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1. The Classic Rustic Boule

What it is: A simple, round loaf with a crisp crust and tender, airy crumb.

You'll Need: Large bowl, bench scraper, proofing basket (banneton), Dutch oven, razor blade.

Ingredients: 500g Bread Flour, 360g Warm Water, 10g Salt, 3g Instant Yeast.

Bake Temp & Time: 450°F (230°C) for 30 minutes covered, then 15-20 minutes uncovered.

Full Method: In a large bowl, mix flour and yeast. Add water and mix until no dry flour remains. Cover and rest for 30 minutes. Sprinkle salt over the dough and incorporate by pinching and folding. Turn onto a floured surface and knead for 5-7 minutes until smooth and elastic. Place in a clean bowl, cover, and let rise for 1.5 hours, performing a series of stretches and folds every 30 minutes. Turn the dough out and shape into a tight round. Place seam-side up in a floured banneton, cover, and proof for 1 hour. Preheat a Dutch oven in your oven for 45 minutes. Turn the dough out onto parchment, score the top, and carefully place it into the hot Dutch oven. Bake covered, then uncover to finish. Cool completely on a wire rack.


2. Simple White Sandwich Loaf

What it is: A soft, tight-crumbed loaf perfect for toast and sandwiches.

You'll Need: Stand mixer (optional), 9x5 inch loaf pan.

Ingredients: 500g All-Purpose Flour, 350g Warm Water, 10g Salt, 7g Instant Yeast, 15g Olive Oil.

Bake Temp & Time: 375°F (190°C) for 30-35 minutes.

Full Method: Combine all ingredients in a bowl or stand mixer. Mix until a shaggy dough forms, then knead for 8-10 minutes by hand (or 6-8 minutes with a dough hook) until smooth and elastic. Place the dough in a greased bowl, cover, and let rise in a warm place for 1-1.5 hours, or until doubled in size. Punch down the dough and flatten it into a rectangle on a floured surface. Roll it up tightly, pinching the seam to seal. Place seam-side down in a greased loaf pan. Cover and let rise for 45-60 minutes, until the dough crowns about 1 inch above the pan. Bake until golden brown and the internal temperature reaches 190°F (88°C). Remove from the pan immediately and cool on a wire rack.
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