DAY 2 or DAY 3
On the day you wish to bake take the bags of dough out of the fridge and place onto
your bench for an hour or so to allow them to come to room temperature
NB:

you only need the dough to come to room temperature for an hour, but I
have found that if I allow them to rest for up to 3 hours I get a good rise out
of them in the oven

STEP 5 – STRETCH AND FOLD DOUGH
Sprinkle your bench with flour (I like to use wholemeal as it gives a nice finish to the
bread), and remove your first dough from the bag (turn the bag upside down and the
dough should drop out if you oiled it correctly).
Sprinkle the top of the dough with some flour and then stretch and fold 4 or 5
times until the dough becomes taut (this is because the movement is strengthening
the gluten in the dough).
You will work with one dough at a time so move on to Step 6 with this dough
before returning back to the next dough in a bag.

STEP 6 – SHAPE DOUGH
After you stretch and fold the dough you need to shape the dough for your tin or
Banneton (if using a Banneton ensure you flour it very well otherwise the dough will
stick to it making removal difficult).

To shape dough press on the dough to get it into a rough round shape, fold the
edges into the middle, turn dough over so that all the folds are under it giving you
a smooth surface, then use both your hands to rotate the dough around tightening
the surface as you go so that it is firm and taught which will give you a nice finish to
your loaf.
Pick up dough, place into your container, then continue with the next dough until all
are done (with a Banneton you place the dough in taught side facing down).
STEP 7 – RISING THE DOUGH (allow 4 to 8 hours)
Place tins or Banneton into sealed containers (or cover tins or Banneton with a
shower cap), and allow dough to rise to the top of the tin (you are looking for the
dough to double in volume, but you don’t want it to over-rise otherwise it can flop …
so when the crest of the dough is just slightly past the rim of the tin it is ready to
bake).

This can take 4 to 8 hours depending on the weather.
STEP 8 – SPRAY AND BAKE
Place rack into middle of oven (I don’t bake my bread on a pizza stone as the bread
bakes beautifully on the rack in a Mackies tin).
Preheat oven to 235 degrees fan forced (this can take a little while so start this as
soon as you think the dough is nearly ready – it takes 30 minutes in my oven).
If you wish to slash the tops of your loaves, the time to do this is just before baking
... I use a razor blade (be careful) which I have found works best for me in doing this.
Slashing the top is optional, but it does allow the bread to rise a bit higher as it is not
trying to cut through a “crust”, and it can also give a lovely finish to your loaf.
Sometimes I slash, and sometimes I don’t … it all depends on how I feel on the day.

When ready to bake spray dough with a fine mist of water, slash top if desired,
place in oven and bake for 10 minutes, then reduce heat to 225 degrees and bake
for a further 20 minutes.
NB: I spray my loaves with water as opposed to placing water in a tray when I put
the loaves into the oven … having steam in your oven ensures a nice thick crust, but I
don’t like my bread too crusty so by spraying there is just enough steam created to
give me a perfect crust to my loaves … this is something you can play with as you
develop your own style of sourdough.
I have also baked loaves in an enamel roaster (I prefer that to using a Dutch oven).
To do this heat the oven to 220 degrees fan forced, and when the oven is ready,
place a piece of baking paper into the roaster, upturn the Banneton into it allowing
the dough to drop out, spray and slash the dough, cover the roaster and place into
the oven. Bake for 20 minutes (which keeps the steam in the roaster), then remove
the lid and continue to bake for a further 20 minutes. You will end up with a lovely
crusty loaf.

Remove loaves oven, turn bread out of baking tins (they should just pop out … be
careful it is hot), place onto cooling racks and allow to cool completely before cutting
or storing.

