic and Herb Bread 


Prep Time: 20 Minutes / Additional Time: 4 Hours / Cook Time: 40 Minutes / Total Time: 9 Hours 5 Minutes / Yield: 1 loaf

Ingredients

	1 1/2 tsp active dry yeast 
	1 tbsp chopped thyme 
	1 1/2 cups water, (110 degrees) 
	1 head of roasted garlic 
	1 tsp salt 
	4 cups bread flour 


Instructions

	In the bowl of your stand mixer, with the dough hook attached, combine bread flour, salt (on one side), and active dry yeast (on the other). Simply turn on the mixer and add the water. 
	Knead for about 5 to 10 minutes. You may need to adjust the water depending on the dryness of your flour and the humidity in your home. 
	Turn off the mixer, and then add the thyme and roasted garlic. Keep kneading the dough until it gets smooth. 
	Dust a work surface with flour and take the dough off of it. Make a ball by kneading the dough. Insert the dough into the mixer bowl and cover it with plastic wrap. Let it rise for two to four hours, or until it's twice as big. 
	Remove dough from the bowl and place it on a floured work surface. Make it into a round boule shape. Place the dough in a round Dutch oven that is lightly greased with olive oil. Place the dough with the top side facing up. Then, flip it over and coat it with oil. Cut up the bread to help it rise. Put the lid on top and let it rise for at least an hour. Remove the lid and lightly oil the dough with olive oil. 
	Now, bake at 450 degrees for around 30 minutes with lid on the Dutch oven. Then take off the lid, turn the oven down to 375 degrees, and keep cooking until it's golden brown and make sounds hollow when you tap it. Take it out of the Dutch oven and put on a wire rack to cool. 


63. Multi Grain Bread 


Prep Time: 20 Minutes / Cook Time: 45 Minutes / Additional Time: 4 Hours / Total Time: 5 Hours 5 Minutes / Yield: 1 loaf

Ingredients

	2 cups whole wheat flour 
	2¼ tsp active dry yeast (one .25oz package) 
	½ cup old fashioned rolled oats, plus 1 tbsp 
	1 egg white, lightly beaten 
	2 tbsp raw sugar 
	3½ cups unbleached white flour 
	1 tbsp Kosher salt 
	2⅓ cup water 


Instructions

	First, mix yeast with the warm water in a small bowl or mixing cup. Allow the yeast to dissolve in the water for a few minutes. Stir the yeast and water together slowly, then set them aside for one minute. 
	Put the flours, rolled oats, sugar, and salt in a large bowl and mix them together. Over the dry ingredients, pour the dissolved yeast and water mixture. Mix everything together, and then use your hands to knead the dough in the bowl once it starts to form. Put it somewhere warm for 30 minutes and cover it with a clean dishcloth. 
	Put the dough on a work surface that has been lightly floured. Knead the dough for about five minutes. If you need to, add a little more flour; dough will be a little sticky. 
	Put the dough in a bowl, cover it, and set it somewhere warm for two hours. 
	Now that the two hours are up move the dough to a lightly floured work surface. To make a boule (French for ball), fold the dough's edges toward its center. Prepare a bowl that is just big enough for the boule by lining it with parchment paper. The parchment paper should have a long edge that hangs over the sides so that you can use it to pick up the dough after the last rise. Use a clean dishcloth to lightly cover dough and let it rise for about 60 to 90 minutes. 
	While dough is rising, put your Dutch oven in the oven and heat it up to 450 degrees for an hour. 
	After the last rise, brush top of the dough with the beaten egg white and make an X shape on top of it with a sharp knife that has serrated edges. Use the last tablespoon of rolled oats to sprinkle on top. 
	CAUTION: carefully take the hot Dutch oven out of the oven while wearing oven mitts. Take off the hot lid and carefully drop the dough-filled parchment sling into the Dutch oven. Then, cover with lid and place in the oven. Bake for about 45 minutes. Take the Dutch oven out of the oven and take the lid off to check if the bread is golden brown. If you want your bread to be a deeper golden color, leave it out in the oven for 5 to 10 minutes longer. 
	The temperature inside should reach 200 degrees. When the bread is done, carefully take it out of the Dutch oven using the parchment paper and set it on a rack to cool. 


64. Olive Oil & Italian Herb Bread 


Prep Time: 10 Minutes / Cook Time: 45 Minutes / Additional Time: 8 Hours / Total Time: 9 Hours / Yield: 1 loaf

Ingredients

	3 cups all purpose flour, plus more for dusting 
	1/2 cup plus 2 tsp olive oil 
	1 tsp Italian Seasoning blend 
	2 tsp cornmeal 
	3 tbsp sugar 
	1 cup warm water 
	2 tsp salt 
	1/2 tsp active dry yeast 


Instructions

	In a large mixing bowl, combine the flour, yeast, sugar, salt, and Italian seasoning. Mix with a wooden spoon or spatula until all the flour is mixed in and a loose dough forms. Now, add 1/2 cup olive oil and the 1 cup of warm water. Cover the bowl with plastic wrap and leave it out on the counter for at least eight to ten hours, or overnight. 
	When the dough has risen and is bubbly and puffed, preheat the oven to 450°. After preheating the oven, put a Dutch oven pot in it without any lids for 30 to 40 minutes. At the same time, use floured hands to take the dough out of the bowl and place it on a lightly floured surface. Form the dough into a round ball with your hands. Set it aside while the Dutch oven heats up to 450°. 
	After 30 to 40 minutes at 450°, take the Dutch oven out of the oven. Put 1 tsp of olive oil and 1 tsp of cornmeal in the bottom of the pan. Stick the dough ball into the Dutch oven with care and score it three or four times with a sharp knife. Give the dough one last drizzle of olive oil and a sprinkle of cornmeal. Cover the Dutch oven pot with its lid. 
	Put it back in the oven and bake at 450° for 30 to 35 minutes with the lid on. The bread should be golden brown after 30 to 35 minutes. Take the lid off the Dutch oven, then bake for another 10 minutes. Get the bread out of the Dutch oven and let it cool down completely before you eat it. 


65. Rosemary Spice Bread 


Prep Time: 20 Minutes / Cook Time: 40 Minutes / Additional Time: 2 Hours 10 Minutes / Total Time: 3 Hours 10 Minutes / Yield: 1 loaf

Ingredients

	1 tbsp olive oil + more for brushing 
	20 ounces (4 cups) bread flour 
	12 ounces (1 1/2 cups) water, 110-115 degrees 
	1 1/2 tbsp chopped fresh rosemary + more for topping 
	1 tsp active-dry yeast 
	1 1/8 cup shredded Parmesan cheese, divided 
	1/4 tsp coarse sea salt 
	2 tsp kosher salt 


Instructions

	Take a mixing bowl, then add the ingredients in order of volume: bread flour first, then 1 cup of Parmesan, rosemary, olive oil, salt, and finally water. Add the yeast on top. 
	Once the yeast is gone, put the paddle attachment on the mixer and mix on medium speed until dough starts to stick together. 
	Now, change the attachment from the paddle to the dough hook. Mix on medium speed for ten minutes, or until the dough is smooth and stretchy. 
	Place the mixing bowl in a warm place and cover it using a damp kitchen towel or use plastic wrap. Let it rise for about 1 hour, or until it has doubled in size. 
	Move the dough to a lightly floured surface and knead it a few times to get rid of any extra air. Cover dough and rest it for about 10 minutes. 
	Form the dough into a boule or ball, and then put it in a Dutch oven that is greased with olive oil or lined with parchment paper. Cover it again and let it rise for another hour. 
	Warm the oven up to 450 degrees. 
	Once the dough has risen, score or slice an X on top and brush it with olive oil. Sprinkle coarse sea salt on top. Put the lid on top and bake for 30 minutes. 
	After taking it out of the oven, brush it with olive oil and sprinkle it with fresh rosemary and 1/8 cup of Parmesan cheese. Bake it uncovered for another 10 minutes, or until the top is golden brown. 
	Take it out of the oven and let it rest for about 10 minutes before cutting it up and serving it. 


66. Rustic Herb Loaf 


Prep Time: 2 Hours / Cook Time: 1 Hour / Total Time: 3 Hours / Yield: 1 loaf

Ingredients

	3-4 cups bread flour 
	1 cup warm water 
	1 heaping tbsp fresh herbs, chopped (you can use rosemary, thyme, and sage) 
	2 1/4 tsp active dry yeast 
	2 tsp coarse salt, plus more for sprinkling 
	1/2 cup unsalted butter 
	Olive oil 


Instructions

	Mix the yeast with the warm water and let it sit for five minutes. 
	In a small saucepan, melt the butter. Take it off the heat and add the fresh herbs. Allow to cool a bit. 
	In the bowl of a stand mixer with a dough hook, combine 2 cups of bread flour and salt. Now add the yeast mixture and the butter mixture. Mix the dough together until it forms a ball. Add remaining flour 1/4 cup at a time until the dough clears the bowl and feels slightly sticky to the touch. 
	With an electric mixer and dough hook, knead the dough for about 5 minutes, or until it is smooth and elastic. You can knead it by hand too, but it will take longer. 
	Now, cover and let it rise for about 1 hour. 
	Preheat the oven to 450 degrees F. Put parchment paper inside a Dutch oven or grease it with olive oil. 
	Roll out the dough and knead it by hand a few times. Reshape and put in the Dutch oven that has been previously heated. Cut a pretty deep "x" into the dough with a sharp knife. Put some olive oil on top, then coarse salt and more herbs. 
	Put a lid on it and let it rise for another 30 minutes. 
	Put the Dutch oven lid on and bake for 30 minutes. Take off the lid and bake the loaf for another 15 to 30 minutes, until it is golden brown. Let it cool down all the way before cutting it. 


