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Ingredients
½ oz. Active dry yeast

5 ¼ c. Water (110 degrees)

54 oz. Bread flour

6 oz. Whole wheat flour

1 ¼ oz. Salt

¾ c. EVOO

Directions
Activate yeast in warm water in

mixer bowl and let sit five minutes

Add remaining ingredients and

mix on speed 3 for seven minutes

with dough hook.

Lightly coat dough with olive oil

and place on a sheet pan in the

proof box for one hour.

Portion into 5, 21 oz. balls,

lightly coat with olive oil and

let rest for 15 minutes before

shaping and baking.
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Ingredients
1 c. Flour

1 ea. Egg

1 pnch. Salt

2 oz. Water

Directions
On clean work surface, combine

flour and salt.

Make a well in the center of the

flour and add egg and 1 oz water.

With fingers or a fork, slowly

work flour from inside edge of well

into liquid until firm dough forms

-OR-

Combineingredients in small

mixing bowl and mix until firm

dough forms.

Roll through pasta maker  

as directed.
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8.5 oz. Sourdough starter

12 oz. Water, room temp

12.75 oz. Bread flour

8.5 oz. Bread flour

1 T. Kosher salt

1 T. Granulated sugar

Directions
Combine first three ingredients in mixing bowl. 

Allow to sit 3-4 hours.

Add remaining ingredients and mix to 

incorporate. Cover and refrigerate overnight.

Form dough into desired shape and proof until 

almost double in size.

Bake at 450 degrees until done (25 minutes for 

2 loaves, less for smaller breads) (internal

temp. of 190 degrees)

For Sourdough Olive Bread, add 6 oz. Kalamata 

olives, diced
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Ingredients
1 ½ c. Granulated sugar

1 ½ c. Brown sugar

1 ½ c. Flour (AP or bread)

1 ½ c. Oats

¾ lb. Margarine, cold, cut into ½ inch chunks

2 t. Cinnamon

½ t. Baking powder

½ t. salt

Directions
Combine dry ingredients in kitchenaid mixer 

with paddle attachment

Slowly add butter to running mixer until all is 

added and it is a coarse consistency.

Makes ½ hotel pan.
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From our table to yours...
At hil ipsuntione lacea exerferum earunt 

poruntia parchit, te nonecus sit qui dolupta 

spedion eaquideles est doluptat aborro 

incienis aut quo et fuga. Rorrum hil moluptur? 

Qui odigentia corrori tatem. Atur, sit asperios 

nobis doluptatur sint, aut enihit harchit am 

sedi cumqui  ae pelictene volorio. Itatem alit 

ati sequae veles explita  tur molorem endanti 

isinim nem i.

Denimoluptat il in re dis senimagnis quiati  res 

ure utrecte empos.sum eicitem faccabore 

porem alibero ut re dus que nobis esto volorat 

emquaturio dolecest, ma dis diti quibusant.


