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6. Preheat your oven to 400 ºF.

7. On a floured 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 18

minutes.

You can use this same dough for making
pizza, breadsticks, loaves of bread. This
recipe is good for opening the door
to other types of bread making.

You can add garlic and tons of herbs on
top of the flour before mixing. This can
be really good, but don't add the herbs
directly to the water as some herbs can
stop fermentation.

If you like making carrot juice, the
leftover carrot pulp can give an excellent
texture to bread without affecting the
flour/water ratio very much. I would
recommend adding about 1/2
cup of carrot fiber to the
1/2 batch recipe.
Interesting, right?

Breadcanbecheapandeasy.Finda
restaurantsupplystore,withgood
highproteinbreadflourandyoucan
beonyourwaytoaneasylifeinno
time.Quityourjobandeatbread!
Becomeanartist,soothourpain
(Make"lepain"goaway!).Butfirst
thebread.

Thereisasimplemnemonicthat
allowsyoutomakeasmuchorlittle
breadasyouwant.

whichrepresentstheratiosofa
hugebatchofdough:

-12cupsofflour
-3tablespoonsofyeast
-3tablespoonsofsalt
-6cupsofwater

Butwait,that'satremendousamountof
dough.Like,thatisaQuebecoisfamilyon
Christmasamountofdough.Those
numbersarejustaneasywayto
remembertheratios.Formakingsome
pizzaforagroupoffriends,1/2or1/3
ofthatrecipeisabettermove.So,for
aboutfour12inchpizzas,Iwould
recommenda1/2batch:

Getyourselfabigmixingbowlanda
strongfork.Thatcrappypunchedmetal
dinerforkisn'tgoingtodoithere.

1.Getsomewarmwaterandputitin
thebowl.

Prepwork
Baking

Variations

Batch size
conversion table

5.Letthebowlsitcovered
foranhourormore.

Ifyouareinarush,anhourinawarm
environmentcanbeplentytohavesome
tastydinnerrolls.Sometimeslettingit
riseforafewhoursandpunchingit
downwiththeforkcanyieldabetter
texture.

Rise

Mixing

3.Addtheflourontopofthewater
andthenaddthesalt

4.Carefullystirthesaltintothe
flourandtheflourintothewater,
stillusingthatsturdyfork.Ifyouare
usingthatpunchedmetalfork,youare
nowbleedingintothedough,yuck.

2.Addtheyeasttothewaterandgive
itagoodstir.

Ingredients
-6cupsofflour
-1.5tablespoonsofyeast
-1.5tablespoonsofsalt
-3cupsofwater

Solet'sgetdowntoit!

Don'tgettooworriedaboutthis,
somewherearound95Fisgood.It
apparently,takesupwardsof

130Ftokillyeast,soyes,youcan
takebreadyeasthottubbing!

Isometimessprinkleatinyamountof
sugarasasignofrespecttotheyeast,
buttheydon'tseemtosaymucheither
way.Somepeoplewaitfortheyeastto

foamasmallamount.Weare
mortalsthoughandneedtorespect
ourshorttimeonthisplanet.

Iftheratioofwatertoflouris
correct,thisstirringprocesswill
beprettyeasyandstraightforward.

You can get used to
judging the doneness by
knocking on the bread. If
it is hard and makes a

hollow sound, but isn't overly
browned, it is approximately good, but
you'll want to get used to what you
like. Get good butter and impress your
friends.

12-3-3-6

Batch
size

Flour
(cups)

Yeast
(Tbs)

Salt
(Tbs)

Water
(cups)

Full 12 3 3 6

2 / 3 8 2 2 4

1 / 2 6 1.5 1.5 3

1 / 3 4 1 1 2


