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To Martha Edith Stickney and Anne Elizabeth Schmidt, 
who taught me to bake hugs and prayers into everything,

and to Carolyn Martha Kerr with anticipation
K.K.

To my beloved crew, in order of appearance—
Walker, Travis, Logan, Sara, Crystalynn,

Audrey, Asher, Easton, and Alexis
G.V.

As for me and my house,
we will serve the Lord.

Joshua 24:15
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WHAT THE AMISH  
BELIEVE

T he Swiss Brethren were a group of faithful men and women who broke 
from the Catholic and Protestant state churches during the Protes-

tant Reformation in 1525. Derisively called Anabaptists, meaning “rebap-
tizers,” many were hunted down and martyred for their beliefs, beginning 
in 1527 with the public execution of Felix Manz. To escape this persecu-
tion, they migrated from Switzerland to Alsace (now part of France), and 
there they experienced a division in 1693. Bishop Jacob Ammann (from 
whom the Amish derive their group name) felt the people were becoming 
lax and called for stricter rules, including shunning (the practice by which 
a person who falls into sin is banned from associating with baptized believ-
ers in any way until such time as he or she publicly repents and is accepted 
back into the fold). The followers who did not believe in shunning became 
known as Mennonites (so named after the Dutch bishop Menno Simons).

During the 1700s, the Amish were forced to relocate many times due 
to unsympathetic rulers. In about 1727, the first Amish immigrants arrived 
in America, and during the 1800s, immigration increased. A number of 
communities sprang up in America as well as in Canada. Today there are 
no Amish communities left in Europe, but in North America, Amish con-
gregations flourish. The Amish prefer a rural existence and retain many old 
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customs—thus the use of horse and buggy for transportation, their distinc-
tive dress, and large gardens that help to feed their families.

They are also well versed in the Scripture verses that help to define their 
faith:

• Nonconformity and separation of church and state: “Be not con-
formed to this world: but be ye transformed by the renewing 
of your mind, that ye may prove what is that good, and accept-
able, and perfect, will of God” (Romans 12:2). And also, “Come 
out from among them, and be ye separate, saith the Lord” 
(2 Corinthians 6:17). 

• Nonresistance and refusal to serve in the military: “But I say unto 
you, That ye resist not evil: but whosoever shall smite thee on 
thy right cheek, turn to him the other also” (Matthew 5:39). 
And also, “If it be possible, as much as lieth in you, live peace-
ably with all men” (Romans 12:18).

• No photos of faces: Thou shalt not make unto thee any graven 
image, or any likeness of any thing that is in heaven above, or 
that is in the earth beneath, or that is in the water under the 
earth (Exodus 20:4).

• Mutual aid and refusal of insurance or Social Security benefits: 
“But if any provide not for his own, and specially for those of his 
own house, he hath denied the faith, and is worse than an infi-
del” (1 Timothy 5:8).

• Rejection of oaths: “But I say unto you, Swear not at all; neither 
by heaven; for it is God’s throne…But let your communication 
be, Yea, yea; Nay, nay: for whatsoever is more than these cometh 
of evil” (Matthew 5:34, 37).

• Prayer coverings: “But every woman that prayeth or prophesieth 
with her head uncovered dishonoureth her head” (1 Corinthians 
11:5).

• House church: “God that made the world and all things therein, 
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seeing that he is Lord of heaven and earth, dwelleth not in tem-
ples made with hands” (Acts 17:24).

• Adult baptism: “Jesus answered, Verily, verily, I say unto thee, 
Except a man be born of water and of the Spirit, he cannot enter 
into the kingdom of God” (John 3:5). 

Despite our modern proclivity for moving around and assimilating into 
the broader culture, the Amish and Mennonites, on the other hand, have 
been able to maintain their distinct group identity. Their growth is robust, 
and they cling to their way of life. They do make changes to their rules and 
traditions over the years, but they go about it in a slow and thoughtful man-
ner. Their overarching desire as they interact with the broader society is to 

“lead a quiet and peaceable life in all godliness and honesty” (1 Timothy 2:2).
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INTRODUCTION

T here’s probably nothing that speaks to the comforts of home quite like 
the yeasty aroma of just-baked bread, the sweet richness of fresh-from-

the-oven cookies, or the tart and fruity goodness of a well-made pie. It wasn’t 
that many years ago that if you desired a sweet treat, you made it from 
scratch. And with so many folks living in rural areas, the ingredients for a 
baked treat were in ample supply—grain to grind into flour came from the 
surrounding fields; milk, cream, and butter came from the cows in the barn; 
and eggs were gathered fresh daily from the flock of chickens just steps from 
the farmhouse back door. But as more and more people moved off the farms 
and into the cities, cooking habits changed. For many folks, it became con-
venient to run down to the local grocery and buy food already made, boxed, 
and ready to go. But there were holdouts—women (and some men!) who 
enjoyed baking for their loved ones and refused to go the way of modernity. 

