
artisan bread in 5 minutes a day recipe

Artisan bread in 5 minutes a day recipe has gained immense popularity among home bakers and food enthusiasts
alike. The allure of freshly baked bread, with its crusty exterior and soft, chewy interior, is hard to resist.
However, the traditional process of bread-making often seems daunting, requiring hours of kneading, proofing,
and baking. Luckily, with the innovative method popularized by Jeff Hertzberg and Zo� Fran�ois in their book
"Artisan Bread in Five Minutes a Day," anyone can enjoy the art of bread-making without the time-consuming
process. This article will delve into the principles behind this method, provide a detailed recipe, and explore
variations and tips for success.

Understanding the Concept

The "Artisan Bread in 5 Minutes a Day" method revolves around a few key principles that make it accessible to
everyone:

Time Efficiency: The process is designed to minimize hands-on time, allowing you to mix a large batch of
dough and store it in the refrigerator for days.

High Hydration Dough: The dough is wetter than typical bread dough, making it easier to mix and handle.

Versatility: This method is adaptable to various types of bread, including whole grain, rye, and even
gluten-free.

Flavor Development: The longer fermentation time enhances the flavor and texture of the bread.

By understanding these principles, you can embark on your journey of making artisan bread with minimal effort
and maximum flavor.

The Basic Artisan Bread Recipe

Below is a straightforward recipe for artisan bread that requires just 5 minutes of active time. This recipe
yields a generous batch of dough that can be stored in the refrigerator for up to two weeks.

Ingredients

To make this easy artisan bread, you will need:

3 cups lukewarm water (about 100°F)

1 packet (2 1/4 teaspoons) active dry yeast

1 1/2 tablespoons kosher salt

6 1/2 cups all-purpose flour (plus extra for dusting)



Instructions

Follow these steps to create your artisan bread dough:

Mix the Dough: In a large mixing bowl, combine the lukewarm water and yeast. Stir gently to dissolve the1.
yeast, then add the kosher salt. Gradually add the flour, mixing with a wooden spoon or spatula until
fully incorporated. The dough will be wet and sticky—a sign of high hydration.

Let it Rise: Cover the bowl with plastic wrap or a clean kitchen towel. Allow the dough to rise at2.
room temperature for about 2 hours, or until it has doubled in size.

Refrigerate: After the initial rise, you can either use the dough immediately or refrigerate it for later use.3.
The dough can be stored in the refrigerator for up to 14 days.

Shape the Loaf: When ready to bake, dust a work surface with flour. Take a portion of the dough4.
(about 1/4 of the batch) and shape it into a ball or oval by folding the edges toward the center. Let it
rest for 40 minutes.

Preheat the Oven: While the dough rests, preheat your oven to 450°F (230°C). Place a Dutch oven or a5.
baking stone inside to heat up as well.

Bake the Bread: Once the oven is hot, carefully place the shaped dough onto parchment paper. Use a6.
sharp knife or razor blade to make a few slashes on the surface of the dough for ventilation. Transfer
the dough into the hot Dutch oven or onto the baking stone. Bake for 30 minutes covered, then remove
the cover and bake for an additional 15 minutes until the crust is golden brown.

Cool and Enjoy: Remove the bread from the oven and let it cool on a wire rack for at least 30 minutes7.
before slicing. This will help improve the texture and flavor.

Variations on the Artisan Bread Recipe

Once you’ve mastered the basic artisan bread recipe, you can easily experiment with different flavors and
ingredients. Here are some popular variations:

Whole Wheat Artisan Bread

Replace half of the all-purpose flour with whole wheat flour for a nuttier flavor and healthier option. You
may need to adjust the water slightly, as whole wheat flour absorbs more moisture.

Herb and Cheese Bread

Add dried herbs like rosemary, thyme, or oregano, along with shredded cheese, to the dough during the mixing
phase. This will create a fragrant and savory loaf perfect for sandwiches or as a side to soups.

Olive and Sundried Tomato Bread

Fold in chopped olives and sundried tomatoes for a Mediterranean twist. This variation adds a burst of flavor



and is excellent for appetizers.

Sweet Bread with Dried Fruits and Nuts

For a sweeter option, mix in dried fruits like cranberries or apricots and nuts like walnuts or pecans. This bread
is perfect for breakfast or as a snack.

Tips for Successful Artisan Bread

To ensure your artisan bread turns out perfectly every time, consider these helpful tips:

Use Quality Ingredients: The quality of your flour, yeast, and water will significantly affect the
flavor and texture of your bread. Opt for high-quality, unbleached all-purpose flour.

Experiment with Hydration: If you prefer a less sticky dough, you can reduce the water slightly, but
remember that a wetter dough usually results in a chewier crust.

Practice Patience: Allow the dough to ferment in the fridge for at least 24 hours to develop deeper
flavors. The longer you let it sit, the better it becomes.

Invest in a Dutch Oven: A heavy pot traps steam during baking, which helps create a beautiful crust. If
you don’t have one, you can use a baking stone and add a pan of water in the oven to create steam.

Conclusion

The artisan bread in 5 minutes a day recipe revolutionizes home baking, making it accessible to anyone regardless
of skill level. With just a few ingredients and minimal time commitment, you can enjoy the delightful aroma and
taste of freshly baked bread. Whether you stick to the classic version or explore various flavors, the joy of
baking artisan bread can transform your kitchen into a haven of deliciousness. So, roll up your sleeves,
unleash your creativity, and savor the satisfaction of homemade artisan bread!

Frequently Asked Questions

What is the basic concept behind the 'Artisan Bread in 5 Minutes a Day'
recipe?

The basic concept is to create a simple, no-knead dough that can be stored in the refrigerator for up to two
weeks, allowing you to bake fresh artisan bread with minimal effort.

What ingredients are typically needed for the 'Artisan Bread in 5 Minutes a
Day' recipe?

The typical ingredients include all-purpose flour, water, yeast, and salt. Optional ingredients like whole
wheat flour or herbs can also be added for variation.



How long does the dough need to rest before baking?

The dough should rest for at least 2 hours at room temperature after mixing, but it can be stored in the
refrigerator for up to 14 days for added flavor.

Can I use whole wheat flour in the 'Artisan Bread in 5 Minutes a Day' recipe?

Yes, you can substitute part or all of the all-purpose flour with whole wheat flour, but you may need to
adjust the water content slightly for best results.

What is the best way to shape the dough before baking?

To shape the dough, use a floured surface to gently stretch and fold the dough into a round or oval shape
without deflating it too much, then let it rest before baking.

Is it necessary to use a baking stone or steam when baking this bread?

While not strictly necessary, using a baking stone or creating steam in the oven helps achieve a crustier
exterior and better oven spring.

How can I tell when the bread is done baking?

The bread is done when it is golden brown on the outside and sounds hollow when tapped on the bottom. You
can also check the internal temperature, which should be around 200-210°F (93-99°C).

Can I add flavors or mix-ins like cheese or nuts to the dough?

Yes, you can add various mix-ins like cheese, nuts, or herbs to the dough after the initial rise, just be sure not
to overwork it.

How should I store the leftover dough?

Leftover dough should be stored in a covered container in the refrigerator. It can be used within two weeks for
fresh bread baking.

What are some common mistakes to avoid when making artisan bread using
this method?

Common mistakes include using too much flour, not allowing enough resting time, or failing to create steam in
the oven, which can result in a dense loaf.
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