67. Spicy Cheddar Jalapeño Bread 


Prep Time: 5 Hours / Cook Time: 1 Hour / Total Time: 6 Hours / Yield: 1 small loaf

Ingredients

	2 1/4 tsp dry-active yeast 
	1/2 cup Mayonnaise 
	5 cups all purpose flour 
	1 tbsp salt 
	2 tsp onion powder 
	2 tsp garlic powder 
	1/2 cup jalapeños, chopped 
	2 cups cheddar cheese, grated 
	2 cups warm water 


Instructions

	Add the yeast to the warm water and let it sit for five to ten minutes. 
	Use dough hook attachment on an electric mixer, mix the flour, salt, garlic powder, and onion powder together. 
	Using the low setting, slowly add the yeast water to the mixer until a shaggy dough forms. 
	Add the spicy mayonnaise, cheddar, and jalapeños to the bowl and stir on low until everything is well mixed. 
	Slow down to medium and knead the dough for four to five minutes, or until it is smooth and slightly sticky. 
	You can add more flour, one tablespoon at a time, if the dough is too sticky. 
	Take the bowl out of the mixer, wrap it in plastic wrap, and put it somewhere warm to rise for two hours. 
	Put the dough on a lightly floured surface and knead it for three minutes. 
	The dough should be rolled into a big ball, then put back in the bowl, covered, and left to rise for 2 more hours. 
	Preheat oven to 450°F after the second round of rising and resting. 
	Once the oven is hot, put your Dutch oven in it to warm up for an hour. 
	When the preheat time is about 30 minutes left, take the dough out of the bowl, knead it for three more minutes, and then roll it back into a ball. 
	Cover the dough and wait for the Dutch oven to heat up. 
	Transfer the pot carefully from the oven to a different place and put the dough in the center of the pot. 
	Put the Dutch oven in the oven, cover it, and bake for about 45 minutes. 
	Take the lid off and bake for 15 minutes without it. 
	Take the pot out of the oven and carefully take the boule of bread out of it. Place it on a wire rack to cool for 15 to 30 minutes before cutting it up and serving it. 


Seed and Nut Breads 


68. Cranberry Walnut Bread 


Prep Time: 10 Minutes / Cook Time: 40 Minutes / Additional Time: 2 Hours / Total Time: 2 Hours 50 Minutes / Yield: 1 loaf

Ingredients

	1 cup cranberries 
	1 ½ cups of warm water 
	1 tsp salt 
	100g (1 cup) chopped walnuts 
	2 ¼ tsp dry yeast 
	1 tbsp sugar 
	3 Cups bread flour and more for dusting 


Instructions

	First, combine the yeast, sugar, and warm water in a mixing bowl. Let it sit for ten minutes. Using a spoon, mix in the flour, salt, walnuts, and cranberries. The dough will be somewhat loose and sticky. Put plastic wrap over it and let it rise for an hour. 
	After an hour, heat the oven to 230 C (450 F). A Dutch oven with a lid should be heated in the oven for about 30 minutes. 
	Now, transfer dough to a piece of parchment paper that is well-floured. Flour your hands to keep the dough from sticking to your fingers. 
	Make a ball by gently folding the dough's edges into the center. It should be turned over and covered with a kitchen towel until the Duch oven is hot. 
	Take the Dutch oven out very carefully, it will be very hot! 
	Just take off the lid and carefully move the bread inside using the parchment paper. Put the lid on top and bake for 30 minutes. After that, take the lid off and bake for another 10 minutes. 
	Wait at least 30 minutes before cutting the bread. Freshly baked is best, but it will last for about two days. 


69. Yogurt Flaxseed Bread 


Prep Time: 20 Minutes / Cook Time: 40 Minutes / Total Time: 1 Hour / Yield: 1 loaf

Ingredients

	1 cup (3.5 oz) whole wheat flour 
	¾ cup (6 fl.oz) lukewarm water 
	2 ½ cups (10.6 oz) all purpose flour 
	½ cup (5.3 oz) low-fat yogurt 
	0.7 oz fresh yeast or 1 package dried yeast (0.25 oz) 
	2 tsp fine sea salt or Kosher 
	3 tbsp flaxseed 
	1 tsp clear honey 


Instructions

	In a stand mixer, mix the flaxseed, salt, and flour for a short time. If you use instant yeast, you should also mix it with the flour. 
	If you use active dry yeast, mix the yeast and honey in the warm water and let it sit for 5 minutes, or as directed on the package. 
	Add to the mixer with the yogurt and use the dough hook to knead for 3 minutes, or until dough is elastic and less sticky, depending on the directions on your stand mixer. 
	Now, move the dough to a lightly floured work surface and knead it for a short time, just long enough to make it roughly round. 
	Sprinkle some flour on the dough, cover it using a clean kitchen towel, then let it rise until it's about twice as big. This should take about an hour, but it depends on how warm your kitchen is. 
	Place the bread on the work surface and knead it again for a short time. Put a piece of parchment paper on the work surface and then put the dough ball on it. Put the towel back over it and leave it to rise on the counter while you heat the oven. 
	Put the Dutch oven and its lid in the oven. As soon as you turn on the oven, heat it up to 230 degrees Celsius (450 degrees Fahrenheit). 
	To transfer the dough to the pot, grab the sides of the parchment paper, then drop the dough and paper into the hot Dutch oven. The dish is very hot; use oven mitts! Put the lid on top of it and put it in the oven. 
	Now, put the lid on and bake for about 25 minutes. Then, take off the lid and bake for another 10 to 15 minutes, or until the bread is golden brown. 
	Take the bread out of the pot and tap it on the counter with your knuckles to make sure it's done. It should sound hollow. Let it cool all the way down on a wire rack. 


70. Multigrain and Seed Bread 


Prep Time: 10 Minutes / Cook Time: 35 Minutes / Rising Time: 2 Hours 40 Minutes / Total Time: 3 Hours 25 Minutes / Yield: 1 loaf

Ingredients

	3 cups bread flour, plus extra flour for dusting 
	2 tbsp pumpkin seeds, toasted plus more for top of bread 
	2 tbsp sunflower seeds, toasted plus more for top of bread 
	1 tbsp sesame seeds, toasted 
	1 tsp poppy seeds 
	1 tbsp flax seeds 
	3/4 tbsp active dry yeast 
	1 1/2 cups (12 oz) warm water (100˚F) 
	1/2 tbsp salt 
	2 tbsp honey 
	1 tbsp corn meal or semolina to dust parchment, optional 


Instructions

	Cover the work surface with parchment paper. Cut the corners off so they fit better in the Dutch oven. Put 1 tablespoon of cornmeal or semolina in the middle of the 9-inch piece of parchment paper and set it aside. 
	Put warm water, 2 honey, and salt in a large bowl. Add yeast and stir until the honey is dissolved. Let sit at room temp 5 min. Add all the seeds and 3 cups of flour and mix well. You don't have to knead it; just stir it with a spatula until it comes together and the seeds are mixed in. The dough will stick together a lot. Leave the cover bowl at room temperature (70˚F) with the lid or plastic wrap on top for two hours, or until the volume has tripled. 
	Put flour on the dough and use a spatula to fold it in half, then back in half again. Add a lot more flour, and then use well-floured hands to pick up the dough and roll it into a ball. Place in the middle of the parchment paper that you have already prepared, seam side down. If you want, you can sprinkle more seeds on top. Let it rise at room temperature for 40 minutes without covering it. 
	Set the oven to 450˚F and insert the empty Dutch oven with its lid. Once the oven is hot, take the Dutch oven out and put it on the stove. It will be very hot, so be careful not to touch the Dutch oven or lid without oven mitts. Using the parchment paper, lift the bread and place it in the middle of the hot Dutch oven. Put the lid on top and bake at 450˚F for 30 minutes. Carefully take off the hot lid, and bake for another 2 to 5 minutes, or until the top is golden brown. With the help of the parchment paper, take the bread out of the Dutch oven and put it right on the wire rack. Let it cool down until it's almost room temperature, then cut it. 


71. Raisin Walnut Bread 


Prep Time: 10 Minutes / Cook Time: 40 Minutes / Additional Time: 18 Hours / Total Time: 18 Hours 50 Minutes / Yield: 1 loaf

Ingredients

	3 1/4 cups all-purpose flour 
	1 tbsp cinnamon 
	1 1/2 cups raisins 
	2 tbsp honey 
	1 cup walnuts, chopped into smaller pieces 
	1 1/2 cups warm water 
	1 tsp salt 
	1/2 tsp active dry yeast 


Instructions

	First, mix the yeast and warm water together in a large bowl with a whisk. Sit it for about 5 minutes or until it starts to look foamy and puff up a bit. If the yeast does not change within a few minutes, discard the mixture and start over with fresh yeast. 
	Add the honey and mix it in completely with a whisk. Then add the salt and cinnamon. Stir in 3 cups of flour, one cup at a time, use a large wooden spoon. Even though the dough will be pretty sticky, you want it to form a ball when you're done stirring it. If dough is too wet, add last 1/4 cup of flour. When the dough has mostly come together, mix in the raisins and walnuts. 
	Use floured hands, roll the dough into a gentle ball. Coat the inside of a big bowl with cooking spray, then put the dough ball inside. Set the bowl in a warm place, away from drafts, for 12 to 18 hours, or until the dough has doubled in size. Now, cover bowl with a damp towel or plastic wrap. 
	Make a round bowl out of the dough by punching it down and turning it a few times to make it round. Now, put the dough on a piece of parchment paper, after that cover it with a damp towel. Let it sit for one to two hours. 
	Set a Dutch oven in the oven and heat it to 450 F about 30 minutes before you put the bread in it. Take the Dutch oven out after 30 minutes and put the bread on parchment paper inside it. Be cautious; the pot will be very hot! Put the lid back on and put it back in the oven for 30 minutes. Take off the lid after 30 minutes and bake for another 10 minutes, or until golden brown. 
	After taking the pot out of the oven, let the bread cool for 30 minutes. Then, use the ends of the parchment to lift bread out of the Dutch oven and place it on a cutting board or cooling rack. Add honey or butter to taste. 


