MACRINA

BAK ERY

One-Day Artisan Whole Grain Loaf
Ingredients
1 3/4 cups lukewarm filtered water
(about 80°F)
2 tablespoons amber agave syrup
2 teaspoons active dry yeast
1 1/4 cups (5 1/2 ounces) unbleached allpurpose flour
1 cup (4 1/2 ounces) stone-ground whole
wheat flour
1/2 cup (2 ounces) stone-ground rye
flour
2 teaspoons kosher salt

Preparation
Makes One 9-Inch Round Loaf
1. Line a medium bowl with a clean cotton flour
sack towel and sprinkle it heavily with flour. Set aside.
2. Combine the water and agave syrup in a large bowl.
Sprinkle the yeast over the surface of the liquid and whisk
gently until it has dissolved. Let the mixture sit for about 3
minutes to activate the yeast.
3. Add the flours and salt. Using a rubber spatula, mix
the ingredients for 2 to 3 minutes by pulling the spatula
through the dough and flipping it over to simulate a
kneading motion. The dough will have no more flour
pockets and will be quite wet. Cover the bowl with plastic
wrap and let the dough rise for 2 hours at warm room
temperature (75 to 80°F) or until the dough has doubled
in size.

Invert the loaf so that it is seam side down, then cup your
hands around the dough ball, resting the outer portion of
your hands on the work surface. Move the ball in a circular
motion to tighten it at the base. Invert the rounded loaf
again and place it seam side up in the towel-lined bowl;
lightly cover the top with the overhanging towel. Let it rise
at room temperature until it is about 1 1/2 times its original
size, about 1 hour. This dough should have a texture like
Jell-O, slightly under-proofed. If it has risen too much
at this stage, it will collapse when you place it in the dutch
oven.

4. Lightly sprinkle the top of the dough with flour and do
a baker’s turn (see blog post). Cover the bowl with plastic
wrap and let the dough rise again at room temperature for
another 2 hours.

7. One hour before baking, preheat the oven to 450°F.
Place the cast iron dutch oven and its lid inside to preheat.
Flip the dough onto your floured work surface and slowly
remove the cloth. With a sharp paring knife or razor blade,
cut a 1/8-inch-deep, 4-inch square on the top of the
dough. Using oven mitts, quickly retrieve the dutch oven
and remove the lid. Gently drop the dough into the dutch
oven, replace the lid and slide into the oven.

5. When the dough has risen, do a second baker’s turn.
Again, cover the bowl with plastic wrap and let the dough
rise at room temperature for another hour.

8. Bake for 30 minutes, then remove the lid. Continue
baking until the loaf is deep brown and very crusty, about
another 20 minutes.

6. Transfer the dough onto a floured work surface and do
a third baker’s turn - this time on your work surface rather
than in the bowl.

9. Flip the loaf out onto a wire rack (the loaf should release
easily from the pan) and let cool completely before cutting.
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