My mother was one such woman. Every day she fed seven people three 
hearty and nutritious meals—and not one was made from processed food. 
It was always homemade from scratch. Sunday was our big food day, and 
dinner was always more elaborate than our weekday fare. Best of all were the 
Sunday desserts. This was the day Mama reserved for such delicacies as layer 
cakes, pies of all kinds, or deep-fried doughnuts or fattigman. 
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I have fond memories of coming home from school in the afternoons 
to my mother’s greeting, cheerful smile, and some kind of freshly baked 
treat warm from the oven. Oh, the delicious smells that emanated from our 
kitchen! Most often she made cookies, but part of the fun was guessing, with 
only our noses to guide us, what was in store for our afternoon snack. Mama 
would pour each of us a tall glass of milk and then encourage us to eat up and 
“take the edge off until dinner.” We didn’t need to be asked twice!

We hope you enjoy these recipes. There is much to choose from. Some 
of the recipes are quick and easy to prepare while others require more time 
and patience. But all of them are great tasting. Make something special for 
your family today. Enjoy that moment when your loved ones’ eyes light up 
with gladness when they see what you have made with your hands and served 
from your heart.

Georgia Varozza
 Kathleen Kerr
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YEAST BREADS

I am the bread of life:  
he that cometh to me shall never hunger; 

and he that believeth on me shall never thirst.

John 6:35

Baking a moist, beautifully textured loaf of bread is the quintessential  
  homemaking skill for Amish women and non-Amish alike. There is 

nothing to compare to the experience of taking your first bite of warm, 
homemade bread fresh from the oven. In our house, the heels are greatly 
coveted—we consider them chewy, fragrant, buttered bliss. And since I usu-
ally make at least 4 loaves at a time, all of us are able to indulge. The only 
thing better than a fresh-from-the-oven bread heel is a loaf of fresh-from-
the-oven cinnamon bread. When that loaf exits the oven, we all just stand 
around and tuck away piece after piece until it is completely gone.

In this chapter, you’ll find plenty of recipes that you can follow from start 
to finish, but first we’ll cover the various ingredients that go into a good loaf 
of bread. Then we’ll explain the process used to knead, raise, and bake the 
perfect loaf—because probably more than any other type of food, a loaf of 
bread is no better than the ingredients that go into it and the care given in 
the preparation thereof.
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Flour 
Flour is the main ingredient in bread, and there are many different types 

you can use. Depending on your choice, you can radically alter the taste and 
texture of your finished loaf.

Freshly ground whole flours have a more robust flavor and more vitamins 
because none of the grain parts have been removed. However, the oily germ 
found in whole flours will turn rancid fairly quickly, so buy or grind only 
small quantities and store the flour in an airtight container in a cool, dark 
place or in the freezer. But remember! If your flour stays in the freezer, give 
it plenty of time to come to room temperature before using so the action of 
the yeast isn’t inhibited by the cool temperature.

All-purpose white flour is used in most recipes. All-purpose flour pro-
duces a more delicate flavor and texture than whole grain flours, and it is 
higher in gluten—a protein substance that gives bread dough that elas-
tic quality and traps the air bubbles yeast creates. For this reason, the fin-
ished bread will be lighter in texture. But because the bran and germ have 
been removed, white flour is less nutritious and loses the rich brown color 
of whole wheat flour.

Bread flour is made from hard red or white wheat berries, which have a 
higher protein content. If you decide to grind your own flour for bread bak-
ing, use hard white or red winter wheat. It’s the benchmark for a good loaf 
of bread. (The soft spring wheat doesn’t contain enough gluten to hold the 
bread loaf together while rising and baking. Instead, use soft wheat for mak-
ing cookies, cakes, muffins, and the like.)

Other flours and cereals, such as rye, oat, barley, cornmeal, buckwheat, and 
rice, can be added for extra nutrition as well as taste. Try adding a handful of 
oatmeal or grind a small amount of buckwheat for additional nutrition and 
flavor. The possibilities are many.