72. Rustic Hazelnut Rye Bread 


Prep Time: 15 Minutes / Cook Time: 35 Minutes / Additional Time: 4 Hours / Total Time: 4 Hours 50 Minutes / Yield: 1 loaf

Ingredients

	1 cup plus 2 ½ tbsp bread flour 
	½ cup plus 2 tbsp luck warm water 
	1 tsp instant dry yeast 
	½ cup plus 1 tbsp rye flour 
	⅓ cup whole hazelnuts – roughly crushed 
	1 tsp salt 


Instructions

	Combine the two types of flour, instant dry yeast, salt, and water in the bowl of your stand mixer. 
	Mix on low speed with the hook for about 4 minutes, adding a small amount of water if the dough does not come together. 
	Keep mixing on second speed for eight more minutes. 
	Put some oil in a bowl and add the dough. Cover bowl using a plastic wrap or a kitchen cloth. Put it in a warm room for three hours to proof. 
	Insert parchment paper into your Dutch oven. 
	Let the air out of the dough and then add the crushed hazelnuts. 
	Create a ball and put it in the Dutch oven. Now, cover it with plastic wrap or a kitchen towel, then let it rise for about 45 minutes. 
	Warm up the oven to 230°C or 450°F. 
	When the oven is ready, sprinkle flour on the dough and use a blade or a small knife with serrated edges to make a few stripes in it. 
	Cover it and bake for 30 minutes. Take off the lid and bake for 5 more minutes. 
	Set on a cooling rack to cool down. 


73. Seeded Cranberry Bread 


Prep Time: 10 Minutes / Cook Time: 35 Minutes / Additional Time: 3 Hours / Total Time: 3 Hours 45 Minutes / Yield: 1 loaf

Ingredients

	3 tbsp. toasted pumpkin seeds, divided 
	3 tbsp. sunflower seeds, divided 
	3 tbsp. flax seeds, divided 
	1 cup Whole Wheat Flour 
	2 ½ tsp. instant yeast 
	½ cup dried cranberries 
	1 ½ tsp. salt 
	2 ¾ cups Unbleached Flour 
	1 ½ cups warm (100-110F) water 
	1 tbsp. granulated sugar 


Instructions

	In a large mixing bowl, mix together the yeast, sugar, salt, whole wheat flour, and plain flour. Combine cranberries, water, 2 tbsp sunflower seeds, 2 tbsp flax seeds, and 2 tbsp pumpkin seeds. Mix the ingredients well. Cover it and leave it in a warm room for at least two hours, until it is puffy and has grown more than twice its size. 
	Take a small bowl, then combine the remaining 1 tbsp sunflower, 1 tbsp flax, and 1 tbsp pumpkin seeds. Set it aside. 
	When the dough is ready, make a ball out of it by folding it over itself a few times with floured hands. Put the ball on a sheet of parchment paper so that the seam side is facing down. Moisten one half of the dough ball with water. For the moistened half of the loaf, sprinkle the rest of the seed mixture on top and gently press it down to stick. Cover and let it rise in a warm room for 30 to 45 minutes, or until it has doubled in size. 
	Preheat the oven to 450F and place a large Dutch oven with its lid in there about 30 minutes before baking. Take off the lid, and quickly move the dough ball and parchment paper into the Dutch oven. Cut a 2 inch long and ½ inch deep slash in the top of the loaf with a sharp knife. Cover it with the lid, and bake for about 30 minutes. Take off the lid and bake for another 5 to 10 minutes, or until the inside is 205F and golden brown. Take the bread out of the Dutch oven and place on a wire rack to cool it completely. 


74. Sesame Bread 


Prep Time: 50 Minutes / Cook Time: 40 Minutes / Additional Time: 12 Hours / Total Time: 13 Hours 30 Minutes / Yield: 4 loaves

Ingredients

	Liquid levain: 
	2 tbsp sourdough starter, ripe (fed) or unfed 
	2 1/3 cups Unbleached All-Purpose Flour 
	1 1/2 cups water, cool 


Dough:

	all of the levain less 1/4 cup (use 592g levain, set 57g aside) 
	2 2/3 cups water, lukewarm 
	1 tbsp plus 1 3/4 tsp table salt 
	2 1/3 cups Unbleached All-Purpose Flour 
	7 cups bread flour 
	1/2 cup sesame seeds, toasted 


Topping (optional):

	raw (untoasted) sesame seeds 


Instructions

	To make the liquid levain: Mix the flour, water, and starter together in a large bowl until everything is well mixed. Put the lid on the bowl and leave the mixture overnight at room temperature (65°F to 75°). 
	To make the dough: Take out 1/4 of the liquid levain. If you want, you can use it to make more liquid levain. If not, ignore it. 
	Transfer the remaining liquid levain to a bowl big enough to accommodate the remaining dough ingredients, including the sesame seeds, and mix them together. You can use a bowl scraper or spatula to mix everything together. 
	Carefully move the bowl scraper or spatula along the far wall of the bowl's inside. Bring the dough up from the bottom of bowl and fold it over onto itself; this is known as a stretch-and-fold. Repeat this process 25 times, turning the bowl 90 degrees each time. The finished dough will be shaggy. 
	Cover the bowl and let dough sit at room temperature for about 30 minutes. Then, uncover the bowl and stretch and fold the dough 25 more times. Rest and do stretch-and-fold exercises every 30 minutes for the next two hours, for a total of three hours. 
	To shape the loaves: Cut the dough into four pieces, each about 620g. Make a rough ball out of each piece, cover, and let rest for around 10 to 15 minutes. This will help you shape the loaves more easily. 
	Once the balls are calm, shape them into ovals or round loaves, called boules or batards. If you want, you can roll the shaped loaves first in a damp cloth and then in a bed of raw sesame seeds. 
	Leave the loaves at room temperature for 1 1/2 to 2 hours with the lids on. This will help them rise. 
	Set your oven to 500ºF about an hour before you're ready to bake the loaves. 
	To bake the bread: Open the oven and put the bread inside. 
	Now, bake the bread for about 35 to 40 minutes. If the loaves appear to be browning too quickly, then reduce the oven temperature by 20°F. 
	Take the bread out of the oven and let it cool on a rack. Then, cut it into pieces. 
	Bread can be kept at room temperature for about a day with a light covering; it can be frozen for longer storage. 


75. Sesame Semolina Bread 


Prep Time: 15 Minutes / Cook Time: 55 Minutes / Additional Time: 2 Hours 30 Minutes / Total Time: 3 Hours 40 Minutes / Yield: 1 loaf

Ingredients

	1-1/2 tbsp Instant Yeast or other quick-acting yeast 
	4-5 Tbsp sesame seeds, divided 
	1 tbsp cornmeal 1 egg white lightly beaten with 1 tbsp water 
	3 cups Semolina Flour 
	1 tbsp olive oil 
	1-1/2 tbsp Kosher salt 
	3-1/4 cups all-purpose unbleached flour 
	3 cups lukewarm water 


Instructions

	Put the yeast, salt, and water in a large 5-quart bowl and stir them together until the yeast is completely dissolved. Then add the flours slowly, about ½ cup of each at a time, stirring after each addition with a big wooden spoon or a strong silicone spatula. After adding all the flours, mix in about 3 tablespoons of sesame seeds and the olive oil. Wet your hands a little and use them to make a big, soft mass of dough. Put a kitchen towel (not terrycloth) over the bowl and let the dough rise for about 90 minutes. Every 30 minutes, punch it down. You need to tame this dough’s quick rise! 
	After 90 minutes, the dough should be almost all the way to the top of the bowl. If you want to make a big boule, pour it out onto the lightly floured surface and turn it over to cover it with flour. Spread it out on a big piece of cornmeal-dusted parchment paper. Then, put it back into the 5-quart bowl in its parchment sling and let it rest for about 30 minutes. While that is going on, heat your oven to 450 degrees with the Dutch oven inside. 
	After 30 minutes, brush the loaf lightly with the egg wash and then cover it with the rest of the sesame seeds. Cut three ½-inch deep cuts across the top. Then, use the parchment as a sling to carefully put the pan into the hot Dutch oven while it is still in its sling. Put the lid on top, turn down the heat to 400, and bake for about 30 minutes. Take off the lid after 30 minutes and bake for another 25 minutes. Let the loaf cool on a rack for at least an hour before cutting it. Cutting the loaf down the middle and pushing the cut sides together helps keep it fresh. 


76. Sunflower & Poppyseed Bread 


Prep Time: 15 Minutes / Cook Time: 45 Minutes / Additional TIme: 1 Hour / Total Time: 2 Hours / Yield: 1 loaf

Ingredients

	4 cups flour (2 cups all purpose; and 2 cups whole wheat) 
	a palmful of sunflower seeds 
	2 tbsp flaxseed 
	a palmful of poppyseeds 
	2 packet (2 tsp) yeast 
	2 tbsp olive oil 
	2 cups warm water 
	1 tbsp salt 
	1 tbsp sugar 


Instructions

	Add flaxseed, poppy seeds, sunflower seeds, and salt to 3 cups of flour and mix them together using a whisk. 
	Create a hole in the middle of the bowl and add the warm water. Add yeast to the water along with the sugar and oil. 
	Carefully mix everything together with a fork, beginning in the middle and working your way outwards. (A stand mixer would be best at this point.) 
	Add the remaining flour gradually, one-fourth cup at a time. The dough you want should be rollable but still a little sticky. 
	Transfer your dough onto a surface dusted with flour and sprinkle the top with more flour. To make the dough less sticky, fold the edges of the dough in on themselves. This should take about three to four minutes. Then flip the ball upside-down. Put the ball of dough, seam side down, in a bowl that is lightly greased with olive oil. Flip the dough over a couple of times to grease the top as well. 
	For at least 45 minutes and up to overnight, let the dough rest in a warm place (between 70 and 80 degrees). 
	Set the oven to 400F and put the Dutch oven inside to heat up 30 minutes before you bake the bread. 
	BE CAREFUL when you take out your Dutch oven—it will be very hot—and sprinkle flour on the bottom of it. Place the risen dough inside carefully so it doesn't lose too much of its air. Sprinkle flour (or cornmeal) over the top of the dough as well. Using a knife or razor blade, cut lines on the top of the dough. 
	Put the lid on and bake for 30 minutes. After that, take off the lid and let the bread brown for another 10 to 15 minutes. 
	Using strong oven mitts, take Dutch oven out of the oven and place the bread on a rack to cool. Before cutting, let the bread cool for at least 15 minutes. 


