[image: image1.png]


                                                                                                                      [image: image2.png]



Make bread at home

This is my recipe to make the bread It consists of two main parts. In first part there are ingredients and the indications to do the Yeast, in the other there are all the indications to do the Bread Dough to make bread, pizza, schiacciata (crushed?!).

Yeast (mother dough)

Ingredients
- 200 gr. Bio-flour “0” type

- 100 gr. tepid water

- 1 honey spoon

- 1 oil (extra vergine) spoon 

Processing

In a little bowl you mix water, honey and olive oil. During mixing you add (step by step) the flour. In a few time you will get a soft and sticky mixture that you’ll putt in a bowl with lid (don’t close hermetically!) in a tepid place for 48 hours (21°-22° Celsius).

After 48 hours, you will mix again the mixture (about 300 gr.). This is your first “mother dough”.

Now you must “refresh” the mother dough. The operation “refresh” consists of to take away 100 gr. of mother dough from the mixture, add 200 gr. of flour and 100 gr. of tepid water, you’ll have new mother dough of about 500 gr.

Important:

· The mother dough have to be always about 500 gr. The followings “refresh” should be done taking off 300 gr. of mother dough and adding 200 gr. of flour and 100 gr. of tepid water.

· This operation must be repeating every 24 ours for 7/8 days. The yeast will be ready when its volume will be double in 4 hours.

· When you have got the final yeast, you will keep it in a glass bowl in refrigerator. The glass bowl must be hermetically close. If you’ll don’t use the yeast, you must to refresh it at least one time every 6 days. In this way the yeast will last for ever. It is not necessary to keep all quantity of yeast (500 gr.) if you will use only a minimum part of it. For example for 60 gr. of yeast, you add 60 gr. of bio-flour ad 30 gr. of water (150 gr. Total)
Rule: Same quantity flour and yeast– half quantity of water.

Bread Dough

Ingredients
- Bio-flour “0” type

- Tepid water

- Salt - little spoon.

- Yeast

To improve the final product, I’m using a different way to make bread dough respect to my last indications (until 30.09.2013). Now I use a double “rising” method, 24 hours long. Now I can use a minimum part of yeast so the taste is better, no more bitterish like before for a greater quantity of yeast.
Example for 1.600 gr. of bread dough, I use :

· 1.000 gr. Bio-flour  “0” type
· 600 gr. Tepid water.

· 1/2 Little spoon of salt
· 12 gr. yeast
Processing

Take off the yeast from refrigerator 3 hours before to start the activity. In a big bowl you place 12 gr. of yeast, 300 gr. of tepid water and 300 gr. of bio-flour “0” type. Mix all the ingredients, you will have a very liquid dough. Cover with a transparent film for 18 hours about. After this time you will note that the dough is not rise to much but it will have a lot air bubble on the surface. Now you can add 300 gr. of tepid water, 700 gr. of flour and 1 or 2 little spoon of salt. Mix all the ingredients in energic way, after that, you give the” look” that you prefer at your future bread. Cover the dough with a cloth for other 4 – 5 ours. After this time the dough is ready to cook.
Warm the oven to 250° C and cook dough for 15 minutes, after decrease the temperature until 200° C for other 25 – 30 minutes. Sometimes check the bread has not burning! It is very important to found a right balance between ingredients, cooking time, oven type ect. It’s no easy to have a good result at the first time (I hope yes for you of course!). It’s necessary that you try more time changing all variables (cooking time, quantity of flour, water, yeast…) Remember to record on a paper all your variations, so you’ll arrive before to your home bread! To help you for choose the right quantity of the ingredients, I have done a simple file in .xls (see down). If necessary to insert only the flour quantity and the water quantity percentage.

+ water = + alveolus (hole) in the bread! At least so it seems!

[image: image3.emf]Bread ingredients  table.xls


I wish you good work and.... enjoy your bread!
www.ricicreare.it – info@ricicreare.it
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						Quantity of Dough I need		Flour		1,000.00						All Quantity are in Gram

								Water 60%		600.00

								Water 70%		-		700.00

								Water 75%		-		-		750.00

								Dough Weight		1,600.00		1,700.00		1,750.00

						1° Step		Flour 30%		300.00		300.00		300.00		20 ours of "Rising"

								Water		300.00		300.00		300.00

								Yeast 4%		12.00		12.00		12.00

						2° Step		Flour		700.00		700.00		700.00		4 ours of "Rising"

								Water		300.00		400.00		450.00

								Salt + various






