
Overnight ferment for two ciabatta 
90g warm water 
2g dried yeast 
175g strong white flour 

Dough to make two ciabatta 
225g strong fine white flour 
5g dried yeast or 10g fresh yeast 
5g salt 
170g warm water 
40g olive oil 

Method 
The day before, mix the ferment ingredients, cover, leave at room temp for 15 to 24 hours 

Making the main dough  
If you made the ferment at 5pm then this stage would start around 9am.  
Mix the additional white flour, yeast and salt in a bowl large enough to allow the dough to 
double in size. 
If the ferment is very sticky use the warm water from the recipe to wash it into the flour/salt. 
Mix by squeezing and folding. Once it begins to come together add the oil. Once the oil is 
incorporated by more folding and squeezing and the dough is no longer sticking to the bowl 
scoop the dough out onto your work surface. Now begin developing the gluten by stretching 
then folding the dough back on itself. This should take around 8 minutes. 
Lightly coat the dough and the bottom of the bowl with olive oil to prevent sticking. Cover and 
leave to prove for about ninety minutes. 

Shaping 
Flour the work surface liberally then turn the dough out of the bowl. Flour the dough then 
divide it in two and gently flatten each piece into a rough rectangle by pushing your fingers 
into it. Fold one side of the dough into the middle and seal it down then repeat with the 
opposite side. Now fold in half lengthways and seal. Don’t make the dough too long at this 
stage. 
Lay the shaped ciabatta doughs onto a well floured dish towel and leave covered for 40 
minutes. Turn the oven on about 15 minutes before the end of this 40 minute proving. 

Line a rimless baking tray or peel with baking paper and dust liberally with flour. Pick up each 
ciabatta from the floured dish towels by rolling it gently off the tea towel. Turn it over and 
stretch it gently lengthways at the same time. Lay them on the peel/tray ready to slide onto a 
hot baking stone or a hot tray in the oven. 

Firing 
Bake at 220°C for 20 minutes. It’s ready when the crust is light golden brown. 
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