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(. Preheat Your oven to %00 oF. /: PR

7. 0n 3 foured surface, take a = =

good handful of dough and roll it into a
nice ball

8. Place dough balls ‘

on a baking sheet and

bake for approximately 13 /
minutes.

NV
= You can get used to
judging the doneness by
ﬁnook‘nng on the bread. If
it is hard and makes a
hollow sound, but isn't overl
browned, it is ap rox‘matel\, 9ood, but
oull want to get used to what you
like. Get good butter and impress your
friends.
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Variations

You can use this same dough for making
pizza breadsticks, loaves of bread. This
recipe is 4ood for o ening the door

to other types of bread making.

Nou can add garic and tons of herbs on
top of the 1¢?)ur before mixing, This can
be reall\{ 9ood, but don't add the herbs
directly to the water as some herbs can
stoP }ermentation.

i you ke making carrot Juice, the

leftover carrot pulp cangive an excellent

texture to bread without affecting the

four/water ratio very much. | would

recommend adding about 1/2

cup of carrot fiber to the

1/2 batch recipe.
'Et"' (M

Interesting, ri

i

~ 02 umop 236 s23) 05
") smem +o sdno ¢ -

1S fo suoodsajgey ST
35eah $0 sU00dsa|qe} ST -
nop 40 sdNo 9 -
SUaPabU|

|

S3URIPaJbUY

é) Y0Eq T/T € PUSWWODI
¢/ plnom | ‘eezzl,d YouL TT 0§ IN0ge

404 05 "INow 23329 € st adoauJey 4o
¢L 0 T/L 'Spualy 40 dnosb e o ezid

JWos GU‘}\EUJ JOj ‘S01ed 9\.{1 REC(VElVIER]

02 hem Rsea ue 3on( aue siaquinu

35041 YONOp 40 JUNOWE SEWRSLAY)

uo ;\\[WEJ- 10099 B S 28 M) ybnop
JO FUNOWE SNOPUALALY € SIE “HEM INg

Batch size
conversion table

Batch | Flour |Yeast| Salt [Water
size (cups) (Tbs) | (Tbs) (cuPs)

Full | 12 | 3 %) &

2/3] % 2 2 t
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The Practical Anarchist's
Guide to

BW.P.

Basic White...
Bread
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No Knead Bread
By Bunny & Bear




