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FRANKO'S FAVORITES

(lassic Sourclough Pread

Flace 1 cup of starterinto a ]argc mixing, bowl to create a sponge. Add
12 cups warm water and about b cups a”~PurPose flour. Ecat vigorous]g
with a wooden spoon, cover with P]as’cic wrap and put it aside to “work”
for atleast 2 hours and as many as 24 Aftcr sponge has bubbled and
cxPanc{cd, remove wrap. Blcnd i TbsP salt, | TBSP sugar and 1 tsp.
baking soda with 2 more cups of flour. Mix into sponge with largc spoon.
thn dougk begins to hold togcther, turn onto floured board and knead
for 3 to 4 minutes. Add flour as needed. (ontinue kneacling for another
3 to 4 minutes. Flace dough into greased bowl, turning to grease all sides
of dough. Cover and let rise for 2 to 4 hours. Funck down &ough and
s}‘nape into 2 long loaves orinto 1argc round loaf. Sprinkle baking sheet
with bit of cornmeal and P]ace loaves on top and let rise for another
2hours. Just before baking bring 5 to4 cups of water to a boil. Slash
tops of the loaves and brush with C Ol D water. F]ace a baking pan in
bottom of oven and pour in the Boiling water. Put the loaves on rack over

steaming water and bake in Preheated 450 clegree oven for 25 minutes.



