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I think this might be my new favorite bread recipe. Mike agreed and rated it a 4.25. It’s so light, with plenty of air pockets, and has an amazing crust. And it really does taste like ciabatta bread! I love it. Unfortunately, it’s also slightly time consuming.

The first step involves creating an overnight starter. You combine flour, water, and a tiny bit of yeast and let it sit overnight. I didn’t plan ahead enough for that, unfortunately, so I just made the starter before church on Sunday morning and let it sit for 6 hours or so, and that seemed to work fine. Then you combine the starter with the rest of the ingredients and let the mixer mix it for about 7 minutes. Nice and convenient – I used those 7 minutes to clean up the mess I’d already managed to make 🙂

 After that, it just invoves rising and baking, and out come two wonderful-smelling, semi-flat, amazing tasting loaves of bread. These are seriously good, even good enough that I plan on making it again soon, despite the long rising times. Like I said, Mike loved it and we ended up pretty much just eating bread for dinner. 🙂
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Ciabatta Bread











Ingredients:

Overnight Starter:

1 1/2 cups Unbleached All-Purpose Flour

1 cup cool water

1/16 teaspoon instant yeast

Dough:

all of the starter (from above)

1 teaspoon instant yeast

1 1/2 cups King Arthur Unbleached All-Purpose Flour

1 1/4 teaspoons salt

1 teaspoon sugar

1 tablespoon Baker's Special Dry Milk or nonfat dry milk

1/4 cup lukewarm water

2 tablespoons olive oil




Directions:

To make the starter: Mix the starter ingredients in a small bowl until well combined. Cover the starter and let it rest at room temperature overnight, or for up to 15 hours. It will become bubbly.

Place all of the dough ingredients, including the starter, into the bowl of your mixer, and beat at medium speed, using the flat beater, for 7 minutes. The dough will be very smooth, soft, shiny, and elastic. Transfer the dough to a greased bowl or other rising container, cover it, and let it rise for 2 hours, deflating it midway through.

Lightly grease your work surface, and a half-sheet baking pan (18" x 13") or similar large baking sheet. Grease your hands, as well. Very gently turn the dough out of the bowl onto your work surface; you don't want to deflate it. It'll lose a bit of volume, but don't actively punch it down. Using a bowl scraper, bench knife, or your fingers, divide the dough in half. You should have two fat logs, each about 10" long x 4" wide. Handling the dough gently, transfer each piece to the baking sheet, laying them down crosswise on the sheet. Position them about 2 1/2" from the edge of the pan, leaving about 4" between them. Lightly cover the dough with heavily oiled plastic wrap or a proof cover, and allow it to rise for 60 to 90 minutes.

Midway through, gently but firmly dimple the dough with your fingers, making fairly deep pockets. Towards the end of the rising time, preheat the oven to 425°F. Spritz the risen loaves with lukewarm water. You'll see that the dimples have filled in somewhat, but haven't entirely disappeared.

Bake the loaves till they're golden brown, about 18 to 20 minutes. Remove them from the oven, and cool on a rack.
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	                	Anonymous	                	 — 
	                    
	                    August 17, 2009 @ 7:48 pm	                    
	                    Reply	                    	                


	 
	            "I think this might be my new favorite bread recipe. Mike agreed and rated it a 4.25"

this is like if i sat down to watch Monk and within the first minute he was saying "here's what happened…"




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	Chrisgelica	                	 — 
	                    
	                    September 14, 2010 @ 2:29 am	                    
	                    Reply	                    	                


	 
	            I found this recipe on the King Arthur Flour site and have made it a couple of times. It is soooo good! It is very time consuming though, something for special occasions.




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	megan	                	 — 
	                    
	                    September 14, 2010 @ 2:46 pm	                    
	                    Reply	                    	                


	 
	            Chrisgelica – Thanks so much for taking the time to comment. I love the KAF site don't you? And I agree this bread is good for special occasions 🙂




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	Elisabeth	                	 — 
	                    
	                    October 21, 2010 @ 6:21 pm	                    
	                    Reply	                    	                


	 
	            I want to say I envy you for the gorgeous Kitchen Aid, but I can't, because I have a wonderful bread machine, the I bought at a thrift store-brand new, with instruction book for les than $10. & they are costly too. The bread machine not only makes the bread inside, but if you just want to knead it…then shape it afterwards, you get the same result.

Your ciabatta is gorgeous, and the recipe is the most sensible one I've seen, with the "starter" that really makes terrific breads.
Great job!