77. Whole Wheat Sunflower Seed Bread 


Prep Time: 20 Minutes / Cook Time: 55 Minutes / Total Time: 1 Hour 15 Minutes / Yield: 1 loaf

Ingredients

	100 g raw sunflower seeds 
	1 tbsp honey 
	1 tbsp salt 
	350 ml warm water 
	200 g whole wheat flour 
	7 g instant yeast 
	2 tbsp olive oil 
	300 g unbleached All purpose flour 
	1 tsp ground cumin, optional 


Instructions

	In a pan with no oil, toast the sunflower seeds. Then, let them cool. 
	Mix the honey and yeast into the water, then set it aside for a few minutes. 
	In the stand mixer bowl, mix the flours, cumin, and salt together. Add the yeast water, salt, and oil, and knead on speed 2 for three to four minutes with the hook attachment. 
	As you add the sunflower seeds, keep kneading for four more minutes. 
	Put the bowl in a warm place and cover it with cling film. Let it sit there for 30 to 45 minutes, or until it has doubled in size. 
	Let the dough rest for a while, then knock it back and shape it into a loaf. Place the loaf in a proofing basket or a bowl that has been floured and lined with a clean kitchen towel. Allow loaf to rest for an additional 30 minutes. 
	Meanwhile, put your Dutch oven in the oven with the lid on and heat it up to 450 F. 
	Score your loaf and then sprinkle the rest of the sunflower seeds on top of it. Carefully lift the lid off your Dutch oven and put the loaf inside. 
	Cover and bake for 35 minutes. After 10 minutes, turn down the heat to 420 F. After 35 minutes, remove the cover and bake for another 15 to 20 minutes, until the top is golden brown. 
	Tap bottom of the loaf, and if it sounds hollow, then the bread is done. 


Cheesy Breads 


78. Cheddar Sage Bread 


Prep Time: 30 Minutes / Cook Time: 25 Minutes / Additional Time: 5 Hours / Total Time: 5 Hours 55 Minutes / Yield: 1 loaf

Ingredients

	3 cups bread flour 
	2 ¼ tsp instant yeast 
	1 (8-ounce) block extra-sharp aged white Cheddar cheese 
	1 tsp rubbed sage 
	1 cup whole wheat flour 
	1 ¾ cups plus 2 tbsp warm water (105°F/41°C to 110°F/43°C) 
	1 tbsp kosher salt 
	Corn flour, for dusting 


Instructions

	Combine whole wheat flour, yeast, salt, and bread flour in a large bowl. Add 1¾ cups plus 2 tbsp of warm water and mix it in with your hands until it's all mixed in and a sticky dough forms. (You could also put the yeast, salt, bread flour, and whole wheat flour in the stand mixer bowl with the paddle attachment. Beat them on a medium speed for about 30 seconds, or do this until it is a sticky dough form. Add 1 ¾ cups plus 2 tbsp of warm water.) 
	Cover and let rise for two hours in a warm (75°F/24°C) drafts-free place. After that, put it in the fridge for at least two hours, preferably overnight, or up to five days. (The flavor will get stronger the longer the dough sits.) 
	Cut the Cheddar block into 2 pieces. In half, cut it into ½-inch cubes. On the other half, grate it very finely. Grate the cheese and add the sage to a small bowl. 
	Spread dough out on a lightly floured surface, sprinkle it with flour, and roll it out until it's 1 inch thick. Spread about two-thirds of the cheese cubes and the grated cheese-sage mixture on the dough. Starting on the left side and working your way around the dough, fold the edges toward the middle and lightly press them together. Roll the dough out again to a thickness of 1 inch, sprinkle with the rest of the cheese cubes and the grated cheese-sage mixture, and fold the dough to the middle again. Flip the dough ball over, then cup the dough with both hands and draw it in your direction. Do this again and again until you have a round of dough that is tight and sealed. That's fine if some of the cheese cubes stick out of the dough. 
	Sprinkle a lot of corn flour on a piece of parchment paper. Place the dough on the paper, seam side up. Cover it and let rise for one hour in a warm (75°F/24°C) place with no drafts. 
	It's time for the dough to rise. Put the (6- to 7-quart) Dutch oven and lid in a cold oven. Warm the oven up to 260°F (500°C). 
	Be careful when taking the hot Dutch oven out of the oven. Take off the lid and quickly place the bread inside the Dutch oven so that the seam is on the bottom. Make cuts in the top of the bread, being careful not to touch the Dutch oven's hot sides. Put the dish back in the oven and cover it with the lid. 
	Lower the oven's temperature right away to 450°F (230°C). Set the oven to 250°F. Take off the lid and bake for another 15 minutes, or until an instant-read thermometer inserted in the middle reads 190°F (88°C). Take the loaf out of the Dutch oven right away and place it on a wire rack to cool completely. 


79. Cheese and onion Bread 


Prep Time: 10 Minutes / Cook Time: 45 Minutes / Additional Time: 8 Hours / Total Time: 8 Hours 55 Minutes / Yield: 1 loaf

Ingredients

	1 ½ cups lukewarm water 
	3 ½ cups strong white bread flour 
	2 tsp instant yeast granules 
	1 cup grated cheese 
	1 medium onion, peeled and finely sliced 
	1 tsp salt, or to taste 


Instructions

	Mix the yeast, flour, salt, and most of the water together in a bowl. You might not need all of the water, depending on how strong your flour is. It's better to add more water if you need to than to make the dough too wet. 
	Combine all the ingredients and mix them well. The dough should not be sloppy or wet; rather, it should come together into a ball and feel sticky to the touch. If needed, add the rest of the water now. 
	Wrap the bowl using a plastic wrap and then use a towel. Leaving the bowl of dough in a warm, draft-free area for at least 3 hours is enough time, but longer is better. I like to let mine rise all night. You should be able to double the dough, and it should be soft and spongy. 
	It's time to bake the bread. Put the Dutch oven in the oven and heat it up to 220C/425F. Give it at least 20 minutes to heat up. 
	Put the dough on a floured surface and fold it over 3 or 4 times with the help of pastry scrapers. This will help the dough be less airy. Add a little flour to the dough if it seems too sticky. Spread the dough out into a thick circle. 
	Now, garnish half the dough with half of the grated cheese, then top with half of the sliced onions. Then, it would help if you used the pastry scrapers to help you fold half of the dough that isn't covered over the cheese and onions. 
	Pull the dough into a semi-circle that includes the cheese and onions. Add more cheese and onions to the top half of the dough. Uncover the bottom half of the dough. 
	With the pastry scrapers' help, fold the bottom half of the dough over the onions and cheese. Then, stretch the dough with your hands to make a circle around the onions and cheese. 
	Lay two pieces of baking parchment in a cross shape and place the ball of dough in the center. Doing this will help you put the dough in the Dutch oven more easily. Grate some cheese over the top of the dough. 
	Be careful when you take the Dutch oven out of the oven; the dough will be very hot. Use the baking parchment to help you move the dough from the baking sheet to the Dutch oven. You can make a deep cross on top of the loaf if you want to. 
	Put the lid on top of the Dutch oven and let the baking paper stick out of the sides. Put the Dutch oven back in the oven and bake for another 30 minutes. 
	After 30 minutes, remove cover from the Dutch oven (or the bowl of water if you're using a baking tray) and bake the loaf for another 10 to 15 minutes, until it's perfectly golden and crisp. 
	Take the bread out of the oven and let it cool down before cutting it. 


80. Cheesy Italian Bread 


Prep Time: 15 Minutes / Cook Time: 45 Minutes / Additional Time: 8 Hours / Total Time: 9 Hours / Yield: 1 loaf

Ingredients

	4 cups flour, divided 
	1/2 cup shredded mozzarella cheese 
	1 1/2 cup warm water 
	1/2 tsp active dry yeast 
	1 3/4 tsp salt 
	3/4 tsp Italian seasoning, divided 


Instructions

	Add 3 cups of flour, salt, yeast, and warm water to a large bowl. Use a spatula to mix the ingredients together until they are well combined and dough forms. Put it on the counter for at least 8 hours with a towel or plastic wrap over it. 
	Preheat the oven to 450 degrees F. Warm up the Dutch oven in the oven, too, until the dough ball is done. 
	After flouring a work surface, take the dough out of the bowl. Sprinkle 1/2 tsp of Italian seasoning and the mozzarella. Utilize your hands to begin mixing it, and then add the extra 1 cup of flour. Knead dough until all of the flour is combined. Create a ball. 
	Now, spread olive oil on the bottom of the Dutch oven pan and place the dough ball on top of it. The last 1/4 tsp of Italian seasoning should be put on top of the ball. 
	Put the lid on top and bake for 30 minutes. After that, take the lid off and bake for another 15 minutes, or until the bread is golden brown. 


81. Feta Bread 


Prep Time: 15 Minutes / Cook Time: 40 Minutes / Additional Time: 2 Hours 45 Minutes / Total Time: 3 Hours 40 Minutes / Yield: 1 large loaf

Ingredients

	3.25 cups flour 
	1 oz olive oil 
	½ tbsp yeast 
	1 ⅓ cups water 
	½ tsp black pepper 
	2 tsp kosher salt 
	1 cup feta cheese 


Instructions

	Mix the first six ingredients in a big bowl with a dough whisk or you can use a wooden spoon. Don't knead. Just mix it until it turns into a shaggy dough. 
	Leave the bowl covered for two hours to rise. 
	Put the dough on a surface that has been lightly floured. Add some flour on top. Create a big rectangle shape (about 10" x 14") using your fingers. 
	Sprinkle feta cheese over the dough. Begin rolling the dough from a short edge. Shape the dough into a long, thin boule. 
	Then let it rise for 45 minutes. 
	Now, preheat oven to 450 degrees and put a Dutch oven in it. 
	Carefully place the bread in the hot Dutch oven and put the lid on top of it. 
	Let it bake for 30 minutes. 
	Take off the lid. Put it in the oven for 10 more minutes. 
	After taking it out of the Dutch oven, let it cool on a wire rack for at least two to three hours before cutting it. 