Vital wheat gluten is considered…well, vital when making bread with all 
whole wheat or rye flour or bread that includes lots of nuts and seeds. Adding 
gluten improves the dough’s elasticity and helps your bread rise. It also makes 
the finished product better textured and chewy. A little vital wheat gluten 
goes a long way. You need to use only one tablespoon for every three cups 
of flour. Even though it’s not technically flour, it is sometimes sold as “Vital 
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Wheat Gluten Flour,” so don’t let that confuse you. And let me just say that 
I rarely use vital wheat gluten because I think it’s expensive and I have fine 
luck without it. I’ll admit that my bread might be a tad more refined when I 
add vital wheat gluten, but we’ve been eating my bread for many years with-
out it, and no one seems to mind a bit. But suit yourself.

Cornell University’s Triple-Rich Protein Formula
In the 1930s, Dr. Clive McCay, a professor at Cornell University, devel-

oped the following formula for adding extra protein to homemade bread. 
You can use this formula in either white or wheat bread, and the flavor of 
your finished product will actually be enhanced. For every cup measure of 
flour, first put the following into the bottom of the cup:
1 T. soy flour
1 T. dry milk powder
1 tsp. wheat germ

Yeast
Yeast is actually a living organism. It’s the all-important rising agent in 

bread baking. Yeast comes in these forms: active dry, fresh or compressed 
cakes, or instant or quick-rising. Use active dry yeast for your baking needs. 
You can buy it in individual-use packets or in bulk, which costs consider-
ably less. Once the package is opened, store yeast in the refrigerator. Prop-
erly stored, yeast can last up to two years.

To activate and verify that your yeast is still fresh, bring it to room tem-
perature. Then add it to warm liquid (about 110°) with a pinch of sugar. 
Leave the mixture for about ten minutes. If all is well, the mixture will bub-
ble and look creamy on the top. This step is called “proofing the yeast.”

Yeast can be killed by heat, so it’s better if the liquid is a bit too cool than 
too warm. If it’s activated in a slightly cool liquid, the yeast will just take 
longer to bubble. But if you add it to too-hot water, the yeast will die and 
be of no use. 

Liquid
You can use water or milk or a combination of the two. It’s also possible 

to use buttermilk, potato water, sour milk, or cream for your liquid. Water 
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makes your finished bread chewier and somewhat coarser in the grain. Milk 
produces a tenderer, finer grained, cakelike loaf.

Fat
Most bread recipes call for a small amount of fat, which can be added 

in the form of vegetable oil, butter, lard, or shortening to make your bread 
lighter, finer grained, and tenderer. 

Sweeteners and Salt
Sweeteners in the form of sugar, honey, agave syrup, molasses, or sor-

ghum are used to promote rising and add flavor. Honey helps bread stay 
fresh longer and is a great choice.

Salt is actually a yeast inhibitor, but it is used in such a small quantity that 
it’s not a problem. It’s a good idea to use a bit more salt in your recipes on 
especially warm days so your bread doesn’t rise too quickly, which could lead 
to large air pockets or a fallen loaf. Plus, as in most recipes, a small amount 
of salt seems to bring out the flavor of the other ingredients—your bread 
will just plain taste better.

Nuts and Seeds
Nuts and seeds are a good addition to your bread. Some of the more com-

mon nuts and seeds used in bread are chopped walnuts, pecans, and pine 
nuts, and sunflower, poppy, sesame, flax, and chia seeds. You can also sprout 
seeds, legumes, or grains (including wheat!) such as alfalfa, millet, barley, len-
tils, or soy to add to your bread.

General Bread Making Hints—Kneading and Rising
Although recipes vary and call for different ingredients, procedures, and 

baking temperatures and times, most of the time you will follow these simple 
instructions to turn out satisfying and successful breads and rolls.

After mixing the recipe ingredients, turn out the lump of dough onto a 
clean and floured surface, such as your kitchen counter. The dough will be 
quite sticky, especially at first, so it’s a good idea to grease your hands with 
shortening or butter and re-grease them as needed while you knead the 
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dough. Alternatively, flour your hands instead of greasing them to prevent 
the dough from sticking to you. This works better for me, but I know some 
experienced bread bakers who swear by greased palms, so experiment and 
decide what works best for you.

