


4. Hold the piece of dough in your hands and add more 
fl our as needed so it won’t stick. Create a smooth ball 
of dough by gently pulling the sides down around to 
the bottom, rotating the ball a quarter-turn as you go.  
While shaping, most of the dusting fl our will fall off. 
The bottom of the loaf may appear to be a collection of 
bunched ends, but it will fl atten out during resting and 
baking. Shaping the loaf this way should take no more 
than 20 to 30 seconds. Don’t overwork the dough our 
you’ll get a dense result.

5. Elongate the ball, stretch gently, and taper the ends 
by rolling between your palms. 

6. Allow to rest on the pizza peel, loosely covered with 
plastic wrap for 90 minutes (40 minutes if you’re using 
fresh, un-refrigerated dough). The loaf may not rise 
much during this time.

7. Thirty minutes before baking, preheat a pizza stone 
on the center rack of the oven to 450°F. If you don’t 

have a baking stone, use another baking sheet. Remove 
any upper racks. Place a broiler pan on a rack below 
the pizza stone or on the fl oor of the oven at the start 
of the preheat.

8. Using a pastry brush, paint the top crust with water.  
Sprinkle with seed mixture and slash straight down 
with ¼-inch deep parallel cuts across the loaf, using 
a serrated bread knife.

9. Bake it: Slide the loaf off the peel and onto the 
baking stone (if you used parchment, it slides right 
along with the loaf into the oven). Quickly but carefully 
pour 1 cup of hot water into the broiler tray and close 
the oven door. Bake for about 30 minutes, or until the 
crust is richly browned and fi rm to the touch. Allow 
the bread to cool completely, preferably on a wire 
cooling rack.

Whole Grain Artisan Free-Form Loaf  (continued)

Visit www.redstaryeast.com for our most requested 
No-Knead recipes; learn about our products and how 

to earn FREE bake ware (plus s/h) through Carol’s Club.

www.breadin5minutes.com