82. Jalapeno Cheddar Bread 


Prep Time: 10 Minutes / Cook Time: 50 Minutes / Additional Time: 1 Hour 30 Minutes / Total Time: 2 Hours 30 Minutes / Yield: 1 loaf

Ingredients

	1 packet (2-1/4 tsp) instant yeast 
	3.5 cups bread flour + more as needed 
	1 tsp dried basil 
	2 cups warm water 
	3 cups shredded cheddar cheese 
	1 tbsp garlic powder 
	1 tsp chili flakes 
	1 tsp paprika 
	1 tbsp salt 
	1 jalapeno pepper thinly sliced 
	1 tbsp olive oil, or melted butter 
	3-4 jalapeno peppers, chopped 


Instructions

	Mix the salt and instant yeast into the warm water in a large bowl until the yeast is completely dissolved. 
	Mix in the bread flour, chopped jalapeños, 2.5 cups of cheddar cheese, and the seasonings. Mix it all together until you get a sticky dough. Add 1/2 cup more bread flour if it feels too sticky. 
	Several times, turn the bowl around as you fold the dough from the edges into the middle. Place the dough in a warm area and cover it with a kitchen towel. Let it rise for an hour. 
	Fold the dough again from the edges into the middle. Cover it and let it rest for another 30 to 60 minutes. 
	Preheat the oven to 450 degrees F while the dough rests. Put the lid on top of the Dutch oven and put it in the hot oven. Heat it for 30 minutes. 
	Place the floured parchment paper over the dough and shape it into a round loaf. I use a rubber spatula. Using a knife, make cuts on the top of the bread. Then, brush olive oil on top of the loaf. 
	Add the jalapeño slices and the rest of the shredded cheddar cheese on top. 
	Take the Dutch oven out of the oven carefully and take off the lid. Lift the parchment paper and dough into the preheated Dutch oven. Put the hot lid on top and bake for 30 minutes. 
	Take off the lid and bake for at least 20 minutes, until the crust turns golden brown. 
	Take the bread out of the Dutch oven, then let it cool on a wire rack for 10 minutes. One hour is better. 


83. Rosemary Cheese Bread 


Prep Time: 25 Minutes / Cook Time: 50 Minutes / Additional Time: 8 Hours / Total Time: 9 Hour 15 Minutes / Yield: 1 loaf

Ingredients

	3 ½ cups bread flour 
	½ cup cornmeal 
	1 ½ tsp salt 
	1 cup Gruyere cheese, grated 
	2 ¼ tsp Active Dry Yeast, 1 packet 
	½ tsp ground black pepper 
	1 tbsp freshly chopped rosemary 
	12 ounces lukewarm water 


Instructions

	Put the yeast, the rosemary, ¾ cup cheese, salt, and the pepper in a large bowl. Use a whisk to mix. Add the water slowly. Use a wooden spoon, mix the ingredients together until the dough comes together into a ball. 
	Put plastic wrap over the bowl and leave it on the counter overnight for 8 to 24 hours. 
	Spread the dough out on a surface that has been lightly floured. Flour your hands and flatten the dough into a 9-inch circle. Then, fold it in half and roll it into a ball. Transfer the dough into a smaller bowl than the Dutch oven you intend to bake it in, and lightly grease it. Place a tea towel over the bowl and leave it to rise for two hours, or until it has doubled in size. 
	In the meantime, put the oven rack in the lower third of the oven and put a Dutch oven that holds 4 to 6 quarts on it. Set oven temperature to 450ºF. 
	After the dough has risen, take the Dutch oven out of the oven and take off the cover. Lightly dust the Dutch oven's bottom with cornmeal. Carefully put the dough inside, and then sprinkle the rest of the cornmeal on top. Cover the Dutch oven and put it back in the oven. 
	Set the oven to 300°F. Take the lid off the Dutch oven and add the rest of the cheese. Leave the lid off and bake for another 15 to 20 minutes. Once the bread is cool, take it out of the Dutch oven and set it on a wire rack. 


84. Rosemary Parmesan Bread 


Prep Time: 20 Minutes / Cook Time: 40 Minutes / Additional TIme: 19 Hours / Total Time: 20 Hours / Yield: 1 loaf

Ingredients

	312 grams cool water 
	2 grams instant yeast 
	15 grams parmesan cheese (finely grated) 
	390 grams all-purpose flour 
	7 grams diamond crystal kosher salt 
	1 tbsp fresh rosemary (finely minced) 


Instructions

	The dry ingredients (flour, salt, yeast, rosemary, and Parmesan cheese) should be mixed together in a large bowl. Make a hole in the middle of the dry ingredients to add the water. 
	Add the cool water to the middle of the dry ingredients and mix them together well. It's going to be hairy and a mess. Okay, that's fine. Leave the bowl covered and at room temperature for 18 to 20 hours to rest. You can also put it in the fridge for up to 7 days. Dough should double or triple in size and have a flat or slightly dome-shaped, bubbly top. 
	Set the oven to 450°F for the last hour of the rise time. Once the oven is hot, put a Dutch oven inside and cover it. Let it heat up at 450°F for 30 minutes. Form a ball out of a piece of parchment paper. Make it flat, then crumple it up and make it flat again. 
	While the Dutch oven heats up, cover a clean countertop with a lot of flour. Release the dough from the bowl's sides slowly, then turn it out onto the counter. Using just enough flour to keep your hands from sticking, sprinkle it on top. 
	Now, stretch the dough out into a square shape. Remove any extra flour from the top. To make a loose log, fold the top two corners of the dough down into a point. Then, you need to fold that point down over the middle of the dough. Keep rolling the dough, tucking the sides in as you go, until you have a log with the seam side facing the counter. Wrap your hands behind it and slowly move it forward to make the surface more tense and flatten the loaf. 
	Use the bench scraper to transfer the loaf to the crumpled parchment paper. Put a little flour on the dough's surface, then cover using a clean dish towel, and wait for the Dutch oven to heat up. 
	Cut a hole in the top of the loaf so that the steam can escape. Be careful when taking the Dutch oven out of the oven. Remove the lid and set it aside. To get the dough into the Dutch oven, use the parchment paper as a sling. Cover the Dutch oven again. 
	Leave the lid on and bake for 30 minutes (don't peek!). Then take it off and bake for another 10 to 15 minutes, until the top is very golden brown. 
	After the loaf is done baking, move it to a cooling rack, then let it cool completely before cutting it. 


Fruit Breads 


85. Banana Bread 


Prep Time: 15 Minutes / Cook Time: 30 Minutes / Total Time: 45 Minutes / Yield: 1 loaf

Ingredients

	½ cup softened butter 
	1 cup brown sugar 
	Pinch of salt 
	1 ½ cups flour 
	1 tsp baking soda 
	2 tsp cinnamon 
	4 ripe bananas 
	1 beaten egg 


Optional:

	1 tbsp bourbon 


Instructions

	Start with whisk together the flour, brown sugar, cinnamon, baking soda, and salt at home (or while camping). 
	Now, prepare a campfire or a bed of about 20 coals. 
	Take a medium bowl, mash the bananas with a fork until they are pretty smooth. In the meantime, stir the butter, egg, and bourbon in until they are all mixed in. 
	Add the dry mixture in that wet ingredinets and stir untill it's fully completely mixed together. 
	Now its time to line your Dutch oven with a sheet of parchment paper which will help keep the bread from sticking to the pot. 
	Pour the batter into the Dutch oven, then cover with the lid. Create a ring of five coals and place the Dutch oven on top. Finally, place the last 15 coals on the lid. 
	Bake roughly 30-minutes. 
	Finally, take it off the heat and carefully move the bread out of the Dutch oven. Let it cool down for a while, and then serve. 


86. Blueberry Bread Recipe 


Prep Time: 2 Hours / Cook Time: 40 Minutes / Additional Time: 20 Minutes/ Total Time: 3 Hours / Yield: 1 large loaf

Ingredients

	4 cups of all purpose flour 
	¼ c softened unsalted butter 
	2 tbsp of olive oil 
	1 cup of blueberries 
	A pinch of salt 
	1 packet of rapid rise yeast 
	1 tbsp of lemon juice 
	½ cup light brown sugar, combined 
	2 cups of warm water 


Instructions

	Mix yeast and warm water in a medium-sized bowl (The best temperature for working with yeast is around 110 degrees F). Mix everything together slowly. 
	For about 10 minutes, or until it looks foamy, let the yeast and water bloom. 
	After that add the flour and a pinch of salt to a second bowl and Stir. 
	In the flour mixture, make a well/hollow. Sprinkle ¼ cup of brown sugar to the flour mix. 
	When the yeast is ready, add it to the flour right away. 
	Mix the dough together with a spoon until it's all mixed together. The dough will stick together and shag a lot. 
	Put the dough back into the bowl where the yeast was bloomed. Sprinkle some olive oil on top of the dough and cover it. 
	Let the dough rise until it's twice as big as it was before. It takes an hour to do this. 
	Put the blueberries, ¼ cup of brown sugar, lemon juice, and softened butter in a small bowl. 
	Add the blueberries to the dough. 
	Lift the dough's edges with a spoon and let the blueberries fall to the bottom of the bowl. Some of the berries should be pressed into the dough. 
	Put a lid on top and let it rise for another 30 minutes. 
	Rub some olive oil or butter into the sides of the Dutch oven while the dough rises again. 
	Put the Dutch oven inside the oven and heat it up to 400 degrees. 
	The bread dough should be put in the Dutch oven 30 minutes after it was taken out of the oven. 
	Now cover the Dutch oven and bake the bread for 30 minutes. 
	Remove the lid after 30 minutes. You can add a little butter on top if you'd like. Give it 10 more minutes in the oven. 
	After its done, serve and enjoy the bread at breakfast or snacks. 