As you knead the dough, keep adding flour to the work surface so the 
dough doesn’t stick, but try to use as little as possible. You might end up 
using as much as a cup of flour during the kneading process, depending on 
how many loaves you are kneading. This is fine as long as your dough isn’t 
too dry.

To knead, fold the dough slightly less than in half toward you and then 
press the dough down as you push it away from you. Turn the dough a quar-
ter turn and again fold it slightly less than in half toward you, and press down 
and away. Continue turning, folding, and pressing. Use a smooth, steady, 
rhythmic pattern, and continue kneading for five to ten minutes. Generally, 
hearty bread recipes require a longer kneading period, while lighter sweet 
breads and rolls need less time.

When you are through kneading the dough, place it in a large, greased 
bowl with plenty of room for the dough to double in size. Lightly grease the 
entire surface of the dough ball, cover the bowl with a towel, and set it in 
a warm (but not too warm), draft-free place. Let it rise until double. I gen-
erally place my bowl of dough on the kitchen counter, but if it’s especially 
cold in your home, try to find a slightly warmer spot, such as near a heater 
vent (but not too near!) or on top of the refrigerator. Although the dough 
usually takes just an hour to double in size, the time can vary from half an 
hour to up to two hours. You can tell if the dough has doubled by pressing a 
finger into the top of the dough. If the indentation stays, it’s ready. Keep in 
mind that a quick rise isn’t necessarily the best—slower rising bread dough 
seems to make the finished product finer textured. When the rise is complete, 
punch down the dough by giving the top of the loaf a good whack with your 
knuckles. The dough will fall as the air is released.

Now turn the dough out once again onto your clean surface and gen-
tly knead it for about a minute. Place the dough back into the greased bowl, 
re-grease the entire surface of the dough ball, cover it with a towel, and let it 
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rise again until double. The second rising usually takes less time than the first 
rising. At this point, you can either loaf it up and place it into the pan (see 
below), or you can let it rise one more time. I find that allowing the dough 
to rise twice in the bowl and then again in the pan is enough to produce a 
nicely textured bread, but there have been times when I’ve been so pressed 
for time that I’ve let the dough rise just once before loafing it up and setting 
it to rise in the pan. The bread won’t be as fine in texture, but at least there’s 
bread for dinner.

Grease your bread pan thoroughly. If you are making more than one 
loaf, divide the dough into equal portions and form them into loaves. If you 
have any folds or seams, pinch them well and put those toward the bottom 
of the pan so the top of the bread is smooth. Before you drop the dough into 
the pan, give each loaf a few good whacks with the flat of your hand to help 
pop bubbles. Grease the top of the loaf (not absolutely necessary, by the way, 
but doing this makes a nice crust) and then prick it several times with a fork. 
Cover the pan with a towel and set it back in that warm, draft-free place to 
rise until almost doubled—about an inch above the top of the pan—because 
the bread will continue to rise about another inch after you put it in the oven 
to bake. If the dough rises too high before baking, it could collapse while in 
the oven. (Even if the loaf collapses and does not win a prize, it will still taste 
fine, albeit dense. Live and learn.)

After you have baked the bread according to the directions for your spe-
cific recipe, remove the pan from the oven and immediately put a thin layer 
of butter or shortening on the top (again, not absolutely necessary). Remove 
the bread from the pan and cool it on a wire rack. If you store the bread in a 
plastic bag before it is entirely cool, the crust will stay softer. Try it both ways 
because you might prefer a stiffer crust.

Remember that homemade bread doesn’t keep as long as store-bought, 
and it will go stale and crumbly quicker too. If you don’t eat the loaf before it 
goes stale, try this. Cube the remaining bread and dry it in a very slow oven 
(at about 250°). Stir the bread cubes every 15 minutes to evenly dry all sides. 
You can use the cubes for bread stuffing or croutons or crumble them to 
sprinkle on top of casseroles and as filler for meatloaf and meatballs. Frankly, 
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that just doesn’t happen in my household, so occasion-
ally I’ll make four loaves of white bread for the express 
purpose of making dried bread cubes.

That’s it—a perfect loaf of bread!

Basic Per Loaf Bread
For each loaf you wish to make, use the following 
measurements:
1 cup warm water, about 110° (or use half water and 

half milk)
1 tsp. melted shortening, butter, or vegetable oil
1 scant tsp. salt
1 T. sugar, honey, or other sweetener of choice
1 tsp. active dry yeast (for 4 loaves, use 1 rounded 

tablespoon)
3 cups flour

In a mixing bowl, stir together the water, melted short-
ening, salt, and sugar. Sprinkle the yeast over the top of 
the mixture and let it stand until the yeast dissolves and 
starts bubbling a bit, about 10 minutes.

