
Baker Süpke’s Wild Garlic Ciabatta rolls

Make the ’sponge’ the day before you want to bake. This one has salt in it so I suppose 
should really be called a paté fermentée but it is not a firm paté fermentée like the one for 
the rustic bread I made last week.

Sponge
315 g white wheat flour (Type 550) 
3 g yeast
2 g salt
263 ml water

Leave at room temperature for 2 hours and then a further 18-20 hours in the fridge.

For the Final Dough
All of the sponge above 

753g  white wheat flour (Type 550)
5 g malt powder ( optional)
40 ml olive oil
21 g salt (original recipe 32 grams)
20 g  fresh yeast
460 ml  cold water

20 - 40 grams finely chopped wild garlic leaves and flowerbuds



Method

Mix the sponge with all of the water and then add the other ingredients to the dough, mix 
roughly and then leave for 10 minutes.

Oil a worksurface and pat the dough out flat, spread 35 grams of chopped wild 
garlic over this, and mix it in by kneading, folding etc till it is mixed through the dough and 
the dough is smooth.

Then place the dough in a well oiled container, and fold three times over the space of three 
hours.  Try not to deflate the dough during the prove. Keep it relatively cool not warmer 
than 23 ° C.

Take the dough out of the container and place it gently on a work surface thickly strewn 
with flour. Sprinkle more flour over the top of the dough.

Cut the dough into  irregular shaped pieces of about 120 grams with a dough scraper or 
sharp knife.

Place on baking parchment on trays and allow to settle down and recover from being cut 
for maybe 15 minutes or so.

Handle the dough gently so it doesn’t deflate as you want it to keep the large bubbles.

Bake in a preheated oven at 200 ° C Fan/220 ° C conventional oven for 12 minutes, reduce 
the temperature to 180 ° C Fan /200° C after that. Rotate the trays as needed through the 
bake.

Bake for a total of  20 – 25 min depending on size.

The original recipe in German can be found here on Bäcker Süpke’s blog 

http://baeckersuepke.wordpress.com/2010/04/10/ciabatta-brotchen-mit-barlauch/

Photograph, translation and additional words
Joanna @ Zeb Bakes
http://zebbakes.wordpress.com


