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STEP ACTION TIME INSTRUCTION

Feed Starter Feed Starter 7:00 AM
You can alter the feeding time by using
warmer water to speed it up and colder

water to slow it down

#1. Form dough + Autolyse Form Dough 12:00 PM
Using the recipe provided, save 30gr water

to use when adding the salt

Autolyse Begins 12:05 PM

#2. Add salt & knead Autolyse Ends - ADD SALT 12:35 PM

& Knead for 1-2 Minutes

#3. Bulk Fermentation +
Stretch & Fold

Bulk Fermentation Begins 12:40 PM

Stretch & Fold 1 1:20 PM

To skip the stretch & fold's simply knead
for an extra 3-5 minutes in step 2.



Note: You can shorten the fermentation

time by using warmer water when forming
the dough

Stretch & Fold 2 2:00 PM

Stretch & Fold 3 2:40 PM

Stretch & Fold 4 3:20 PM

Stretch & Fold 5 4:00 PM

Bulk Fermentation Ends 4:50 PM

#4. Bench Rest + Shaping Bench Rest Begins 4:50 PM

Bench Rest Ends - SHAPE 5:10 PM

#5. Final Rise Final Rise Begins 5:15 PM

Final Rise Ends 7:15 PM

OPTIONAL - COLD FERMENT

Instead of final rise at room
temparture, you may place the shaped
bread in the fridge for upto 72 hours.

This is also known as a cold
fermentation

#6. Score + Preparing Oven Pre Heat Oven 6:45 PM

Score 7:15 PM

#7. Baking Bake at 500 degrees for 15 min 7:20 PM

Remove Cover or Ice Tray, 
lower oven to 450 degrees

7:35 PM

Remove Bread From Oven 8:00 PM
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SAMPLE EVENING BAKE
Sample time schedule for a quick same day bake, providing that you are able to

attend the dough during the day
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ACTION TIME INSTRUCTION

Feed Starter Feed Starter 9:00 AM

Use cold water when
feeding the starter in

order to slow down the
process

#1. Form dough + Autolyse Form Dough 5:30 PM
Use lukewarm water, in

order to shorten the bulk
fermentation time

Autolyse Begins 5:35 PM

#2. Add salt & knead Autolyse Ends - ADD SALT 6:05 PM

& Knead for 1-2 Minutes

#3. Bulk Fermentation +
Stretch & Fold

Bulk Fermentation Begins 6:10 PM

Stretch & Fold 1 6:45 PM
To skip the stretch & fold's
simply knead for an extra

3-5 minutes in step 2

Stretch & Fold 2 7:15 PM

Stretch & Fold 3 7:45 PM

Stretch & Fold 4 8:15 PM

Stretch & Fold 5 9:00 PM

Bulk Fermentation Ends 9:30 PM

#4. Bench Rest + Shaping Bench Rest Begins 9:30 PM

Bench Rest Ends - SHAPE 9:50 PM

#5. Final Rise Final Rise Begins 10:00 PM

For final rise, place shaped
bread in the fridge

overnight, covered with a
dish towel

Final Rise Ends 8:15 AM

OPTIONAL - COLD FERMENT

Instead of final rise at
room temparture, you may
place the shaped bread in

the fridge for upto 72
hours. This is also known
as a cold fermentation

#6. Score + Preparing Oven Pre Heat Oven 7:45 AM

Score 8:15 AM

#7. Baking
Bake at 500 degrees for 15

min
8:20 AM

Remove Cover or Ice Tray, 
lower oven to 450 degrees

8:35 AM

Remove Bread From Oven 9:00 AM
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SAMPLE MORNING BAKE
Sample time schedule for a busy mom who is not at home during the day
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