i@otato-less Potato Bread - with tofu and honey

This is the same as my Poor Man’s Potato bread recipe, but I added a few things: turmeric, tofu, and a drizzle of honey.
It counts as an enriched bread since soy has fat in it (and lecithin) and honey counts as a sugar. We open baked this,
but of course, it can be baked in a bread pan. I'd use 9x5”

Ingredients

e 440 g wheat berries, hard

e 360 g water, cold (cooled water from cooking potatoes)
e 8 g seasalt

e 8 gyeast

8 g lemon, juice (or other citrus juice)

e 50 g Tofu, extra firm (organic) (about the size of an egg in it’s shell)
e 10 g honey (optional)

80 g sourdough starter, stiff (optional (I added for flavor, not fermentation))

Directions

1. Mill the grain into fine flour.

2. Add the cold potato water to the mixing bowl, followed by the remaining ingredients.

3. Knead with your dough hook until the dough looks smooth and shiny and fully cleans the bowl. This will vary
greatly depending on the mixer you have. Mixers with bottom motors will need a rest between mixing so dough is
not overheated OR the flour and the water must be very cold.

Preheat the oven to 450 F.

Transfer the dough into an oiled bowl with plenty of room to rise and a 1id.

Do your first set of clock stretch and folds in a 2.5 quart mixing bowl to help develop structure in your dough.

N o o s

When the dough rises almost to the top of the bowl, gently stitch the dough together again, and cover it with
parchment or a silicone bread sling before turning it out onto the counter or a baking sheet.

8. Optional: dust the top of the loaf with a light coating of flour (I use brown rice), and score the loaf with a very
sharp knife or razor at a 45 degree angle, about 1/4” deep.

OPEN BAKE PREP:

10. Roll up a few ice cubes inside a tea towel. Soak the tea towel with hot water. Grab a few more ice cubes to throw
into the bottom of the oven, and have a spray bottle of water handy. Place the bread into the center of the oven on
a baking stone or baking sheet. Place the hot, soaked towel next to it, toss ice cubes into the bottom of the oven
and spray the loaf quickly and heavily with water before closing the oven door.

BAKING:

12. Bake for 30 minutes in a dutch oven or 25 minutes for an open bake.

13. Check the internal temperature of your bread with an instant read digital thermometer. If it's not 190 F or above
(ideally 200 F), lower the temperature of the oven to 400 F, and bake until it does reach that temperature. Cover
the loaf with foil if you don’t want the loaf much darker. For me, that's 15-20 minutes.

14. When bread has reached the ideal temperature, remove the bread from the oven, and from the pan it baked in (if
using a dutch oven).

15. Place the bread gently on a cooling rack with air flow all around the loaf for 3 hours.

Notes



Tofu increases the protein of your bread, and the honey will give you a bit darker of a crust. Turmeric helps give your bread a
more golden crumb and we love it for it’s anti-inflammatory properties.
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