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Artisan Bread In 5
Minutes A Day

THE REVOLUTIONARY WAY TO
BAKE ARTISAN BREAD IN 5
MINUTES A DAY RECIPE

For many home cooks, the idea of
baking a crusty, bakery-quality loaf of
bread at home feels like an unattainable
dream. The images that come to mind
are often of laborious kneading, precise
temperature control, and hours of
waiting for dough to rise. The truth,
however, is that a stunning, golden-

brown loaf with a crackling crust and an
airy, chewy crumb is far more accessible
than you might think. This is where the
Artisan Bread In 5 Minutes A Day
Recipe changes everything. It is a
method that strips away the complexity
and myth surrounding bread baking,
replacing it with a simple, forgiving, and
remarkably effective technique. This
approach is not about cutting corners; it
is about working smarter, using the
natural power of time and moisture to
develop flavor and structure without the
fuss. Whether you are a complete
beginner or a seasoned baker looking for


https://remodelicious.com/

a more convenient approach, this
method will transform how you think
about homemade bread.

The core philosophy behind this method
is refreshingly straightforward. Rather
than spending your energy on active
work like kneading, you rely on a long,
slow fermentation period. This is the
secret that professional bakers have
known for centuries, and now it is
distilled into a process that fits
seamlessly into a modern, busy lifestyle.
The promise of an Artisan Bread In 5
Minutes A Day Recipe is not a
gimmick. It is a proven technique where
you mix a batch of wet, high-hydration
dough in minutes, let it rest in your
refrigerator, and then bake fresh loaves
throughout the week. The active time is
genuinely minimal, but the results are

anything but. You get the deep, complex
flavors that only time can develop, along
with the satisfying crackle of a perfectly
baked crust.

WHAT IS THE ARTISAN BREAD IN
5 MINUTES A DAY METHOD?

At its heart, this method is a form of no-
knead bread baking that has been
perfected for convenience. It was
popularized by the book of the same
name by Jeff Hertzberg and Zoé
Francois, but the principles are rooted in
traditional artisan baking. The key
difference from standard no-knead
recipes is the batch size and the storage
method. Instead of making a single loaf,
you mix a larger quantity of dough,
which can be kept in the refrigerator for
up to two weeks. This means you always
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have fresh dough on hand, ready to be
shaped and baked whenever the craving
strikes.

The dough itself is very wet, often with a
hydration level of around 75% to 80%.
This high water content is crucial. It
makes the dough impossible to knead by
hand in the traditional sense, but it also
creates the steam that turns into large,
irregular air pockets during baking,
giving the bread its characteristic open
crumb. The long, cold fermentation also
contributes to a more complex flavor
profile, as the yeast and bacteria in the
dough have time to break down the
starches and create aromatic
compounds.

Why This Method
Works So Well

The success of this Artisan Bread In 5
Minutes A Day Recipe hinges on
several scientific  principles.  First,
autolysis. When flour and water are
mixed and allowed to rest, enzymes
naturally break down the starches and
proteins. This process builds gluten
structure without any mechanical
kneading. Second, the wet dough allows
for greater gluten development through
simple stretching and folding, which is
far less work than traditional kneading.
Finally, the cold temperature of the
refrigerator slows down the yeast
activity, giving the bacteria more time to



produce lactic and acetic acids, which
are responsible for the tangy, complex
flavor of artisan bread.

ESSENTIAL INGREDIENTS FOR
YOUR ARTISAN BREAD

One of the most appealing aspects of
this recipe is its simplicity. You only need
four basic ingredients to get started. The
qguality of these ingredients will directly
impact the final loaf, so choosing wisely
is worthwhile.

¢ Flour: Unbleached, all-purpose
flour is the most common choice,
but bread flour will give you a
chewier texture due to its higher
protein content. For a more rustic
flavor and denser crumb, you can
substitute a portion of the all-

purpose flour with whole wheat,
rye, or spelt flour. A good start is
to use 50% whole wheat and 50%
all-purpose if you are new to whole
grains.

Water: Use lukewarm water
(around 100°F or 38°C) to help
activate the yeast. Water that is
too hot can kill the yeast, while
cold water will slow down the
initial rise. The water temperature
is particularly important in the first
mixing phase.

Yeast: Instant yeast (also called
rapid-rise or bread machine yeast)
is the most convenient choice for
this method. It does not need to be
dissolved in water first and can be
mixed directly with the flour.
Active dry yeast can be used, but
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you should proof it in warm water
for about 10 minutes before
adding it to the dry ingredients.

e Salt: Fine sea salt or kosher salt is
preferred. Salt is not just for flavor;
it also controls yeast activity,
strengthens the gluten structure,
and helps preserve the dough in
the refrigerator. Do not omit the
salt, as your bread will be flat and
bland.

STEP-BY-STEP RECIPE GUIDE:
THE MASTER RECIPE

This is the foundational master recipe
that creates a versatile dough suitable
for boules, baguettes, and flatbreads.
The steps are incredibly simple.

Mixing the
Dough

1. In a large, lidded container (not

airtight, a 5-6 quart plastic bucket
or a large bowl with a cover works
well), whisk together 3 cups (about
690 grams) of lukewarm water, 1
Y tablespoons (about 13 grams) of
instant yeast, and 1 Y2 tablespoons
(about 23 grams) of coarse kosher
salt.

