
Making Bread

By Eric Graves

When you just 
cannot be bothered



https://www.ualberta.ca/graduate-students-association/services/graduate-student-assistance-program.html

So you’ve decided to make your own bread

https://www.ualberta.ca/graduate-students-association/services/graduate-student-assistance-program.html


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

● A large bowl and a small bowl

● Something you can use as a lid

● A Dutch oven

Ingredients

● 3 cups of bread flour

● ½ cup beer

● ¾ cup water

● 1 Tbsp vinegar of some sort

● 1.5 tsp salt

● ¼ tsp 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.

Step 1:



● 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.

Step 2:



->



Step 3:

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



Step 4:

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)



Step 5:

Score the loaf, put the bread in the oven, turn it to 425º, 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?


