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Pugliese Loaf 

Ingredients 

For the dough starter: 

1/8 teaspoon yeast 

6 tablespoons water 

1/2 cup plain flour 

1/3 cup rye flour 

1/4 teaspoon salt 

For the dough: 

3/4 cup water 

1 3/4 cup plain flour 

3/4 teaspoon yeast 

the starter from above 

3/4 teaspoon salt 
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1) Get things started - Making the dough starter couldn't be easier simply a 
case of stirring all the starter ingredients in a small bowl together until they 
form a sticky dough. Mix it around for a couple of minutes until it just starts to 
pull away from the sides of the bowl, before covering with some lightly oiled 
cling film and leaving to work it's magic and double in size, about 6 hours or 
overnight. 

2) Put your feet up - After the starter has doubled in size it is ready to use 
however if like me you are not exactly raring to go baking bread at the crack of 
dawn, it will happily sit in the fridge for 2 - 3 days before use. If anything a 
little longer to mature can only help make your final loaf of bread more tasty! 
If you do decide to leave your starter for a couple of days just make sure you let 
it sit out of the fridge for about an hour to warm up slightly before you move 
on. 

3) Make some dough - Finally it's time to make your bread dough. First 
place your dough starter in the bowl of your stand mixer then add the water 
flour and yeast and stir for a minute to form a very rough dough. Cover and 
leave to rest for 20 minutes. 

4) A little bit kneady - Sprinkle the salt over the dough (leaving the salt out 
until this stage makes sure it doesn't do any nasty things to the yeast) and 
knead for 5-10 minutes until smooth and slightly sticky. Scrape the dough into 
a lightly oiled bowl cover and leave to rise for 1 1/2 hours or until doubled in 
size. 

5) Shape things up - turn out the dough onto a lightly floured surface and 
shape into a smooth round ball. If you are a baker with an awfully well stocked 
kitchen you can now turn out your dough upside down into a banneton to rise. 
For the rest of us, a neat cheat is to line a colander with a floured dish towel to 
use in its place. Rising the dough like this helps keep that nice round shape 
which can sometimes slump a little when just left to rise free standing. Lightly 
cover and leave the dough to rise for another hour. 

6) Bake - Finally it's time to bake! Preheat your oven to 230 ºC (450 F) and 
lightly oil a baking sheet. Carefully turn out the dough onto the baking sheet 
and if you fancy make some arty slashes across the top with a sharp knife or 
razor blade. Finally place in the screaming hot oven for 30 minutes, lowing the 
temperature to 205 ºC (400 F) for the last 15 minutes. When its ready, the 
bread will sound hollow when lightly tapped on the top and bottom. 