. Add 6 ¥2 cups (about 910 grams)

of unbleached all-purpose flour.
Stir with a wooden spoon or a
Danish dough whisk until all the
flour is incorporated. The dough
will be very wet, shaggy, and



relatively loose. This is correct.

. Cover the container with a lid or
plastic wrap, but do not seal it
airtight. Let it sit at room
temperature for about 2 hours, or
until it has risen and then
collapsed slightly on top. A little bit
of bubbling is a good sign.

at least 3 hours.

2. The dough will keep in the

refrigerator for up to 14 days. Over
time, it will develop a slightly
stronger, more tangy flavor. The
dough will also shrink back slightly
after a few days in the fridge; this
is normal.

Refrigerating the Shaping and
Dough Baking a Loaf

1. Once the initial rise is complete, 1. When you are ready to bake,

place the covered container in the
refrigerator. The dough can be
used immediately after this first
rise, but it is much easier to
handle once it has been chilled for

prepare a pizza peel or a flat
baking sheet by dusting it with
cornmeal or parchment paper. If
you do not have a peel, a flat,
upside-down baking sheet works
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perfectly.

. Lightly dust the surface of the
chilled dough with flour. Pull up a
grapefruit-sized piece of dough
(about 1 pound or half a kilo). The
dough will be very sticky, so keep
your hands and the surface well-
floured.

. Gently shape the dough into a ball
by pulling the edges under and
tucking them into the center. Do
not overwork it. The goal is to
create surface tension on the
outside of the dough ball, which
helps it rise up instead of
spreading out.

. Place the shaped dough onto the
prepared peel. Let it rest,
uncovered, for 40 minutes to 1
hour. It will not rise dramatically,

but it will puff up slightly. This is
the final proof.

. About 20 minutes before you are

ready to bake, place a baking
stone or an inverted baking sheet
on the middle rack of your oven.
Also, place a shallow metal pan
(like a broiler pan or a cake pan)
on the lowest rack. Preheat your
oven to 450°F (230°C).

6. Just before baking, carefully slide

the loaf onto the preheated stone
or sheet. Using a sharp knife or a
lame, slash the top of the dough
with a few quick, decisive cuts.
These cuts are essential as they
allow the bread to expand in the
oven (oven spring).

. Immediately pour about 1 cup of

hot water into the hot pan on the



lower rack and quickly close the
oven door. This steam creates the
crisp crust. Bake for about 30-35
minutes, or until the crust is deep
golden brown and the loaf sounds
hollow when tapped on the
bottom. For an even crisper crust,
turn off the oven and leave the
bread inside for an extra 5 minutes
with the door slightly ajar.

8. Cool the bread completely on a
wire rack before slicing. Cutting
into hot bread will ruin the texture.

TIPS FOR PERFECT RESULTS
EVERY TIME

Even with such a forgiving recipe, a few
tips can help you achieve consistently
excellent results.

e Dust, Dust, Dust: The dough is

very sticky. Do not be shy with the
flour when shaping. A well-floured
surface and hands are crucial for
success.

Don't Overproof: After shaping,
the final rest should be at room
temperature. If you let it sit too
long (more than 1.5 hours), the
dough might overproof and
collapse in the oven.

Steam is Your Friend: The
steam created from the water pan
is what gives artisan bread its
signature crust. Do not skip this
step. You can also spritz the inside
of the oven with a spray bottle a
few times during the first 10
minutes of baking.

¢ Listen for the Hollow Sound:
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The best test for doneness is the
sound. Tap the bottom of the loaf;
if it sounds hollow, it is done. A
digital thermometer should read
around 200-210°F (93-99°C) in the
center.

e Store Dough, Not Bread: This
method is designed for storing the
raw dough, not the finished bread.
Baked bread is best eaten the day
it is baked, though it can be stored
in a paper bag for a day or two.
For longer storage, freeze the
baked loaf.

DELICIOUS VARIATIONS AND
FLAVOR ADDITIONS

Once you master the basic master
recipe, the possibilities for customization
are endless. The dough is a blank canvas

for savory and sweet additions.

e Herb and Garlic Bread: Add 1-2

teaspoons of dried rosemary,
thyme, or oregano, and 2-3 cloves
of minced fresh garlic to the flour
mixture before adding the water.
Cheddar and Chive Bread: Add
1 % cups of sharp cheddar cheese
(cut into small cubes) and ¥4 cup
of chopped fresh chives to the
flour.

Olive and Sun-Dried Tomato
Bread: Add 1 cup of pitted,
chopped Kalamata olives and %2
cup of oil-packed, drained sun-
dried tomatoes to the dough.
Cranberry Walnut Bread: Add 1
cup of dried cranberries and 1 cup
of toasted, roughly chopped



walnuts to the flour mixture. This
is excellent for breakfast or with
cheese.

Rye or Whole Wheat: Substitute
up to 2 cups of the all-purpose

flour with rye or whole wheat flour.

You might need to add an extra
tablespoon or two of water to
compensate for the absorbency of
whole grains.

STORAGE AND MAKE-AHEAD TIPS

10

The convenience of this recipe truly
shines in its storage capabilities. The
dough is designed to be kept in the
refrigerator for up to two weeks. As it
sits, the flavor continues to deepen.
When you are ready to bake, simply cut
off a piece, shape it, let it rest for 40
minutes, and bake. It is also excellent for
making flatbreads or pizza crust. For
pizza, do not shape it into a ball; instead,
pull off a piece of dough and gently
stretch it out on a floured surface. For
flatbreads, you can cook
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