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	Syma	                	 — 
	                    
	                    July 13, 2012 @ 2:31 pm	                    
	                    Reply	                    	                


	 
	            Woah! I’m really enjoying the template/theme of this blog. It’s simple, yet effective. A lot of times it’s challenging to get that “perfect balance” between usability and visual appeal. I must say you have done a very good job with this. Also, the blog loads extremely quick for me on Chrome. Excellent Blog!




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	Mariano	                	 — 
	                    
	                    March 7, 2013 @ 12:17 pm	                    
	                    Reply	                    	                


	 
	            Howdy would you mind stating which blog platform you’re working with? I’m looking to start my own blog in the near future but I’m having a tough time selecting between BlogEngine/Wordpress/B2evolution and Drupal. The reason I ask is because your design seems different then most blogs and I’m looking for

something completely unique. P.S My apologies for being off-topic

but I had to ask!




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	cheapest retractable banner stands	                	 — 
	                    
	                    March 22, 2013 @ 6:25 pm	                    
	                    Reply	                    	                


	 
	            In these days of austerity along with relative stress and anxiety about running into debt, a lot of people balk contrary to the idea of utilizing a credit card to make acquisition of merchandise and also pay for any gift giving occasion, preferring, instead just to rely on the tried in addition to trusted approach to making repayment – cash. However, if you possess the cash available to make the purchase fully, then, paradoxically, this is the best time to be able to use the cards for several factors.




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	Panerai Gmt	                	 — 
	                    
	                    April 17, 2013 @ 2:17 am	                    
	                    Reply	                    	                


	 
	            The Language of switzerland Rolex online available in five different grades with the top step being referred to as Language of switzerland, the 2nd to 4th being referred to as japanese and the 5th step being known as Chinese. The dealers of Language of switzerland Rolex online have given this grading system to evaluate the quality of the watches being assembled at different powers of the nature. The top step Language of switzerland Rolex online are famous all more than the nature for their ponderousness, feels and looks which is just like the substantive ones and in thing done can well be incorrect for the substantive raw material.




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	layo jewelry	                	 — 
	                    
	                    April 20, 2013 @ 12:52 am	                    
	                    Reply	                    	                


	 
	            We absolutely love your blog and find the majority of your post’s to be precisely what I’m looking for.

Do you offer guest writers to write content for you?

I wouldn’t mind creating a post or elaborating on most of the subjects you write regarding here. Again, awesome blog!




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	afrodita en la cama pdf	                	 — 
	                    
	                    September 30, 2013 @ 3:35 pm	                    
	                    Reply	                    	                


	 
	            When I originally left a comment I seem to have clicked on the -Notify me

when new comments are added- checkbox and from now on every time a comment

is added I receive four emails with the exact same comment.

There has to be a means you can remove me from that service?

Thank you!




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	metabolic cooking pdf	                	 — 
	                    
	                    October 22, 2013 @ 11:50 am	                    
	                    Reply	                    	                


	 
	            However, by early next morning, in most cases you will notice that your weight has considerably dropped compared

to where it was the previous night. Aping Schwarzenegger,

well, not as the ‘Governator’ but as the ‘muscled machine’ has been a

traditional phenomenon that has been in practice among the ‘bulk yearning’ youth of the

past three decades. But let me explain the whole concept

of this diet program.




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	undeniable passion download	                	 — 
	                    
	                    October 22, 2013 @ 2:53 pm	                    
	                    Reply	                    	                


	 
	            Hello, yes this paragraph is truly nice and I have learned lot of things from it concerning blogging.

thanks.




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	homepage	                	 — 
	                    
	                    November 15, 2013 @ 12:13 am	                    
	                    Reply	                    	                


	 
	            When I originally commented I clicked the “Notify me when new comments are added” checkbox and

now each time a comment is added I get several emails with the same comment.

Is there any way you can remove me from that service?

Thanks!




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	Acne No More free pdf	                	 — 
	                    
	                    November 17, 2013 @ 9:05 pm	                    
	                    Reply	                    	                


	 
	            Developed in 1996, Alpha Clear Adult Acne

Treatment was the result of 25 years of research with alpha hydroxy acids for the treatment of acne and rosacea.

If the first round is not completely effective,

wait and then try a second. Steer clear of these foods therefore if

you have numerous acne breakouts.




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	xenadrine results	                	 — 
	                    
	                    November 28, 2013 @ 3:21 am	                    
	                    Reply	                    	                


	 
	            Hmm is anyone else having problems with the pictures on this blog loading?

I’m trying to figure out if its a problem on my end or

if it’s the blog. Any suggestions would be greatly appreciated.




