
Time: 3 1/2 hours          Yield: 3 loaves 

Bake 450 degrees for 30 minutes 

Artisan Bread 

An easy crusty homemade bread 

Ingredients: 

3 C warm water 

1 ½ TBSP yeast- I like SAF instant yeast 

1 ¼ TBSP sea salt 

6 ½ C flour-I use unbleached white flour 

 

Directions: 

 

Using a Bosch Mixing Machine with Kneading Hook: 

• Add warm water into Bosch machine. 

• Add yeast to water.  Stir and let sit 5-10 minutes 

• Add flour and salt into Bosch. 

• Mix on speed 1 until combined. 

• Remove kneading hook 

• Replace lid and let rise for 2 hours.(if you don’t have a Bosch with a lid, then place into a 

lightly greased bowl and cover with a lid or plastic wrap) 

• After the two hours, divide dough onto 3 portions on a floured surface.  Gently round 

into mounds. 

• Place on a lightly greased cookie sheet. 

• Sprinkle tops of bread with flour. 

• Using a sharp bread knife, make an “X” or any other slash designs you like 

• Let rise 15-20 minutes depending on the warmth of your kitchen. 

• Preheat oven to 450 degree(yes this isn’t a typo) 

• Place a shallow glass dish on the lowest rack filled with at least 1 C water 

• When oven is ready, place bread on middle rack and back for 30 minutes 

• After bread is done, brush off excess flour 

• Optional: I like to rub just a little bit of butter over the top of my bread.  It makes it look 

nice, but will take away the crunchiness of the bread for that part.:) 

• Let cool on a wire rack.  Best to let cool a little bit before trying to slice. 

 
***Makes 3 loaves, but if you don’t want to make all three, simply put the extra dough in an airtight container 

in the fridge for up to 3 days.  When ready to bake, follow the same directions starting from “after the two 

hours”.  You might need to let it rise a bit longer.  I also find the bread just doesn’t quite rise as high if you 

leave it in the fridge, but still tastes great! 


