PULL-APART BREADSTICKS
2 
Tbsp. extra-virgin olive oil, plus more


Bread flour (for surface)

2 
oil-packed Calabrian chiles or 2 strips roasted red pepper from a jar

¼ 
red onion

3 
garlic cloves

¾ 
cup pitted Kalamata olives


Dried oregano (for serving)


Flaky sea salt
MASTER BREAD DOUGH

600 
g bread flour, divided

25 
g whole wheat flour

½ 
tsp. active dry yeast, divided

20 
g sugar

15 
g kosher salt

15 
g extra-virgin olive oil, plus more for bowl

To make this recipe, start by preparing one batch of the Master Bread Dough.
MASTER BREAD DOUGH:

To make the poolish, mix 100 g bread flour, 25 g whole wheat flour, ¼ tsp. active dry yeast, and 125 g warm water in a medium bowl. Cover with a kitchen towel and let rest at room temperature 12 hours. (The poolish will double or triple in size, so make sure your bowl is large enough to handle the growth. The poolish should have large and small bubbles all across the surface when it is ready.)

Your poolish might not be QUITE this bubbly—and that's okay, too!

To make the master dough, transfer 100 g poolish to the bowl of a stand mixer fitted with the dough hook and add 300 g water. Mix on low speed to break up (it won’t be fully combined). Add 20 g sugar, 15 g kosher salt, 15 g extra-virgin olive oil, remaining 500 g bread flour, and remaining ¼ tsp. active dry yeast. Mix on low speed until incorporated, about 1 minute. Increase speed to medium and mix until dough comes together and is smooth, about 2 minutes. Increase speed to high and mix until dough no longer sticks to the sides of the bowl, about 3 minutes. (If you don’t have a stand mixer, you can still make this dough using a little elbow grease. Mix with a sturdy wooden spoon in a large bowl, then knead, starting in bowl and turning out onto a lightly floured surface once dough has come together, until smooth, 6–8 minutes.)

Coat a clean medium bowl with more extra-virgin olive oil, place dough in bowl, and turn to coat. Cover with a kitchen towel and let sit at room temperature 1 hour (dough will be slightly puffy).

Cover with plastic wrap or a silicone lid and chill until dough doubles or triples in size (you should see a few wide bubbles on the surface), 8–10 hours.

Once your dough has fully risen, proceed with making Bryan's recipes, like his Simple Sandwich Loaf.
The secret behind many great breads is something called a preferment, a portion of the dough that ferments separately from (and for more time than) the rest of the ingredients. A preferment increases the strength of your dough (improving its final crumb structure) and contributes to aroma and flavor. In baker Bryan Ford’s cookbook New World Sourdough, the preferment is a sourdough starter; in this recipe, however, his preferment is the lower-maintenance poolish—a mixture of flour, water, and active dry yeast that grows overnight. Mix the poolish with more flour, water, and yeast as well as a touch of olive oil, sugar, and salt, and you get a resilient, flavorful dough that can be used in a nearly infinite number of ways. Ford encourages all bakers, especially beginners, to use a scale, and this is an instance when you really do need one as the volume of 100 grams of poolish will vary based on how much it grows. The master dough can also be scaled up or down as desired. Use this dough to make Bryan's Simple Sandwich Loaf.

PULL-APART BREADSTICKS:
Lightly coat an 18x13" rimmed baking sheet with extra-virgin olive oil. Lightly flour work surface with bread flour and turn Master Bread Dough out onto surface. Shape dough into a 1"-thick rectangle. Use a chef’s knife or bench scraper divide vertically into 6 pieces. Stretch each piece to 12". Arrange on baking sheet, allowing pieces to touch.

Brush tops of breadsticks liberally with oil and cover with a kitchen towel. Let rest in a warm, draft-free spot until soft to the touch, 1½–2 hours.  

Meanwhile, finely chop 2 oil-packed Calabrian chiles or 2 strips roasted red peppers from a jar and measure out 2 Tbsp. Finely chop ¼ red onion and 3 garlic cloves. Coarsely chop ¾ cup pitted Kalamata olives.

Place a rack in middle of oven; preheat to 450°. Top breadsticks with garlic, then olives, chiles, and onion, pressing gently into dough to adhere. Drizzle with remaining 2 Tbsp. extra-virgin olive oil and sprinkle with dried oregano and flaky sea salt. Bake until golden brown, about 25 minutes.
When a recipe calls for sopping up sauce, these breadsticks are your sopper-uppers of choice. Topped with Kalamata olives, garlic, red onion, and Calabrian chiles, they’re also just as good on their own—serve them straight from the oven and let everyone rip them off with their hands. This recipe comes from Bryan Ford and is based on his Master Bread Dough. Feel free to customize them with whatever finely chopped toppings you desire; just be sure to press them into the dough so that they stick.

Makes: 6
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