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	http://diychickencoopplansfree2013.blogspot.Com	                	 — 
	                    
	                    December 12, 2013 @ 5:48 am	                    
	                    Reply	                    	                


	 
	            Ӏf I can prоvide you with any advice, prеvеnt thoѕe frеe planѕ

– there is definitely a reason why they’re free, be it no

qualіty or another ѕhаdy purpose. The chіcken coop plan should have a specific descrіption on hоw much area the building

will occupy. Materiаl required for making a chicken coоp are wood, chicken

wіre, tin, аnd the tools for assembly, such as a sаw and a drill.




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	dishwasher built in what does this mean	                	 — 
	                    
	                    December 12, 2013 @ 7:04 am	                    
	                    Reply	                    	                


	 
	            Woah! I’m really digging the template/theme of this blog. It’s simple, yet

effective. A lot of times it’s challenging to get that “perfect balance” between superb usability and visual appeal.

I must say that you’ve done a great job with this.

Additionally, the blog loads super quick for me on Firefox.

Exceptional Blog!




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	Dieta Addio	                	 — 
	                    
	                    December 12, 2013 @ 7:00 pm	                    
	                    Reply	                    	                


	 
	            Thіs provide you wіth the energy you had to have to carry out energetic exercising

which allows you to melt awaу a good deal of fat. When ѕubsequеnt any type of diеt plan you’ll be able to usually anticipate

the most dramatіc outcomes in the very first few

weeks, so supplying you might be wholesome this fee of weight loss are going

to be securе and most people are pleased to be about a stone lighter

in a number of weeks from when they began. By all means perform lungs and squats, but bear in mind,

do them the right way for the best effects.




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	Austin Martial Arts	                	 — 
	                    
	                    December 13, 2013 @ 10:05 pm	                    
	                    Reply	                    	                


	 
	            Hello! Thiѕ is the fourth time visiting now and I personally just ωanted to say

I truley fancy looking at your website. I decided to

bookmark it at delicious.com with your title: Ciabatta Breаd | What Megan’ѕ

Making and your Web address: http://www.whatmegansmaking.com/2009/08/ciabatta-bread.html. I hoρe this is fine with you, I’m attempting to give your excellent blog

a bit more publicity. Be back shortly.




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	kidney disease solution pdf	                	 — 
	                    
	                    December 14, 2013 @ 6:28 pm	                    
	                    Reply	                    	                


	 
	            Your calorie intake goes hand in hand with your body weight.

Now you already know what can affect this fat loss, but maybe yourself not sure whether you can do this or

not. Of course, you should always consult your doctor for a thorough evaluation and prescription.




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	frost free freezer upright	                	 — 
	                    
	                    December 31, 2013 @ 2:07 am	                    
	                    Reply	                    	                


	 
	            I constantly spent my half an hour to read this webpage’s posts everyday along with a mug of coffee.




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	inunderstanding	                	 — 
	                    
	                    March 30, 2014 @ 11:16 am	                    
	                    Reply	                    	                


	 
	            Magnificent beat ! I wish to apprentice while you amend your web site, how could i subscribe for a

blog site? The account helped me a acceptable deal.

I had been a little bit acquainted of this your broadcast offered bright clear

concept




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	dc universe online station cash hacks	                	 — 
	                    
	                    April 6, 2014 @ 1:16 pm	                    
	                    Reply	                    	                


	 
	            I know this if off topic but I’m looking into starting my own blog and was

wondering what all is needed to get setup?

I’m assuming having a blog like yours would cost a pretty penny?

I’m not very web smart so I’m not 100% positive. Any recommendations or advice would be greatly appreciated.

Thank you




	        

	 
	    
	
	        

	                	                
	                	 		
	                

	                	Ethan	                	 — 
	                    
	                    June 12, 2014 @ 8:13 pm	                    
	                    Reply	                    	                


	 
	            Fenugreek was used both in ancient Egypt and in traditional Chinese medicine

for all problems. The diet can vary according to this, condition of patients and his work.
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Meet Megan
			Welcome! I'm Megan and it's my hope that here you'll find food that has been made with love and recipes that are shared with joy. Thanks for stopping by! ...more

		
			









	

		
Favorites

	
		
												Christmas Sprinkle Sugar Cookies

		
	

	
	
		
												Christmas Magic Cookie Bars

		
	

	
	
		
												Christmas Sprinkle Cookie Cups

		
	

	
	
		
												Gingerbread Cookie Bars with Cream Cheese Frosting
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