87. Cranberry Walnut Bread 


Prep Time: 30 Minutes / Cook Time: 55 Minutes / Total Time: 1 Hour 25 Minutes / Yield: 1 loaf

Ingredients

	3 cups flour 
	3/4 tsp instant yeast 
	1 tsp Ground Cinnamon 
	2 1/2 teaspoons salt 
	1/3 cup Whole Berry Cranberry Sauce or homemade 
	1 1/2 cups water 
	1 package (8 ounces) cream cheese, softened 
	3/4 cup Dried Cranberries 
	3/4 cup chopped walnuts, toasted (optional) 


Instructions

	In a large bowl, whisk together the flour, salt, and yeast. Make a well/hollow in center of flour mixture; add warm water. After that gradually mix flour into water, just until blended. 
	Mix in the walnuts and dried cranberries, until a shaggy dough forms. Then, cover with plastic wrap and place in a warm, draft-free area to rise until the dough become doubled in size and bubbly, which should take around 8 hours or overnight. (This could take up to sixteen hours.) 
	Spray a large sheet of parchment paper with nonstick cooking spray and set aside. 
	Turn the dough out onto a lightly floured surface. Knead the dough 10-15 times which will make the dough very sticky. 
	Shape the dough into a ball and place it on the prepared parchment, seam side down. Spray dough with nonstick cooking spray and wrap in plastic wrap. Allow dough to rise again until it has doubled in size, which should take about 1 to 2 hours. 
	Place a large, covered Dutch oven on the center rack of the oven and Preheat the oven to 425° F. 
	Remove the plastic wrap from the dough. 
	Using the parchment edges as handles, carefully place the parchment and dough in the Dutch oven. Next, replace the lid. 
	Now bake about 20 minutes. Remove the lid. Bake again for 25 to 35 minutes longer, or until golden brown. When its golden brown, remove the bread from the Dutch oven and transfer to a wire rack and cool completely (It will take about 2 hours). 
	Cranberry Cinnamon Cream Cheese Spread: 
	Meanwhile, in a medium bowl, stir together the cream cheese, cranberry sauce, and cinnamon until well combined. 
	Serve the Cranberry Cinnamon Cream Cheese Spread with slices of the cooled bread. 


88. Cranberry Orange Crusty Bread 


Prep Time:  12-24 Hours / Cook Time: 45 Minutes / Additional Time: 30 Minutes / Total Time: 13-25 Hours / Yield: 1 loaf

Ingredients

	3 cups all-purpose flour 
	1 tsp yeast 
	1 tsp salt 
	1 cup dried cranberries 
	Zest of 2 oranges 
	1 1/2 cups warm water 


Instructions

	Whisk the yeast, salt, cranberries, and zest together in a large bowl. 
	Now add water, stir the mixture until it becomes shaggy. The mixture should be loose and sticky, which is what you want. 
	Cover the bowl with plastic wrap and leave for 12 hours (or up to 24). Overnight works excellently. 
	Bring the dutch oven up to 450°F. While the oven is preheating, place a cast iron dutch oven with a lid inside the oven. Allow the dutch oven to heat for 30 minutes once the oven has reached temperature. 
	Meanwhile, place the risen dough on a heavily floured surface and the mixture will be sticky. Shape it into a round loaf. 
	Remove hot pot from the oven and carefully set in the dough. 
	Cover and return to the oven for 30 minutes. Then remove the lid and bake for another 10-15 minutes. 
	Finally, carefully remove the bread from the oven and pot and place it on a cooling rack. Let the bread cool for 10 minutes and enjoy the delicious bread. 


89. Cranberry Pistachio Bread 


Prep Time: 10-12 Hours / Cook Time: 50 Minutes / Additional Time: 30 Minutes / Total Time: 11-13 Hours 20 Minutes / Yield: 1 loaf

Ingredients

	3 cups unbleached AP flour 
	½ cup cinnamon sugar mix 
	2 tsp. orange zest 
	½ chopped pistachios 
	1 tsp. salt 
	1 ½ cups lukewarm water 
	1 tsp. active yeast 
	½ cup dried cranberries 


Instructions

	Combine flour, yeast, salt, water, and sugar mixture in a stand mixer using the bread hook and mix around 4 minutes at speed 2. Then, Blend in the cranberries, pistachios, and orange zest on speed 1 until thoroughly combined. 
	Cover with a fresh kitchen towel and place in a draft-free area to rise for 10-12 hours or place in the cold oven overnight. 
	After the rising time is up, quickly shape the dough into a circle on a surface that is lightly floured. It will be a bit sticky, so you might need to flour your hands too. Try not to overwork the dough; instead, form it into a rustic circle and let the dough rest while the oven and Dutch oven heat up. 
	Place your Dutch oven in the oven with the lid on to prepare it and preheat to 425°F. Once the Dutch oven is completely preheated, use oven mitts to carefully remove the bread from the oven. If using parchment paper that is safe up to 425⁰ F, simply pick it up and place it in the Dutch oven. 
	Bake covered for 30-40 minutes. Then Uncover and turn off oven, Again bake 5-10 more minutes until golden brown. 
	Remove the bread from your dutch oven and let it cool on a wire rack completely before serving. The bread will taste better if you serve with honey and ricotta cheese. 
	If any left, store bread in a sealable bag or container at room temperature for 3 days. 


90. Crusty Apple Cranberry Bread 


Prep Time: 15 Minutes / Cook Time: 50 Minutes / Additional Time: 8 Hours / Total Time: 9 Hours / Yield: 1 loaf

Ingredients

	1 cup diced pink/yellow apples, like gala or fuji 
	1/2 cup diced pecans 
	3/4 tsp instant yeast 
	2 cups all-purpose flour, plus more for dusting 
	2 tbsp agave nectar 
	1 1/4 teaspoons sea salt 
	1 tbsp cane sugar 
	2 cups whole wheat flour 
	1/2 cup dried cranberries 
	1 1/2 cups warm water under 105F 
	1 tsp ground cinnamon 


Instructions

	Grab a big bowl and toss in the all-purpose flour, whole wheat flour, salt, and instant yeast. Give it a good mix. Then mix warm water and agave nectar untill agave dissolves. Now add this to the flour mixture. 
	Knead the dough by hand for 2 minutes. At first it will be dry. Keep kneading until no dry spots remain and the dough starts pulling flour from the bowl. The dough will get stickier as you knead. 
	After kneading, cover the bowl with a plate or silicone cover. Let the dough rise in a warm place for the first proofing. 
	If the kitchen is colder than 75°F (24°C), put the covered bowl in the oven with the light on. This will help the dough rise faster. The oven light keeps the temperature around 80°F (27°C). 
	Let the dough rise until it has doubled in size. This will take 6 to 10 hours depending on how warm the oven is. Once doubled, remove the bowl's cover. 
	First, dust your work surface with flour. Punch the air out of the dough to deflate it. Fold the dough over itself a few times. Spread the dough into a 10 x 12 inch rectangle. Next, sprinkle the sugar and cinnamon evenly over the dough. Then, spread the apples, cranberries, and pecans evenly over the dough. 
	Roll dough tightly. Turn the tube into a boule or oval by spiraling it. Your Dutch oven shape will determine the shape. Put the shaped dough in a large bowl or deep baking dish with parchment paper for the second proofing. 
	Again, put it somewhere warm with something on top and let it rise until it doubles in size again. This should take about 60 to 90 minutes. Set the Dutch oven inside the oven and heat it to 425F (218C or gas mark 7) for the last 20 minutes of the rise. 
	Once risen, draw a line with kinfe in the middle of the loaf for expansion, then carefully lift it out of the proofing container by the parchment paper and place it in your dutch oven. 
	Bake for 25 minutes with lid on, then remove lid and bake for 25–30 minutes until brown and 190F (90C). 
	Remove the bread from the dutch oven once it has baked and place on a cooling rack for about 10 minutes. Then serve the apple cranberry bread. 


91. Lemon Bread With Wild Blueberries 


Prep Time: 30 Minutes / Cook Time: 45 Minutes / Additional Time: 1 Hours / Total Time: 2 Hours 15 Minutes / Yield: 1 loaf

Ingredients

For the dough:

	1 packet active dry yeast 
	1/2 cup warm milk 
	2 cups flour 
	1/4 cup sugar 
	1/4 cup butter softened 
	2 tbsp lemon juice 
	1/2 tsp salt 
	2 eggs beaten and divided 


For the filling:

	1/3 cup sugar 
	2 tbsp lemon zest 
	1 cup dried wild blueberries 


Instructions

	Add milk, two tbsp sugar, lemon juice, and yeast. Leave it for 10 minutes until the yeast becomes bubbly. 
	When the yeast is activated, add the remaining sugar and salt. Then, gradually mix in 1/2 cup flour and 1/4 cup beaten eggs until evenly combined. Whisk in the butter. The dough should be stretchy and slightly sticky 
	Then, place the dough in a greased bowl and let it rise for one hour. 
	In another mixing bowl, whisk sugar, blueberries, and lemon zest. 
	Roll the dough out onto a lightly floured surface to form a large rectangle. Spread the filling over the dough. Shape the dough into a ball and place it in a greased Dutch oven. 
	Place your Dutch oven in the oven with the lid on to prepare it and preheat to 425°F. Once the Dutch oven is completely preheated, use oven mitts to carefully remove the bread from the oven. If using parchment paper that is safe up to 425⁰ F, simply pick it up and place it in the Dutch oven. 
	Bake for 35-40 minutes, covered. After that check the bread, if it is not complete and you need golden color then bake it 10-15 min uncovered. 
	While the bread become golden brown, remove bread from the oven and serve warm. 


