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UDS Very warm water
1 packet yeast ( =+ Q'MS')
< tablespoons sugar

1 1/2 teasnoon salt

-4 cups flour b theat the oven to 425 degrees,

C

_n alalge bowl, whisk together the warm water, yeast, and
sugar. Set the bowl on top of your prehes ting oven for ten
nimntes. Stir in the salt and adg the flour a half-cupatas time,
until the dough becomes soft but not sticky, Knead the dough
until elasttc.

Cut the -dough into four ﬂvﬂn meces. Roll each of them ino for
1011g, thm_ropes Twvist together two of the ropes to form one
loaf, ’I‘wzst the_'o&er twor pesftogethel to form a second Ioaf,
Transfer boﬂl ontoa lalge baluﬁg sheet lined with parchment

paper.

~ You can now bake thé loaf right away (if youre in a hurry) or
allow it to rise for an additional 15- 30 minutes on top of vour

| @ 4 I\*ewr tne bEu{_.L. Fill a lavge bowl with 3-4 cups of ice,
g -
O -hot oven and pla‘,e‘t’ae baklng sheet mﬂz the
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