
Artisan Bread In Five Minutes A Day Recipe

Artisan bread in five minutes a day recipe has garnered a significant
following among home bakers, and for good reason. This innovative approach to
bread-making simplifies the process without sacrificing the quality and
flavor that artisanal bread is known for. The concept, developed by authors
Jeff Hertzberg and Zoe Francois in their bestselling book, allows individuals
to create delicious, crusty loaves with minimal effort and time commitment.
In this article, we’ll explore the essentials of this method, the ingredients
involved, the step-by-step process, and variations to keep your baking
exciting.



Understanding the Artisan Bread Method

The artisan bread in five minutes a day method is based on the principle of a
no-knead dough that can be stored in the refrigerator for several days. This
allows for fresh bread to be baked with ease, making it a perfect solution
for busy individuals and families. Here are some key features of this method:

Key Features

- Minimal Kneading: Unlike traditional bread-making, this method requires
little to no kneading, which saves time and effort.
- High Hydration: The dough is wetter than traditional bread dough, which
contributes to a chewy crust and moist interior.
- Refrigerated Storage: The dough can be stored in the refrigerator for up to
two weeks, allowing bakers to bake fresh bread whenever they desire.
- Versatility: The basic dough can be adapted for various types of bread,
including baguettes, pizza, and even sweet breads.

Essential Ingredients

Before diving into the recipe, it's essential to gather the right
ingredients. The beauty of this recipe lies in its simplicity. Here’s what
you will need to get started:

Basic Ingredients

1. Flour: You can use all-purpose flour, but for a more rustic flavor,
consider bread flour or a mixture of both.
2. Water: Use lukewarm water as it helps activate the yeast.
3. Yeast: Active dry yeast or instant yeast works well.
4. Salt: Essential for flavor and controlling the fermentation process.
5. Optional Ingredients: Additives such as whole wheat flour, seeds, herbs,
or cheese can enhance the flavor and texture of your bread.

Recommended Ratios

The following ratios are commonly used in the artisan bread in five minutes a
day recipe:

- Flour: 6.5 cups (3 lbs)
- Water: 3 cups
- Yeast: 1.5 tablespoons



- Salt: 1.5 tablespoons

This ratio will yield enough dough for several loaves, allowing you to bake
fresh bread throughout the week.

The Artisan Bread Recipe

Now that we have the ingredients, let’s dive into the step-by-step process of
making artisan bread in five minutes a day.

Step 1: Mixing the Dough

1. In a large mixing bowl, combine the flour, yeast, and salt.
2. Slowly add the water to the dry ingredients, mixing with a wooden spoon or
spatula until a wet, shaggy dough forms.
3. Ensure all the flour is incorporated; there’s no need for kneading at this
stage.

Step 2: First Rise

1. Cover the bowl with plastic wrap or a clean kitchen towel.
2. Allow the dough to rise at room temperature for 2 to 5 hours until it has
doubled in size.
3. For a more developed flavor, you can refrigerate the dough for an extended
period (up to two weeks).

Step 3: Storing the Dough

1. After the first rise, you can either use the dough immediately or store it
in the refrigerator.
2. If storing, transfer the dough to a container that allows for expansion
and cover it loosely.

Step 4: Shaping and Baking

1. When you’re ready to bake, preheat your oven to 450°F (232°C) and place a
baking stone or baking sheet inside to heat.
2. Dust your work surface with flour and grab a piece of dough (about 1
pound).
3. Shape the dough into a ball by tucking the edges under, creating surface
tension.



4. Let the shaped dough rest for about 40 minutes, covered with a towel.

Step 5: Scoring and Baking

1. Once the dough has risen, carefully transfer it onto parchment paper.
2. Using a sharp knife or a bread lame, score the top of the dough to allow
steam to escape during baking.
3. Transfer the dough onto the preheated baking stone or sheet.
4. Bake for 30-35 minutes until the crust is golden brown and the loaf sounds
hollow when tapped on the bottom.

Step 6: Cooling

1. Remove the bread from the oven and let it cool on a wire rack.
2. Allow the bread to cool completely before slicing to ensure the best
texture.

Tips for Success

To achieve the best results with your artisan bread, consider the following
tips:

- Hydration: The wetter your dough, the better the crust. Don’t shy away from
adding a little more water if needed.
- Temperature: Make sure your kitchen is warm enough for the dough to rise
properly. If it’s cold, consider placing the dough in a warm spot.
- Experimentation: Feel free to experiment with different flours, seeds, and
flavors to create unique variations of your artisan bread.
- Practice Patience: Allowing the dough to rest longer can enhance flavor and
texture, so don’t rush the process.

Variations of Artisan Bread

One of the joys of the artisan bread in five minutes a day method is the
ability to customize your loaves. Here are a few popular variations to try:

Whole Wheat Bread

Replace a portion of the all-purpose flour with whole wheat flour for a
denser, nuttier flavor. A 50/50 mix is a good starting point.



Herb and Cheese Bread

Add dried herbs like rosemary or thyme and your favorite shredded cheese to
the dough during the mixing step for a flavorful twist.

Seeded Bread

Incorporate seeds such as sunflower, sesame, or poppy seeds into the dough
for added texture and nutrition.

Sweet Bread

For a sweeter option, add cinnamon, sugar, and raisins to the dough. This
variation is perfect for breakfast or dessert.

Conclusion

The artisan bread in five minutes a day recipe has revolutionized home
baking, making it accessible and enjoyable for everyone. By following the
simple steps outlined above, you can create delicious, crusty loaves that
rival those found in artisan bakeries. With a little practice and
experimentation, you’ll soon find yourself baking fresh bread that brings
warmth and comfort to your home. Whether you stick to the classic recipe or
venture into new variations, the joy of baking artisan bread is sure to
enhance your culinary repertoire. So, roll up your sleeves, gather your
ingredients, and embark on your bread-making journey today!

Frequently Asked Questions

What is the basic concept behind the 'Artisan Bread
in Five Minutes a Day' recipe?
The basic concept is to create a no-knead bread dough that can be stored in
the refrigerator for up to two weeks, allowing you to bake fresh artisan
bread with minimal preparation time each day.

What ingredients are typically required for the
'Artisan Bread in Five Minutes a Day' recipe?
The typical ingredients include flour, water, salt, and yeast. Variations can
include additional ingredients like herbs, cheese, or grains for different



flavors.

How does the method of baking differ from
traditional bread-making techniques?
Unlike traditional bread-making, which often requires kneading and precise
timing, this method allows for a wetter dough that develops flavor over time
and can be shaped and baked directly from the refrigerator.

Can I use whole grain flour in the 'Artisan Bread in
Five Minutes a Day' recipe?
Yes, you can substitute whole grain flour for part of the all-purpose flour,
but it's recommended to keep some all-purpose flour for better gluten
development and texture.

What are some tips for achieving a crispy crust when
baking artisan bread using this method?
To achieve a crispy crust, place a pan of water in the oven to create steam,
use a baking stone or preheated cast iron pot, and bake at a high temperature
for the first part of the baking process.
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