92. Pear, Walnut & Rosemary Bread With Pear Butter 


Prep Time: 2 Hours / Cook Time: 45 Minutes / Additional Time: 30 Minutes / Total Time: 3.15 Hours / Yield: 1 loaf

Ingredients

	2 ¼ tsp active dry yeast 
	¼ tsp ground cloves 
	¾ tsp ground ginger 
	1 cup of chopped pears 
	1 tsp rosemary 
	2 tbsp cinnamon 
	2 tsp salt 
	1 cup of warm water (between 110 and 115 degrees F) 
	4 cups of bread flour, plus more for dusting 
	4 ounces unsalted butter, melted 
	1 tbsp nutmeg 
	¼ cup chopped walnuts 
	pinch of granulated sugar 
	olive oil for topping 


For Pear Butter:

	6 Bosc pears, cored, peeled and cut into large chunks 
	zest of 1 lemon 
	1 vanilla bean 
	½ cup sugar 


Instructions

	In a small bowl/pan, heat 1 cup water to 110 degrees Fahrenheit. Sprinkle yeast over the hot water, then add a pinch of sugar and stir briefly. Allow 5 minutes and the mixture will start foaming. If not, start over again. 
	Now take a small pan, melt butter over medium heat. When butter melted, remove it from heat and stir with cinnamon, nutmeg, rosemary, ginger, and clove. Put aside. 
	Use the bread hook attachment to place flour in the bowl of an electric standing mixer. Season with salt. Pour in the activated yeast mixture, butter, pears, and walnuts. Stir for 10 minutes at low speed. The dough will eventually clean all of the sides of the bowl and pull almost all the way up from the bottom. The dough is incredibly soft. 
	After that place the dough in a greased bowl and wrap in plastic. Allow dough to rise for at least an hour in a warm location. 
	Preheat oven to 450 degrees. 
	When the dough has doubled in size, turn it out onto a floured surface and knead by hand for 2 minutes. Add 2 tsp of olive oil to the bottom of a large Dutch oven. Place the dough in the pot, then cut a deep cross into it with a sharp knife. 
	Drizzle with 3 additional tablespoons olive oil. Bake for 30 minutes, covered with a tight fitting lid. Remove the lid and turn the heat down to 400 degrees. Bake another 15 minutes, or until golden brown. 


Make Pear Butter:

	Make sure you use a pan that has a heavy bottom. Put everything in a pan with ¼ cup of water. Set the heat to low and cook for two hours, until the fruit is very soft. I stir it up every once in a while. Take out the bean of vanilla. 
	You can now puree with a hand immersion blender, a food processor, or a potato-style masher if you want to keep it chunky. Fill up canning jars until they are ½ inch from the top. Run a butter knife along the inside of the jar to get rid of any air bubbles. Then put the lid on top and seal it. 


93. Pumpkin Bread 


Prep Time: 15 Minutes / Cook Time: 1 Hour / Rising Time: 12-18 Hours / Total Time: 13-19 Hours 15 Minutes / Yield: 1 loaf

Ingredients

	⅔ cup chopped pecans, toasted 
	¼ tsp ground allspice 
	¼ tsp ground cloves 
	1 cup water 
	⅛ tsp. nutmeg 
	1 ½ tsp salt 
	½ tsp active dry yeast 
	¼ cup honey 
	¾ cup pumpkin purée 
	½ tsp. ground cinnamon 
	3 cups, plus 2 Tbsp bread flour, and more for dusting 


Instructions

	Put the bread flour, salt, yeast, spices, and toasted pecans in a mixing bowl. 
	Put the water, pumpkin purée, and honey in a small bowl. Make sure to stir the mix until it's smooth. 
	Bring the pumpkin mixture into the flour mixture and mix it in until it is fully absorbed. Put plastic wrap over the bowl and let the dough rise for 12–18 hours. 
	Place the dough on a surface that has been dusted with a lot of flour and roll it into a ball. Now, place the dough on a piece of baking paper. Put the dough back in the bowl, cover it with plastic wrap, and rise for an hour. 
	Warm the oven up to 450°F. After the oven reaches temperature, put a covered Dutch oven in the oven for around 30 minutes. 
	After taking the hot pot out of the oven, carefully lift the dough into the pot using the parchment paper and place it there. 
	Bring the pot back into the oven and cover it. Let it cook for 30 minutes. 
	After that, take the bread out of the oven and allow it to cool on a rack for ten to fifteen minutes, or until you are unable to wait another minute, before slicing. 


Vegetable Breads 


94. Cheddar Potato Bread 


Prep Time: 10 Minutes / Cook Time: 35 Minutes / Resting Time: 12 Hours / Total Time: 12 Hours 45 Minutes / Yield: 1 loaf

Ingredients

	1/2 tsp active yeast 
	2 tsp salt 
	3 cups flour 
	3/4 cup dried potato flakes 
	2 cups shredded sharp cheddar cheese 
	1 3/4 cups warm water 


Instructions

	First, pour water into the large bowl and stir in the flour, salt, yeast, and potato flakes. Do this for about 20 seconds. 
	Add the shredded cheese. 
	Mix the dry ingredients in until they are all mixed in. It will be pretty thick. Keep mixing. Don't add water because it will thin the dough and make it hard to shape into a ball after it has risen. 
	Take the bowl out of the fridge and cover it with plastic wrap. 
	Up to 8-12 hours later, the dough will have doubled in size and a lot of tiny bubbles on top. 
	Spread the dough out on a floured surface. To make a ball, fold the ends together. Flip the dough over so that the folded side is facing down. Put on a piece of parchment paper to make it easy to lift. Rest for about 20 to 30 minutes. 
	Warm up the Dutch oven in an oven set to 450°F for about 20–30 minutes. 
	After letting the bread rest, make a cut in the top with an "x" or any other design you like to let steam out. 
	Once the Dutch oven is hot, carefully take it out of the oven. Place the bread dough ball on parchment paper in the Dutch oven. Cover with the lid. 
	Cover and bake at 450°F for about 25 minutes. Next, lower the heat to 425°F and bake without the lid for another 10–15 minutes, or until the crust is golden brown and the center temperature reaches 195°F or higher. 
	Take the bread out of the Dutch oven when it's done and let it cool for at least an hour before cutting it. 


95. Raisin Pecan Bread 


Prep Time: 20 Minutes / Cook Time: 40 Minutes / Rising Time: 12 Hours / Total Time: 13 Hours / Yield: 1 loaf

Ingredients

	3 1/4 cups of all-purpose flour, or use bread flour 
	1/2 tsp active dry yeast 
	1/2 cup toasted pecans, coarsely chopped 
	1 3/4 tsp ground cinnamon 
	1/2 cup raisins (fresh is best) 
	1 1/2 cup plus 2 tbsp warm water 
	1 3/4 tsp coarse kosher sea salt 


Instructions

	In a medium bowl, mix the yeast, salt, cinnamon, and flour together. Using a wooden spoon to stir, slowly add the water and keep stirring until it's all mixed in. Gently combine the dough with the raisins and pecans, then shape it into a rough ball. 
	Transfer to a big, clean bowl. Roll out the dough and cover it with plastic wrap. Let it rise at room temperature in a draft-free area until it has more than doubled in size and the surface is full of small bubbles. (This usually takes about 18 hours, but it works well with only 12 hours of rise time.). 
	Put the Dutch oven in the oven and heat it up to 450 degrees when the dough is ready. Put it in the oven and heat it up for 30 minutes. 
	Meanwhile, place the dough on a large square of parchment paper (enough to cover the bottom of your Dutch oven). Put a little flour on the dough, wrap it in plastic wrap, and rest for about 30 minutes. Cut a sharp knife at a right angle and make an X on top of the loaf. After measuring, each score line should be about 3 1/2 inches long and ¼" deep. Sprinkle or brush a little water on top of the bread with a mister, spray bottle, clean toothbrush, or pastry brush. 
	With care, take the Dutch oven out of the oven. Cover it and put the shaped dough inside. Then put it back in the oven and bake for about 30 minutes. Take off the lid and bake for another 8 to 12 minutes, or until the top is dark but not burned. Take the loaf of bread out of the oven and put it on a rack to cool. Before slicing, let it cool for at least 30 minutes to avoid a gummy crumb. 


96. Roasted Red Pepper Specialty Bread 


Prep Time: 5 Minutes / Cook Time: 1 Hour 15 Minutes / Resting Time: 12-14 Hours / Total Time: 13-14 Hours 20 Minutes / Yield: 1 loaf

Ingredients

	320 ml or 320 grams of skim milk, i.e. 0% (or 320 ml/grams of water), at room temp 
	400 grams of any white flour (preferably best for bread flour, unbleached, sifted) 
	1 or 1 ½ tsp salt 
	½ cup or roasted red peppers, cut up into small pieces or, use ½ cup of any roasted red pepper paste 
	¼ tsp. instant yeast 


Instructions

	Mix all the ingredients together in a bowl until they are all mixed together. Cover and leave for 12 to 14 hours. Take it out of the bowl, fold it four times, and then shape it into a circle. 
	Put in a flour-dusted proofing basket or use a plastic cutting board; simply sprinkle oatmeal on the board and place the dough on top. After two hours, cover and let stand. (make sure you use enough oatmeal to keep the dough from sticking to the board.) 
	After 1 and a half hours, put a Dutch oven with a lid in the oven and heat it up to 475 degrees. 
	After 30 minutes, tip your cutting board or proofing basket over and put the dough in the hot Dutch oven. Cut a pattern into the top with a knife or scissors, and bake with the lid on for another 30 minutes. 
	Take off the lid after 30 minutes and bake for another 6 to 15 minutes. 
	Take the Dutch oven out of the oven and take the bread out of it. Place the bread on a rack and let it cool for at least 15 minutes, but 30 minutes is better. 


