_ Mediterranean Olive Bread -

Ingredients:

3 1/2 cup of warm water (100°F)
1 egg, beaten

4 tablespoons olive oil

1 tablespoons sugar

2 tablespoons fresh rosemary

1 cup pitted kalamata olives, cut in half
1 tablespoon salt

3 cups bread flour

1 tablespoon active dry yeast

Directions:

Dissolve the yeast in the warm water in a large bowl. In a separate bowl,
combine the beaten egg, olive oil (leave a bit extra to grease the bowl later),
sugar, rosemary and olives and add the yeasthater mixture. Add flour and
knead for 5 minutes. Let the dough rest for 15 minutes. Add salt and knead for
another 5 minutes. Place dough in bowl greased with olive oil. Cover. Let rise
for one hour in a warm spot (90°F).

Remove the dough. Knead it a bit. Form it into a ball and place on parchment
paper. Loosely cover with a towel and place it in a warm spot for 30 minutes.

Put the dough into the bottom of The Bread Dome and slash the top of the loaf
with criss—cross marks using a razor or very sharp knife before baking. Bake
for 45 minutes until the load is a nice golden brown. Remove the loaf from the
oven and allow it to cool for 1 to 2 hours before eating.
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USE AND CARE OF THE BREAD DOME SUPERSTONE COVERED BAKER

The best bakeries around the world bake in a brick-lined oven and our baker
replicates that dry environment, absorbing moisture from the dough, resulting
in a bread with a delicious light crumb and crisp crust.

USE:

Before using the Superstone® Covered Baker the first time, you'll have to
season the inside bottom in order to start the process of producing a non-stick
finish. First, scrub, then rinse, the base of the baker with hot water and towel
dry. Cover the base with a light coating {about 1/8”) of vegetable or light olive oil.
Place the base in a preheated 400°F oven for 30 minutes, then turn off the oven.
Let it cool to room temperature, then remove the base. If there is still oil
remaining, you may pour it off and use it for another purpose in the future.

When you bake your bread, lightly oil the bottom of the base (you will already
have done this if baking bread right after seasoning) and sprinkle it with corn
meal. Then bake the bread according to the recipe. For each bread you bake,
follow this same procedure. Over time, the base will darken and develop a
non-stick finish.

CARE:

*You may use the Superstone Covered Baker in a cehventional, convection or
microwave oven.

*Do not add-any frozémer.very cold foods to the Superstone Covered Baker
and do not expose-it to extremes intemperatures as it could break due to
thermal shock.

*Be sure that the'Superstone-Govered Baker cools to room temperature before
washing it.

*Do not use soap on your Superstone Covered Baker. Rather, just scrub it with
a wire brush or scouring pad under running water and let it air dry.

KNEADING BREAD

A good baker knows how to knead bread. The motion used in kneading is simple: When
the dough has formed a ball-shape in the bowl, turn it out onto a lightly floured surface.
Fold the dough over toward yourself and push away with the heel of your hand. Turn the
ball a quarter turn and repeat this motion. Add flour sparingly - no more than needed to
keep the dough from being sticky. The kneading process should be repeated until the
Hough texture is smooth and elastic, about 8 to 10 minutes. Do not over—knead as that
will create a rock hard crust and dry, dense interior.
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ALLOWING DOUGH TO RISE

Bread doughs should be kept as close to 85° Fas possible while rising. It is
important to keep the rising dough out of drafts.

A good place for dough to rise is in an unheated oven, in a bowl covered with a
damp cloth. Another good method is to place the dough in a bowl and place the
bowl in a pan of hot water. As the water cools add more hot water.

BASIC ITALIAN BREAD

Ingredients:

1 1/2 packages active dry yeast
2 cups hot water

1 tablespoon honey

6 to 7 cups all-purpose flour

1 tablespoon salt

1 tablespoon cornmeal

Directions:

Preheat oven to 400°F. Mix yeast, hot water and honey in a large bowl. Mix salt
and flour and slowly add to the yeast mixture until you have a stiff dough. Place
the ball of dough on a lightly floured dough cloth and knead for 8 to 10 minutes.
Place dough in a greased bowl, cover and allow to rise in a warm, draft free
place for about 2 hours or until doubled in bulk.

Punch down the dough and divide in half. From half the dough, form a long loaf .

to fit inside the Superstone Covered Baker. Sprinkle cornmeal in the bottom of
the baker and then insert the loaf of dough. Cover and allow the loaf to rise a
second time for about 1 hour.

Take a sharp knife and cut 2 or 3 slashes on top of the loaf. Brush the top of the
loaf with cold water, cover the baker with its lid and then bake at 400°F for 30

to 40 minutes, removing the lid for the final 10 minutes until the loaf is golden
brown in color.

BREAD
RYE BREAD

Ingredients:

2 packages active dry yeast
2 cups warm water

3 cups all-purpose flour

2 cups rye flour

1 to 2 teaspoons salt

2 tablespoons caraway seeds
1/2 teaspoon sugar

4 tablespoons vegetable oil

1 teaspoon cornmeal

Directions:

Preheat oven to 400°F. Dissolve yeast in water. Mix flours with caraway seed,
salt and sugar in a large mixing bowl. Add yeast mixture and oil to flour mixture
and mix until the dough is soft. Add more flour, if necessary, to keep dough from
being sticky. Place dough on a lightly floured dough cloth and knead for 8 to 10
minutes, until dough is smooth and elastic. Place dough in a greased bowl,
cover and allow to rise in a warm and draft-free place for about 2 hours or until
doubled in bulk.

Punch down the dough and divide in half. From half the dough, form a loaf to fit
inside the Superstone® Covered Baker. Sprinkle cornmeal in the bottom of the
baker and then insert the loaf of dough. Cover and allow the loaf to rise a
second time which will take about 1 hour.

Use a sharp knife and cut 2 or 3 slashes on top of the loaf. Brush the top of the
loaf with cold water, cover with lid and then bake at 400°F for 35 to 45 minutes.



