NO-TIME BREAD For the busy artist -

| have a love/hate relatonship with bread. The soft aroma of freshly
baked bread pervading the house in the morning conjures images

of a slow and leisurely lifestyle. The crunch of the crust and the
silken warmth of the chewy inside, are like a time-traveling device
taking me back through time to my grandmother’s kitchen. But my
sensitivity to gluten can awake and kick me in the gut later in the

day causing me to regret my earlier indulgence.

But sometmes a loaf of bread is really the only
consolaton for a broken heart, a group show rejecton
or a lack of excitement about your weekend.

Feeling guilty about never hosting or providing a treat for a
Trap\door Board Meeting, | got up early one morning and made this
for the gang. (Also, baking bread gives you some sort of rock star
status with friends.)

This recipe is from www.thekitchn.com. One of my favourite sources
for recipes.

This recipe makes 1 loaf.

Ingredients:

two packets active dry yeast

1 tablespoon sugar

1 1/2 cups hot tap water

3 1/2 cups bread flour

1 1/4 teaspoon salt

3/4 teaspoon balsamic vinegar
1 tablespoon of olive oil

Supplies:

Dutch Oven / Oven safe pot
2 Large mixing bowls

2 Tea towels

Microwave

Stand Mixer (optional)
Wooden spoon

Knife

You will also need a pot / dutch oven that can go into the oven.

| recommend checking out the local thrift store for oven safe pots.

| have a cast iron pot shaped like a heart that | personally like to use.
Also, most Thrift Store volunteers will happily help you find a pot and
give you baking secrets too. You can use tin foil if you don’t have a lid.

Or bizarre baking lessons with Kelaine

Also, these directions are for a stand mixer. But | don’t own one of those
fancy, fandangled machines. | just use a bowl, a wooden spoon and my
hands for mixing / kneading.

In the bowl of a heavy-duty stand mixer - or just a bowl - put the yeast,
sugar, and hot tap water and let it sit.

Heat the oven to 450°F. Put a Dutch oven or a oven safe pot in to warm as
the oven heats. Prepare the rest of your ingredients.

Now that the yeast has had a few minutes to bubble up, add 3 cups of the
flour as well as the salt and vinegar and beat for several minutes with the
paddle or your wooden spoon. Add the last 1/2 cup of flour and switch to
the dough hook and beat for seven minutes. Alternately, knead vigorously
for five minutes, or until the dough becomes extremely elastic. This will still
be a wet dough, but not goopy. The dough will clear the sides of the bowl|
but still stick to the bottom.

Oil a microwave-safe bowl and transfer the bread dough to it, rolling it in
the oil. Cover the bowl with-a very wet towel. Cover the whole thing with a
dry towel and put in the microwave.

Microwave for 25 seconds.

Let rest in the microwave for about five minutes.
Microwave for another 25 seconds, then remove.
Let rest and rise for another 15 minutes.

Shape into a ball and plop into the preheated pan. Quickly slash the top
with a knife. Cover and bake for about 30 minutes, then remove the cover
and bake for another 10 minutes, or until the crustis golden brown and the
internal temperature hits 210.



