
Egyptian Sun Bread

 To build texture and flavor in this bread  start a day ahead by making 
a biga or pre-ferment.   
 Biga (pre-ferment):
1 cup bread flour
1/2  cup whole wheat flour
1/2  cup rye flour
1/4 teaspoon instant yeast
3/4 cup water
Dough:
1 1/2 to 2  cups bread flour
1/2  cup whole wheat flour
3/4  cup water
3/4  teaspoon instant yeast
1 1/4 teaspoons table salt
To make biga, combine bread, whole wheat and rye flours and yeast in 
medium bowl.  Slowly stir in water to make a wet dough.  Cover and 
let rest at room temperature for 8 to 24 hours.   After biga has rested, 
in electric mixer fitted with dough hook, combine 1 1/2 cups bread 
flour, 1/2 cup whole wheat flour, 3/4 cup water and 3/4 teaspoon 
yeast.   Mix for a few minutes to make a smooth dough.  Stop mixing 
and let rest for 30 to 60 minutes to let flour hydrate.  Add biga and 
salt.  Mix by hand or in machine just until dough starts to form a soft 
ball. Now use the stretch and fold technique to further develop the 
gluten.  This will take an additional hour or so, alternating a series of 4
to 6 stretch and folds with 15 minute rest periods in between.  Divide 
dough into two pieces.  Form each into a ball.   Place loaves on baking 
sheets lined with parchment paper.  L et rise in a warm place 30-45 
minutes or until almost doubled in size.  Preheat oven to 450°, with a 
baking stone inside.  Slash the tops of loaves and transfer loaves with 
parchment paper under them to baking stone (with a peel).  Bake for 
25 to 30 minutes or until done.  Cool on wire rack.  Makes 2 loaves.
---------------------
For 1 loaf:
Biga

• ½ cup bread flour



• ¼ cup whole wheat flour
• ¼ cup rye flour
• pinch yeast
• ½ cup warm water

Dough
• 1 cup bread flour
• ¼ cup whole wheat flour
• ½ cup water
• ½ tsp instant yeast
• 2 tsp. salt
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