Stir in half of the total amount of flour you plan on 
using (for instance, 1½ cups flour for each loaf     ) and beat 
until smooth. You can use an electric mixer for this part 
if desired, but you can also mix by hand using a large 
wooden spoon. Add enough of the remaining flour to 
make a dough ball that holds together and comes away 
from the sides of the bowl.

Place the dough onto a floured work surface and knead 
well for 5 to 10 minutes, adding more flour as needed to 
keep the dough from sticking.

Put the dough into a large greased bowl and grease all the 
surfaces of the dough as well. Cover with a towel and let 
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rise until double. Punch down and then lightly knead the 
dough for a minute or so, grease all surfaces once again, 
and let it rise in the greased bowl a second time until dou-
ble. Punch down the dough and form into a loaf. Place 
the loaf seam-side down into a greased pan and let it rise 
until almost double.

Preheat oven to 400°. Place the loaf in the preheated oven 
and then turn the heat down to 350°. Bake about 30 
minutes or until done. Remove the loaf from the oven, 
grease the top if desired, take it out of the baking pan, 
and cool on a wire rack.

Basic White Bread
2¼ tsp. (1 package) active dry yeast
2 cups warm water
1 T. sugar
6 cups all-purpose flour, approximately
1½ tsp. salt
2 T. softened butter

In a large mixing bowl, combine the yeast, water, and 
sugar. Let stand about 10 minutes or until bubbly.

Combine 2 cups flour and the salt, add the yeast mixture, 
and beat at low speed. Add the butter and beat on high 
speed for 3 minutes. Add ½ cup flour and beat another 
4 minutes.

Stir in another 2 to 3 cups flour or enough to make a soft 
dough. Turn dough out onto a floured surface and knead 
for 8 to 10 minutes or until dough is smooth and elastic, 
adding just enough flour to make it workable.

Place dough in a large, buttered or oiled bowl, turning 
dough so all sides are greased. Cover with a clean towel 
and let rise until double, about an hour.
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Punch down and knead again, then tear dough in half 
to make 2 balls of dough. Form each half into a loaf and 
place seam-side down into a greased pan. Cover and let 
rise in a warm place until double, about 45 minutes.

Bake at 400° for 25 to 30 minutes or until bread is done. 
Remove from oven and turn out onto a wire rack to cool. 
Immediately brush tops with melted butter if desired.

Black Bread
2¼ tsp. (1 package) active dry yeast
1⅓ cups strong brewed coffee, room temperature
¼ cup molasses
1 cup whole wheat flour
1 cup rye flour
2 cups all-purpose flour
2 T. unsweetened cocoa powder
1½ tsp. salt
¼ cup vegetable oil
2 T. brown sugar

Mix together yeast, coffee, and molasses. Let set until 
the yeast is dissolved and the mixture begins to bubble 
and rise.

In a large bowl, mix together the dry ingredients. Set 
aside for now.

In another large bowl, stir together the vegetable oil and 
brown sugar. When the yeast mixture has begun to bub-
ble, add it to the oil and brown sugar mixture and stir 
well. With a large wooden spoon, add the mixed dry 
ingredients a bit at a time and beat vigorously after each 
addition. When the dough pulls away from the sides of 
the bowl, turn it out onto a floured surface and knead 
well for 8 to 10 minutes, continuing to add flour as 
needed so the dough doesn’t stick.
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Grease a large bowl and place the ball of dough into the 
bowl, turning the dough so all surfaces are greased. Cover 
with a towel and let rise until double.

Punch down the dough and knead gently for several min-
utes. Place the dough back into the greased bowl, turning 
the dough so all surfaces are again greased. Cover the 
bowl with a clean towel and let the dough rise a second 
time until double.

Pat the dough into a ball and place on a greased cookie 
sheet. Let rise until double and then bake at 375° for 35 
to 45 minutes or until done.

Cheddar Cheese Bread
2 T. sugar
2 tsp. salt
4½ tsp. (2 packages) yeast
5 cups all-purpose flour 
2¼ cups milk
1 cup shredded Cheddar cheese
1 T. butter, melted

In a large mixing bowl, mix together the sugar, salt, yeast, 
and 2 cups of the flour.

