Whole Grain Artisian Bread

· This recipe makes 4 loaves – 
To Prepare Dough:

In a large bucket/bowl with a lid, whisk:

5 ½ cups whole wheat flour

2 cups white bread flour

1 TB kosher salt

1 ½ TB yeast

¼ cup vital wheat gluten

Dump in bucket and stir with a wooden spoon:

4 cups luke warm water (100°)
· Seal lid to bucket, then pop up one corner to release gases.  
· Set on counter for 2 hours to rise.

· Store in refrigerator overnight.  
To Bake Bread:

· Take ¼ of mixture, form into a ball, rolling seams onto the bottom of the loaf.  
· Stretch the loaf out into an oval. 

· If you would like seeds, oatmeal or wheat grain on top, brush top of loaf with water and sprinkle seeds on top.
· Make several ¼ inch deep, angled slashes to top of bread.

· Place onto parchment paper and cover with plastic wrap.  Let rise on counter for 90 minutes.
Preheat oven to 450°.  Place bread with parchment paper on the bottom onto a pizza baking stone.  Place 1 cup boiling water into a broiling pan and place on shelf below bread while it is baking.  Bake for 30-35 minutes.  Remove from oven.  Remove parchment paper and place on cooling rack.

