1 tbsp salt

5 cup flour

I cup 100 degree F water

1 tbsp sugar or malt extract

2 tbsp olive oil

1 tbsp dry bakers yeast or .5 to I cup starter

2 cup spent grain, well drained

more olive oil

In a large bowl combine the salt and flour. In a small bowl, dissolve the sugar in warm water and add the yeast and olive oil, stirring well. Within 10 minutes you should see a layer of foam begin to form, indicating the yeast is active. Make a well in the pile of flour and salt and pour in the liquids. Make sure the salt has been combined well—your yeast won’t appreciate high saline concentrations. Add the spent grain and stir to form a stiff dough. You should have enough flour left over to allow you to knead the dough on a bread board or counter top for five to 10 minutes, or until it is consistently elastic.

Form a ball and remove the dough from the bowl. Pour about one teaspoon (4.9 mL) of olive oil in the bottom of the bowl and put the dough back in. Drizzle the same amount on top, and coat the dough ball thoroughly with oil. Leave in a warm place (78 degrees F, 26 degrees C) for two hours or until the dough has doubled in bulk. You can also throw it in the fridge to rise overnight.

When dough has risen, punch it down and knead a little more. Divide into either two loaves for two 81 /2x41 12x41 /2 inch loaf pans or into three or four balls if youre going to make pizza. Loaf pans should be liberally greased.

For bread, coat the loaves with a little more olive oil and allow to rise in the loaf pans to double bulk again for another hour or so, or until you can poke them and the dough wont spring back. Meanwhile, preheat your oven to 375 degrees F for a good hour before putting in the bread. Be gentle, or the risen bread may fall.

Bake for 40 minutes In the very center of the oven, or until the loaves sound hollow when tapped. Let cool for 10 minutes or so, then remove from loaf pans and cool another hour or so on a rack. If you are going to eat the bread within a few days, store the loaves in paper bags to keep the crust crisp. If not, plastic will do.

For pizza, roll the ball out on a floured surface to the desired thickness (usually ¼ inch), and brush with olive oil. Allow a good hour to preheat your oven to 500 degrees F. Open the windows. Disable the smoke detectors. Warn the neighbors.

Then, using a bakers peel if you have one, or a large piece of heavy cardboard if you dont, slide the pizza crust onto your preheated baking stone. If you don’t have one, don’t worry... slide the crust onto your top baking rack and bake for two to three minutes, until the bubbles just start to brown a bit. Then remove, top with your favorite toppings, and bake again in a pizza pan or on your baking stone until cheese is melted and toppings are cooked.

This method guarantees a crispy crust.

Note: rolling the crust too thin may cause the dough to sag once it’s on your baking rack.

Now sit back, have a cold one and bribe someone else to clean up. You’ve been in the kitchen too long.

Amahl Turczyn is the former AHA Project Coordinator, a professional brewer and has been to cooking school.