In a medium saucepan over low heat, heat the milk and 
cheese until warm, about 120°. (It’s fine if the cheese does 
not entirely melt.)

Using an electric mixer set on low speed, beat the liquid 
mixture into the flour mixture until blended. Increase 
the speed to medium and beat for 2 minutes. Beat in 1 
more cup of flour and continue beating for 2 minutes. 
Using a large wooden spoon, gradually stir in enough 
additional flour to make a stiff dough that pulls away 
from the sides of the bowl. Cover the dough with a towel 
and let rise in a warm place until double, about 1 hour.
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Stir or punch down dough, form into a round loaf, and 
place into a greased 2-quart round, shallow casserole dish. 
Cover and let rise again until double, about 1 hour.

Preheat oven to 375°. Brush loaf with melted butter and 
bake 30 to 35 minutes or until done. Remove from pan 
and cool on a wire rack.

Cinnamon Raisin Bread
2 cups buttermilk, heated to very warm
2 T. light brown sugar
3 T. butter
2 tsp. salt
2¼ tsp. (1 package) active dry yeast
¼ cup warm water
½ tsp. sugar
2 tsp. cinnamon
4½ to 5 cups all-purpose flour
1¼ cups raisins, lightly mixed with a small amount of 

flour to help them “float” in the dough
small amount of milk for brushing tops

In a large bowl, mix together the warm buttermilk, 
brown sugar, butter, and salt.

In a small bowl, stir together the yeast, warm water, and 
sugar. Let set until the yeast dissolves and the mixture 
begins to bubble and rise and then add it to the butter-
milk mixture.

Stir the cinnamon into 2 cups of the flour and then beat 
the cinnamon and flour into the buttermilk mixture with 
an electric mixer on low speed for 1 minute, or beat by 
hand with a large wooden spoon for 300 strokes.

Stir in the lightly floured raisins and enough of the 
remaining flour to make the dough ball up and leave the 
sides of the bowl.
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Turn dough out onto a floured surface and knead for 8 to 
10 minutes. Grease a bowl and place the dough ball into 
the bowl, turning the dough so all surfaces are greased 
as well. Cover the bowl with a towel and let rise until 
double. 

Punch down dough. Knead again for 8 to 10 minutes 
and then return it to the greased bowl. Let it rest for 20 
minutes. Divide dough into 2 loaves and place in greased 
pans. Cover with a towel and let rise until nearly double.

Brush tops of loaves with milk and bake at 375° for 10 
minutes. Reduce heat to 350° and continue baking for 
another 35 to 40 minutes or until done.

Dilly Rye Bread
1⅓ cups warm water
2 tsp. sugar
1 T. (most of 2 packages) active dry yeast
1½ cups wheat flour
1½ cups rye flour
½ cup vital wheat gluten flour
2 tsp. salt
1 T. dill weed
1 T. dill seed
2 T. molasses
2 T. oil
cornmeal for dusting
1 egg yolk

In a small bowl, mix together the water, sugar, and yeast. 
Let set until it begins to bubble and froth, about 10 
minutes.

In a large mixing bowl, stir together the flours, salt, dill 
weed, and dill seed. Add the yeast mixture, molasses, 
and oil and mix with a large wooden spoon until the 
dough forms. Knead the dough right in the mixing bowl 
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for 10 minutes. Do not add more flour. Although the 
dough will get sticky and be rather difficult to work, keep 
kneading.

Ball up the dough and place it in another large bowl that 
has been greased or oiled. Roll the dough around in the 
bowl until the entire surface has been greased. Cover the 
bowl with a towel or plastic wrap and let the dough rise 
for 1½ to 2 hours.

At the end of the rising time, punch down the dough 
and knead it in the bowl again for 10 minutes. Cover the 
bowl and let the dough rest for 15 minutes.

While the dough is resting, grease or oil a baking sheet 
and sprinkle it with cornmeal.

Divide the dough in half and knead each half separately 
for 2 minutes. Form each half into an oval or round loaf 
and put them both on the prepared baking sheet. Beat 
the egg yolk with 1 teaspoon water and brush the tops 
of the loaves. With a very sharp knife, make 3 shallow 
slashes across the top of each loaf. Cover the loaves with 
a towel or plastic wrap and let rise until double, about 
1½ to 2 hours.

Place an ovenproof pan of boiling water on the bottom 
rack of the oven and preheat oven to 375°. Bake the 
loaves for 20 to 25 minutes or until done. Cool bread 
on a wire rack.
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