Making Bread

When you just
cannot be bothered

By Eric Graves




So you’ve decided to make your own bread
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You can also learn about the GSAP in Farsi, Amharic, Arabic, Slovak, or Tigrinya.

Established in 2008 by a referendum and administered by Homewood Health, GSAP provides

Not in Canada?

confidential counselling services on a broad range of issues including, but not limited to: anxiety,
stress, depression, conflict, managing multiple life roles, etc. The GSAP also offers a wealth of Many services listed here

health promotion programs and services including nutritional and fitness

financial and a health and wellness library of articles and e-courses,

|

Advocacy

Homewood Health's health professionals are registered psychologists or master's-level registered
counsellors, chosen for their extensive experience dealing with a variety of psychological and health

legaland  are
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Homewood Health for more
information about specific
program availability.

issues. The counselling provided is solution focused cognitive behavioural therapy (CBT) and the
counsellor and client determine the number of sessions needed to address the issue.

Al GSA members are enrolled in GSAR, and their partners and dependents can also access the program. Homewood Health's
services are accessible 24 hours a day, 7 days a week, 365 days a year.
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https://www.ualberta.ca/graduate-students-association/services/graduate-student-assistance-program.html
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The Recipe



Easy Bread

~30 minutes working time
~8-18 hours total time

Priorities:
1. Low, low effort
2. Delicious end product
3. Extremely low effort

Minimum Equipment

e Alarge bowl and a small bowl
e Somethingyou canuse as alid
e ADutchoven

Ingredients

3 cups of bread flour

Y% cup beer

% cup water

1 Tbsp vinegar of some sort
1.5 tsp salt

Yatsp yeast



Mix dry ingredients (flour, salt, yeast) in large bowl.
Mix wet ingredients (water, beer, vinegar) in small bowl.
Pour the wet ingredients into the large bowl, and mix

together until it forms a dough.




Cover the large bowl with some sort of lid.

Wait 8-16 hours, depending on room temperature, for
the gluten to develop (a method called autolyse).
Warmer -> less time, colder -> more time.

Overnight works really well.







Y

Flatten the dough to get rid of large air bubbles, and form the dough into a ball.



Pinch the seams together, flip it over, roll it around to seal the seams, and put it in the Dutch oven (lid on).
Wait for ~1-1.5 hours for the bread to rise (again depending on room temperature)



Score the loaf, put the bread in the oven, turn it to 425° bake for 45 min, remove lid and bake for 15 min.
Notes: No preheating required! For a softer crust, leave the lid on the whole time.



Step 6:

Remove it from the oven, let the bread cool on a wire rack
for ~1-2 hours (it’s still cooking inside for a bit), then
enjoy!

Any questions?




