bread in five minutes a day recipe

Bread in Five Minutes a Day is a revolutionary approach to homemade bread that allows anyone,
regardless of baking experience, to enjoy fresh, crusty loaves with minimal effort and time
commitment. This method, popularized by authors Jeff Hertzberg and Zo€ Francois in their book
"Artisan Bread in Five Minutes a Day," is centered around a no-knead bread dough that can be
stored in the refrigerator and used over a period of days or even weeks. This article explores the
principles behind the five-minute bread-making technique, provides a detailed recipe, and offers tips
for success.

Understanding the Concept

The key to the bread in five minutes a day method lies in its simplicity and flexibility. The dough is
prepared in bulk and stored, allowing you to bake fresh bread without the need for extensive
preparation each time. This method focuses on a few essential principles:

1. No-Knead Dough: The dough is mixed and allowed to rise without kneading, which saves time and
effort.

2. Long Fermentation: The dough is allowed to ferment in the refrigerator, which develops flavor
and improves texture.

3. Baking Straight from the Fridge: You can bake the dough straight from the refrigerator,
eliminating the need for extensive planning.

Basic Recipe for Bread in Five Minutes a Day

Here’s a straightforward recipe to get you started on your journey to making delicious, homemade
bread with minimal effort.

Ingredients

To make a basic artisan bread, you will need:
- 3 cups lukewarm water (about 100°F)
- 1.5 tablespoons granulated yeast (or 2 packets)

- 1.5 tablespoons kosher salt (or sea salt)
- 6.5 cups all-purpose flour (preferably unbleached)

Instructions

Follow these steps to create your dough:



1. Mix Ingredients: In a large mixing bowl, combine the lukewarm water, yeast, and salt. Stir
gently until dissolved.

2. Add Flour: Gradually add the flour to the water mixture and stir with a wooden spoon or
spatula until fully incorporated. The dough will be shaggy and sticky, and that’s okay!

3. First Rise: Cover the bowl with plastic wrap or a cloth and let it sit at room temperature for 2
to 5 hours, until the dough has risen and doubled in size.

4. Refrigerate: After the first rise, you can use the dough immediately or store it in the
refrigerator for up to 14 days. The longer it sits, the better the flavor will become.

Baking Your Bread

When you’'re ready to bake, here’s how to proceed:

Tools Needed

- Baking stone or baking sheet

- Parchment paper (optional)

- A sharp knife or bread lame for scoring

- A Dutch oven or a large pot with a lid (for steam)

Instructions

1. Preheat Oven: Place a baking stone or baking sheet in the oven and preheat it to 450°F
(232°C). If using a Dutch oven, place it in the oven as well to heat up.

2. Shape the Dough: Dust the surface of the dough with flour. Grab a portion of dough (about 1
to 2 pounds) and shape it into a ball by tucking the edges under. Do not overwork the dough; it
should retain its airy structure.

3. Let it Rest: Allow the shaped dough to rest on a floured surface or parchment paper for about
30 minutes to an hour, covered with a cloth.

4. Score the Dough: Just before baking, use a sharp knife or bread lame to make a few shallow
cuts on the top of the dough. This allows the bread to expand properly in the oven.

5. Bake: If using a Dutch oven, carefully remove it from the oven, lift the dough using parchment
paper, and place it inside. Cover with the lid and bake for 30 minutes. Then, remove the lid
and bake for an additional 15 minutes for a golden crust. If using a baking stone, place the
dough directly on it and bake for about 35-40 minutes.



6. Cool: Once baked, transfer the bread to a wire rack and allow it to cool completely before
slicing.

Tips for Success

While the bread in five minutes a day method is straightforward, here are some tips to ensure
your baking experience is successful:

e Use Quality Ingredients: High-quality flour and fresh yeast can significantly affect the taste
and texture of your bread.

o Experiment with Hydration: Feel free to adjust the water content slightly. A wetter dough
tends to produce a more open crumb and better crust.

Try Different Flours: You can experiment with different types of flour, such as whole wheat
or rye, to create unique flavors.

Flavor Additions: Consider adding herbs, cheese, nuts, or dried fruits to the dough for
variety.

Practice Patience: Allowing the dough to rest and ferment develops its flavor. Don’t rush the
process.

Storing Your Dough

The beauty of the bread in five minutes a day method is that the dough can be stored in the
refrigerator. Here are some storage tips:

- Use a Container: Store the dough in a large, lidded container to prevent it from drying out.

- Keep it Covered: If using a bowl, cover it with plastic wrap or a damp cloth to maintain humidity.
- Use Within 14 Days: For the best flavor, use the dough within 14 days. The dough will develop a
more complex flavor the longer it is allowed to ferment.

Conclusion

The bread in five minutes a day method transforms the way we think about homemade bread.
With just a few simple ingredients and minimal time commitment, anyone can bake delicious artisan
bread right in their own kitchen. The key is to embrace the process, experiment with flavors, and
enjoy the delightful aroma of freshly baked bread. Whether for breakfast, lunch, or dinner, your
homemade bread is sure to impress family and friends alike. So grab your ingredients, mix your



dough, and take the first step toward becoming a confident home baker!

Frequently Asked Questions

What is the 'Bread in Five Minutes a Day' concept?

The 'Bread in Five Minutes a Day' concept is a method for making artisan bread at home with
minimal effort and time, allowing you to prepare and store dough for several days.

What ingredients are typically needed for the '‘Bread in Five
Minutes a Day' recipe?

The basic ingredients include flour, water, yeast, and salt, but variations can include additional
ingredients like whole grains, herbs, or seeds.

How long can the dough be stored in the fridge?

The dough can be stored in the refrigerator for up to two weeks, allowing for fresh bread to be
baked whenever desired.

Is it necessary to knead the dough in this recipe?

No, one of the key advantages of this method is that it does not require kneading; instead, the dough
is mixed and allowed to rise.

Can I make gluten-free bread using this method?

Yes, there are adaptations of the 'Bread in Five Minutes a Day' method that utilize gluten-free flours,
though the process may vary slightly.

What equipment do I need to bake bread using this recipe?

Basic equipment includes a large mixing bowl, a spoon or spatula, a baking stone or baking sheet,
and a Dutch oven or covered pot for baking.

How do I shape the dough before baking?

To shape the dough, you simply grab a portion of the stored dough, lightly flour it, and form it into a
ball or loaf shape without excessive handling.

What temperature should I preheat my oven to for baking?

Typically, you should preheat your oven to around 450°F (232°C) for best results when baking
artisan-style bread.



Can I add flavors or ingredients to the dough?

Yes, you can customize your dough by adding ingredients like cheese, olives, nuts, or herbs for
added flavor.

Is this method suitable for beginners?

Absolutely! The 'Bread in Five Minutes a Day' method is very beginner-friendly, as it simplifies the
bread-making process significantly.
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