
And ensure that ynu sprinkle some
to the parchment paper.
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rice flcur all orrer the top of the d:ough tao to stop it fron: sticking
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cover it again with a plasfic hag/shr:wer cap, and put it in the^fridgr for an absslute minimum of 3hours, up to 24 hours, ttre }onger you leave it, the *o.* the fl#oul& stability will grow. I usually leavemine for 10 hours" This means you can leave it there ail day whilst you're at work, or out for the day,and bake it on your return.

This is the'final proof.

l.=t*#{ {I:",::*perature 
is setts 4c/40F, if you fridge is colder than ttzisyou might be abte to te*ve itfar',-.. ts tess ttme, you may need to testfor your fridge temperature to be sure.

**
After this time, preheat the oven to 23fic/450F [or 22*c/430F if it's fan assistedJ. Remove the dough,in the bannetcn, frorn of the fridge once the orr"n i, ready ***see belo!$.***

once the oven is up ta temperarure, rine rour;;*Jiili;J:*li, ur,**t orparchment baking paper,

Place the tin over the top of the batrneton, then invert it/turn it all over together to turn the d*ughinto the pot.

*Please note: you do Nor need lo preheat the p*t. If you are using s cast irarz Dutch averz, y** stilldon't need to preheat the pot. Bake *s per below and if when you ilSilee lid, the loaf seenzs a bit pa{e orblande, put it back in the aven for s-i7 mins to brrswn.


