Using Romertopf Clay Baker
Small

Large

Ingredient
600g

900g

Einkorn flour
432g

648g

water
1/4 t

3/8 t

yeast
10.8g

16.2g

salt
Let rise 10-12 hours at room temperature.  Then:
- at -
0 min

Using WET plastic scraper, scoop into small ball.


Let rest 15 minutes.
15 min
“Knead” in the bowl for 1 minute using wet 


plastic scraper.  Let rest 15 minutes.
30 min
Repeat above step 3 more times.  After the
45 min
final resting, dump into parchment lined basket
60 min
and cover.  Set timer for 30 minutes.
90 min
When timer goes off, place tiles and clay baker in


cold oven and preheat oven to 500F.  Set timer for


30 minutes.
120 min
Using parchment, lift dough into HOT clay baker.

Immediately reduce

oven temperature to 375F.

Bake 30 minutes at 375F.  Remove cover from clay

baker and bake additional 30 minutes to internal

temperature of 205F.
180 min
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