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recipeé card

INGREDIENTS

Starter
« 1%2cups cool water
+ 2cups bread flour
« Yitspinstant yeast

Dough
« Prepared starter
« 1%2cups bread flour
« 1tspinstant yeast
* 1/2tspsalt

Top

« Oliveoil

(" Rustic Italian Ciabatta N\

INSTRUCTIONS

Make Starter: Mix water, flour & yeast. Cover and rest
several hours or overnight.

Make Dough: Add remaining flour, yeast & salt to
starter. Mix vigorously until dough holds together.
Dough will be sticky.

Rise: Placeina Rise 1hour, 3
then rise 1 more hour.
Shape: On a floured surface, shapeintoan 8" x 10"
ut into . Transfer
coverand rise 2 hours.

Bake: Pi 0°F.
placeinovenand reduce to 425°F Bake 22-25 mlnutes

until golden brown. Cool before
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