97. Spinach Bread 


Prep Time: 30 Minutes / Cook Time: 1 Hour 20 Minutes / Additional Time: 20-24 Hours / Total Time: 21-25 Hours 50 Minutes / Yield: 1 loaf

Ingredients

	500 g sifted flour 
	30 ml olive oil 
	4 g (1 ¼ tsp) dry active yeast 
	100 g fresh spinach 
	1 tbsp. sugar 
	350 ml warm water 
	1 tsp. salt 


Instructions

	First, combine the spinach and olive oil. Mix them together with a hand blender. You should get a mushy mixture. 
	Mix the sugar, yeast, and warm water together quickly with a whisk. 
	Sift the flour and salt in the large bowl or pan, then mix them well. Add the spinach mixture and mix it in again until all the flour is well mixed in. (A wooden spoon is the best way to mix the dough because it will get very sticky.) 
	Put the pan's lid on top and leave it somewhere warm for two hours. After two hours, the dough will expand in size. Place the lid back on top of the pan without touching the dough. Place the pan in the refrigerator for 18 to 24 hours. 
	The next day, put olive oil on your hands and knead the dough for one minute to get rid of all the air. It will be very soft and sticky. Try to make a ball out of all the dough. Put the dough on parchment paper and transfer it to a large mixing bowl. Put the lid on top and leave it alone for an hour before baking. 
	A baking sheet and Dutch oven pan are required for baking the bread. Preheat your oven to 480 degrees Fahrenheit and put the baking pan and the Dutch oven pan inside for 30 minutes before baking the bread. 
	Take the hot Dutch oven pan off very carefully after 30 minutes. Place the baking sheet with the ball of dough on top of the parchment paper, and then put the hot Dutch oven pan on top of that. Put it in the oven at 480 F for 25 minutes. 
	After 25 minutes, carefully take the Dutch oven pan out of the oven. Lower the heat to 410 F degrees and bake the bread without the lid for another 20 to 25 minutes, or until the top turns a beautiful golden brown. 
	Take the bread out of the Dutch oven and put it on a wire rack. 
	Let it cool all the way down before you serve it. 


98. Sun-Dried Tomato Bread 


Prep Time: 15 Minutes / Cook Time: 45 Minutes / Rising Time: 19 Hours / Total Time: 20 Hours / Yield: 1 loaf

Ingredients

	1 tsp garlic, minced 
	1 tsp rapid-rise yeast 
	¼ cup of sun-dried tomatoes softened in hot water according to package instructions, drained, and chopped 
	1 tsp kosher salt 
	¼ cup asiago cheese, grated 
	¼ cup parmesan cheese, grated 
	1 ½ cups water, room temperature 
	3 cups all-purpose flour 


Instructions

	Put flour, salt, and yeast in a large bowl and mix them together. Mix them together with a whisk. 
	Mix in the water until everything is well mixed. 
	Add the drained and chopped sun-dried tomatoes, parmesan, asiago, and garlic. Put the mix into a clean bowl that has been greased, and then cover it with plastic wrap. The dough should rise at room temperature for 18 hours. The dough should have doubled in size. 
	Now, put the dough on a piece of floured parchment paper when it's ready. To make a ball, stretch and fold the dough over itself. Before covering the dough with plastic, mist it with nonstick cooking spray. Allow it to rest for 30 minutes. 
	Make an "x" in the top of the loaf with a very sharp knife (such as a paring knife or bread lame). 
	In a cold oven, place a Dutch oven. Warm the pot and oven up to 450°F. 
	After the Dutch oven is hot, carefully move the dough on parchment paper to it. Put a lid on it and bake for 30 minutes. 
	Take the lid off and bake for another 15 minutes or until the top is golden brown. 
	Take the loaf out of the Dutch oven carefully and let it cool for 30 minutes before cutting it up and serving it. 


99. Sweet Potato Bread 


Prep Time: 20 Minutes / Cook Time: 40 Minutes / Resting Time: 5 Hours / Total Time: 6 Hours / Yield: 1 loaf

Ingredients

	1 tbsp kosher salt 
	1 ½ cups of lightly mashed baked sweet potato 
	2 ¼ tsp instant yeast 
	4 cups (508 grams) bread flour 
	1¼ cups of warm water (105°F/41°C-110°F/43°C) 
	Corn flour, for dusting 


Instructions

	First, put yeast, salt, sweet potato, and bread flour in a large bowl. Pour in ¼ cup of warm water and mix it in by hand until it's all mixed in and a sticky dough forms. You could also put the yeast, salt, sweet potato, bread flour, and stand mixer bowl with the paddle attachment in it. Add ½ cup of warm water and beat on the medium speed for at least 30 seconds, or wait until a sticky dough forms. 
	Cover and let rise for two hours at 75°F or 24°C in a warm, draft-free area. Then, put it in the fridge for at least two hours, preferably overnight. 
	Place the dough on a lightly floured surface and press it down just enough to make it level. Fold the dough edges toward the center, pressing lightly, beginning on the left side and working clockwise. To make the dough, flip the ball over, cup, and pull the dough toward you with both hands. Repeat until you have a round of dough that is smooth, tight, and sealed. 
	Sprinkle a lot of corn flour on a piece of parchment paper. Place the dough on the paper, seam side up. Cover and set aside in a warm, draft-free place (75°F or 24°C) for 1 hour. 
	It's time for the dough to rise. Put the Dutch oven and lid in a cold oven. Warm the oven up to 260°F (500°C). 
	Carefully take the hot Dutch oven out of the oven, take off the lid, and quickly place the bread inside the Dutch oven so that the seam is on the bottom. Score the top of the bread. Put the dish back in the oven and cover it with the lid. 
	Lower the oven's temperature right away to 450°F (230°C). Bake for twenty-five minutes. Take off the lid, and then you need to bake for another 10-15 minutes or wait until the instant-read thermometer reads 190°F (88°C) is inserted in the middle. Take the loaf out of the Dutch oven right away and place it on a wire rack to cool completely. 


100. Sweet Potato Pecan Bread 


Prep Time: 20 Minutes / Cook Time: 45 Minutes / Additional Time: 3 Hours / Total Time: 4 Hours 5 Minutes / Yield: 1 loaf

Ingredients

	2 Tbsp. olive oil 
	1 cup whole wheat flour 
	1 packet of active dry yeast 
	2 cups bread flour 
	2 tsp. maple syrup 
	3/4 cup warm water 
	1.25 tsp. salt 
	2 sweet potatoes medium, baked until soft. 
	1 cup pecans, toasted and chopped 
	whole wheat flour, wheat bran or corn meal for dusting 


Instructions

	Peel the sweet potatoes and roughly cut them into small pieces. 
	Mix the salt, flour, and yeast together in a large bowl. In a separate bowl, combine warm water, maple syrup, olive oil, and sweet potatoes; stir until smooth, then add to the dry ingredients. 
	Using the wooden spoon, mix the ingredients for about one minute until you have a wet, sticky dough. If the dough isn't sticky, you can add one or two Tbsp. of water at a time as needed. 
	Mix in the pecans until they are fully mixed in. 
	Put plastic wrap over the bowl and let the dough rise at room temperature for two hours. Then, put the dough in the refrigerator overnight with a lid on top to let it rise and ferment. 
	Take the dough out of the refrigerator. Use a rubber spatula to transfer it from the bowl to a well-floured work surface. After lightly flouring your hands, gently shape the dough into a ball. 
	Put down a big tea towel on the work surface and cover it with a lot of flour, wheat bran, or cornmeal. I used flour. Now, sprinkle a little flour on the dough ball and set it on the tea towel. It may seem like a lot of flour, but it will keep the dough from sticking to the towel. Fold the towel over the dough ball, bringing the edges together. Put the dough ball back in the bowl with the tea towel over it and let it rise at room temperature for another one to two hours. It should almost double in size again. 
	30 minutes before the second rise will end. Warm the oven up to 450 degrees F and place the rack in the middle of the bottom third. Put a heavy pot with a lid in the middle of the oven to heat it up. The Dutch oven was what I used. 
	When the second rise is over, carefully take the pot with the lid off the oven and take off the lid. The pot and lid will be very hot, so put on potholders. After unfolding the tea towel, carefully place the dough ball into the pot. Put the lid back on and go back to the oven. Let it bake for around 30 minutes. 
	Take off the lid and bake for another 15 minutes or until the bread is golden brown but not burned. After that, remove the pot from the oven with care and set the loaf on a rack to cool. 


101. Tomato Basil Bread 


Prep Time: 35 Minutes / Cook Time: 35-40 Minutes / Rising Time: 1 Hours / Total Time: 2 Hours 10-15 Minutes / Yield: 1 loaf

Ingredients

	1 tsp. cane sugar 
	2 tsp. Dried Basil 
	3 cups all-purpose flour 
	2 1/4 tsp of (1 packet) dry active yeast 
	2 tsp. of kosher salt 
	1 1/4 cup room-temperature water 
	1 tbsp. of Tomato Powder 


Instructions

	Mix sugar and yeast into water, then let it sit at room temperature for 5–10 minutes. 
	Mix the flour, salt, tomato powder, and dried basil in a stand mixer. 
	After attaching the dough hook and adjusting the speed to low, pour the water into the bowl gradually. 
	Let the dough fully knead into a uniform ball. It might be necessary to use a rubber spatula to get any flour off the bowl's sides and into the dough ball. (If you're kneading by hand, just keep working the dough in the same way until it forms a ball.) 
	Add the dough ball to the bowl that has been greased with olive oil. To cover it with olive oil, flip the dough ball around in the bowl. 
	Let the dough ball rise for at least an hour or until it has doubled in size. Cover the bowl with plastic wrap. 
	Warm the oven up to 450 degrees. Set the Dutch oven on the oven's middle rack. (The bread will be baked inside the Dutch oven.) 
	Now, punch down the dough and knead it gently into a ball. It's as easy as folding four corners together. 
	Dust the dough with flour, place it on a piece of parchment paper, fold the paper over, and cover it with a fresh cloth. The dough will rise for another hour. 
	Put the lid on top of the Dutch oven and bake the bread for 20 minutes. After taking off the cover, bake for a further 15 to 20 minutes, or until the internal temperature reaches 210 degrees. 
	Before cutting and serving, let the bread rest for around 15 minutes. 
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