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FORGET FLOWERS—BRING HER 2 (oaf of nomemaie orear and she L pe soft Cisgidmicisd
supale douthin yvour hangds. it worked for Jim Lahey. owner of Mew York City's

renovened Sullivan Street Bakery and Co. and the author of My Bread (and most

recently. My Pizzdl, | started making bread toimpress my college sweetheart

he says. It hagpens te te surprisingly easy—if you Lse Lahey s ng-knead method

Evenbetter Lahey promises. Youcan knock this gut of the park on the first try

Aniahehe dough
Sernpa e dough, which will be Losae and slicky. eeien
ficcred vansk surfaos Lightly Tlour your hands and Then

{ Life that edges of Ehirdough toward the cenber. Rudiging

I and tucking the dges o make i round, Place the

| dough ssai Sae down, oo clean, {louned dah twel
T thip diough Feels tacky. dust it Lghtly with flowr. Fold
trm Soverd loodely over it and alace in a warm, drali-Trge
spat o fise untd &8 elmost doubled and holds an 1
P son winen poled wath a hngar, 1 io 2 hours

&, PREHEAT THE POT

Hall an hour before the end of the second rise, place a rack in the lower third of yous
oven and preheat the owen to 475°F. 5eka covered 44- 10 544 -guart heavy pot (such
s La Crouset in the center of the rack to hest up for 30 niimates

R Shss

e [ .
F & . = { !
. | 5.Bakethebread |
1, Mix the dough Using potnokders, take the preneated
T4 a madiurm bowl, st iopether 3 cups of Bread fioar, 11 tip pat ol of the ovan Femave the tid
of salt. 8% % top of indlaet yeast. Add 1% cups cool waber Unfighd ther towed, chust 1P donsgh Tighilly
and min with @ woDdEn spoon UntE you have 3 wet, Sticky dougn. with o, and quickly but gently rert
abaut ] seeonds | fhe dough inka the pot. Sem e up l IlEE
Cioneier fhag ot and hake: the braed for 30
CHANGE ITUP e o i - | e, Thanuncovr snd bk unt it
sFor whibc-wheat bread, reduce the irea mar ba L4 s chestnut but lsa't burnk, 16 to | . .
i !1d-rll."1 cup of whole-whent four; increase the | 30 minutes. Use potholsers to carelully { SIIEP 1: Ml.:i
::““;";"1:"' e g | rernove the bread from the pot ptiton. | USE 1 1/2 orl 5/8
shorr oAl re & | '
add 34 eup of ree floure; Increase The peasd to L tap, arack i oool tharsughly, 3¢ beast | haur Cups ﬂf waler.
«Fur alive hroad, add 1Lz cups roughly ehopped pitted AN DVEN WITHEN THE OYEN
kalamats ollves (rained) to the Mowr and smil the sall, Raking the kresd in aeovered pat . ;
e rdans b venst to Ly tag and Ut water o 11 raps. iraps the steam, forming a good .'J[Ep 2. Slow rise

crust and molst crunth, Lahey says.

Let rise up to 24 hours.

1. START THE
SLOWRISE |

- “awer the Sowl and bet the dough

Step 3. Forget the dish towel!
Lightly Aour top of dough and
cover loosely with saran wrap.

21t ab poom lemperatuee until .
the surface is datted with bubbles Cover entire bow] with a
and the dough has more than beach towel to prevent

donabled in size, 12t6 1K hours.

PLAM AHEAD 51500 the rlse ut ndght l
pmidl you ean hake in the morming 1

drafts.

IT ALWAYS WORKS!



