HOMEMADE CIABATTA BREAD
For the poolish

1½ 
cups (200 g) bread flour

1 
scant cup (200 ml) water, room temperature

¼ 
teaspoon instant yeast

For the dough

2 2/3 
cups (350 g) bread flour

1 
cup (240 ml) water, room temperature

2 
teaspoons salt

½ 
teaspoon instant yeast

Make the poolish

Combine the flour, water, and yeast in a medium bowl. Stir with a wooden spoon until fully combined and the mixture is smooth. Cover with plastic wrap and allow it to ferment at room temperature for 15 to 20 hours.
Make the dough

Add the poolish and all ingredients for the dough to the bowl of a stand mixer fitted with the paddle attachment. Mix on low speed until all the flour is moistened, about 2 minutes. Increase the speed to medium-low and mix until dough forms into a mass and pulls away from the sides of the bowl, about 6 minutes.

Switch to the dough hook attachment and mix on medium-low until dough becomes smooth and shiny, about 10 minutes. The dough will be soft, wet, and sticky much like batter.

Lightly coat the inside of a large bowl with olive oil or nonstick spray. Use a silicone dough scraper to scrape the dough into the bowl. Cover with plastic wrap and let rise for 1 hour at room temperature.

Using a greased scraper or damp fingertips, gently grab one side of the dough, lift and stretch it over the top of itself. Turn the bowl 180 degrees and stretch the same way. Rotate 90 degrees, stretch and fold. Rotate 180 degrees to stretch and fold the final side. Flip the dough over so the bottom becomes the top. Cover with plastic wrap and let rest at room temperature for 45 minutes. Repeat folding two more times, then cover with plastic wrap and let sit for an additional 45 minutes after each.

Adjust the oven racks so that one is in the lower-third position (just below the center) and one is at the very bottom position. Place a cast-iron skillet on the lowest rack and an inverted baking sheet on the upper rack. Heat the oven to 450°F. It's important to let the oven preheat for at least an hour to ensure it is hot enough.

Liberally dust your work surface with flour and let the dough slide out of the bowl onto the counter. Be very gentle here so you don't knock all the air out of the dough and try to handle the dough as little as possible. Liberally dust the top of the dough with flour. Using 2 well-floured bench scrapers, carefully manipulate the dough from the sides to form a square. Take care not to put pressure on top of the dough.

Cut the dough in half, down the middle of the square. Gently shape each half into loaves by using the bench scrapers to manipulate the sides.

Invert a large baking sheet and place a sheet of parchment paper across the top. Dust liberally with flour. Using both bench scrapers, slide them under both ends of the dough and transfer the dough to the prepared parchment paper. Repeat with the remaining loaf. Use your fingertips to gently poke the surface of each loaf as you shape it into a rectangle.

Cover with a lint-free cloth to prevent the loaves from drying out. Proof in a draft-free place until puffy and the surface develops small bubbles, about 30 minutes.

Have 1 cup of ice ready. Mist the loaves with water and carefully slide the parchment with loaves on the heated baking sheet in the oven using a jerking motion. Immediately drop the ice into the cast-iron pan on the bottom rack. Quickly close the oven door.

Bake, until the crust is a deep golden brown, about 25-35 minutes. The internal temperature of the bread should be 210-215°F.

Transfer to a rack to cool completely before slicing and serving

Notes: It's very important to measure the ingredients correctly! While I do list cup measurements, if you do not measure accurately, the dough will not form properly. For 100% success with this recipe, please use the weight measurements. This is a soft, sticky dough. It's difficult to work with and requires patience.
This is a 80% hydration bread. If you have difficulty working with the dough, lower the hydration to 70% by using 3 ¼ cups (422 g) flour in the dough.
You may bake the bread on an oven stone if you prefer. Place it in the oven to preheat in step 5.

Shaping ciabatta: This is meant to be an easy recipe with limited handling. Because of this, it can be difficult to build surface tension around the dough to hold in the gas. If you continuously have trouble with getting large irregular holes in the bread, then it's because the gas is escaping. Make sure you are adequately stretching and folding to build up the surface tension.

How to keep ciabatta fresh

Wrap completely cooled bread in aluminum foil and it will keep for up to 2 days at room temperature. The crust will soften but can be toasted if you wish to crispen it up.

The bread will stay fresh for up to 3 months if stored in the freezer. Wrap the cooled loaves in double layers of plastic wrap followed by double layers of aluminum foil. Reheat the frozen loaves as desired in the oven.
I don't recommend refrigerating the bread. Oftentimes, this will dry it out.
This simple Ciabatta Bread recipe will give you a rustic Italian loaf that is perfect for dipping into soups or sauces. The high hydration in this bread results in a wonderfully chewy center and tons of irregular holes.

MAKES:  TWO 12-INCH LOAVES

 

