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Artisan Sourdough Bread



	Ingredients
	

	Bread flour
	485g

	Salt
	10g

	starter
	100g

	water
	300g




Method
Mix – stir water + starter together.  Add flour + salt and mix until no dry spots remain.  Cover and let rest for 1 hour
Strengthen – Do 3 rounds of stretch aa& folds, resting 30 minutes between each.
Bulk Ferment – Place dough seam side down, cover, and bulk for 4-6 hours until jiggly with bubbles
Pre-shape – Shape into a ball, let rest 20 minutes
Final shape + cold proof – Shape again and place in a banneton lined with a floured paper towel.  Cover and refrigerate overnight
Preheat – In the morning, preheat oven to 450 degrees with your bread pan or dutch oven inside.
Score + load – Place dough on parchment paper into your pan.  Score about 1 inch deep for that big spring.
Steam – Place an ice cube between pan and parchment paper
Bake covered – Bake for 35 minutes then uncover and bake 10 more minutes.
Finish – Remove loaf from the pan, remove parchment, and bake 5 more minutes directly on rack.
Check temp – Internal temp should hit 200 degrees Fahrenheit.
Cool – Let it rest at least 1 hour before slicing.

This was copied from a baker on Facebook.  To see her video go to https://www.facebook.com/watch/?ref=saved&v=1483248056084506.
Experiment with amount of water and oven temperature and bake time.  I use about 25g less water and bake 30 minutes covered, and about 5-10 minutes uncovered.
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