
T H E S T O R Y

The Bread That Didn't Change for 500 Years

Before industrial bread production (20th century) changed Spain's breadmaking, every

village (pueblo) had one panadero (baker) + one horno de leña (wood-fired oven). The

baker would mix dough in the morning — flour + water + salt + a scoop of leftover

starter from yesterday's bake — let it rise until midday, shape it into rustic round

loaves, and bake them in the falling-temperature residue heat from the morning fire. A

2 kg loaf came out with a nearly-black crust, a pale-cream crumb riddled with irregular

UMAM I

SPANISH · COUNTRY · PAN DE PUEBLO TRADITION · BREAD · SAUCE-

SOPPING VEHICLE · SIDE

Pan de Pueblo · Dutch Oven

Country Loaf

A rustic Spanish country loaf — 75% hydration whole-wheat-

blended dough, overnight cold-retard, baked inside a preheated

cast-iron Dutch oven at 245°C. The Dutch oven acts as a steam

chamber for the first 25 minutes (trapped moisture produces the

characteristic thin crispy crust + open crumb); uncovered for the

final 20 minutes produces a mahogany-dark exterior. Makes a

900 g loaf with a rustic ear, a blistered crust, and a lofty crumb

with a hint of sourdough-adjacent tang from the overnight

ferment. The closest home-accessible approximation to wood-

fired village bread. 24-hour process, 20 min total active work, the

definitive bread for serving with Spanish stews.

Protein  None (bread) Serves  1 × 900 g loaf · 8-12 slices

Difficulty  Intermediate Active  20 min total (spread across 24 h)

Total  24 h (mostly idle ferment + bake)



holes, and a flavor that developed over 12+ hours of ferment. That was pan de pueblo:

peasant bread, no knead, high hydration, long ferment, hot oven. The same loaf for

500 years across Spain's villages.

The home-kitchen recreation uses a cast-iron Dutch oven as the steam chamber that

the wood-fired oven provided naturally. At 245°C with the lid on for the first 25

minutes: the dough's own moisture evaporates into trapped steam, which creates the

thin-crispy mineral-crust characteristic of village bread. Lid off for the final 20 minutes:

the now-dry oven completes the bake, deepens the crust to mahogany, and develops

the final color + texture. This technique was popularized by Jim Lahey's no-knead

bread method in the 2000s; the Spanish tradition predates him by centuries, but

Lahey's process codification is what made it home-accessible.

The flour blend is essential. Pure bread flour produces a good loaf but with American-

style tight crumb. Adding 20% whole-wheat flour + 10% rye introduces more gluten-

development possibility + darker crumb color + the rustic-wheat flavor that's

characteristic of Spanish village bread. 75% hydration (750 ml water per 1000 g flour)

is also essential — at lower hydration the crumb is too tight; at higher it's

unmanageable. The overnight cold retard (12-18 hours in the fridge) is where the

flavor develops: gluten strengthens, wild yeasts (from the environment) establish

presence, and the dough develops a subtle sourdough-adjacent tang.

This loaf is the universal Spanish-stew accompaniment. It's what goes alongside callos

(Batch 11), chipirones en su tinta (Batch 8), fabada, salmorejo (Batch 10), cochinillo,

lechazo (Batch 12, this workspace). The open crumb catches oil + pan juices

beautifully; the crispy crust contrasts with soft stew textures; the slight tang cuts

through rich sauces. Without pan de pueblo (or its equivalent, like Batch 7's pan de

payés), many Spanish meals feel incomplete.



A T A G L A N C E

Specs

YIELD

1 × 900 g loaf

(~8-12 thick

slices)

FLOUR BLEND

700 g bread

flour + 200 g

whole wheat

+ 100 g rye

flour (90%

wheat-based)

HYDRATION

75% (750

ml water per

1000 g

total flour)

SALT

18 g (1.8%

baker's

percentage)

YEAST

4 g instant

yeast (or 8 g

fresh yeast)

DIFFICULTY

Intermediate

●●●○○

ACTIVE TIME

20 min total

(across 24 h)

TOTAL PROCESS

24 h (5 min

mix + 2 h

bulk ferment

+ 12-18 h

cold retard +

30 min warm

up + 45 min

bake + 30

min cool)

KEY RULE

Dutch oven

MUST be fully

preheated

(45 min

minimum at

245°C) before

dough enters.

Cold pot = no

crust crackle.



U M A M I A D A P T A T I O N

What Changed & Why

Two variables: the flour blend quality + the Dutch oven. Technique is identical. 🟢 Tier

A (Everyday) uses King Arthur Bread Flour + King Arthur Whole Wheat + Bob's

Red Mill Rye (all widely available at grocery + online) plus a Lodge cast-iron 6 qt

Dutch oven. Produces genuinely-excellent rustic loaf. 🔴 Tier B (No Limits) uses high-

protein Spanish stone-milled bread flour via La Tienda or a specialty grain mill

(Central Milling Organic T85 or similar artisanal high-extraction flour) + whole wheat

from a local Miami miller (if sourceable — Little Haiti Wheat Cooperative or similar

farmers'-market vendor) + Le Creuset 5.5 qt Dutch oven (heavier + more even

heating than Lodge; expensive but lifetime tool). The flour difference is meaningful —

artisanal flour has more complex flavor + higher protein + less uniform texture; gives

a more rustic-forward loaf.

CHANGE ORIGINAL UMAMI VERSION WHY

TECH Mix dough; knead

10 min; rise 2 h;

bake 30 min

No-knead mix; 2 h

bulk ferment at room

temp; 12-18 h cold

retard in fridge;

shape; 30 min bench

rest; bake 45 min (25

covered + 20

uncovered)

Traditional machine-kneaded

bread produces a uniform

crumb + compact texture. No-

knead + long cold retard

produces a different bread:

irregular large holes, more

flavor from ferment, stronger

gluten from time instead of

mechanical working. Jim

Lahey's 2006 popularization

of no-knead + Dutch-oven

bread unlocked this approach

for home bakers. The 12-18 h

cold retard is essential —

shorter + the dough doesn't

develop enough gluten or

flavor; longer + it over-

ferments and loses rise.



CHANGE ORIGINAL UMAMI VERSION WHY

TECH Bake in a regular

oven on a baking

stone

Bake inside a fully-

preheated cast-iron

Dutch oven with the

lid on for the first 25

min, then uncovered

for the final 20 min

The Dutch oven is a home-

kitchen approximation of a

wood-fired bread oven's

steam environment. Lid on for

25 min: trapped moisture

from the dough creates a

steam chamber that produces

the characteristic thin-crispy

mineral-crust + allows the

dough to rise dramatically

(oven-spring). Lid off for 20

min: the steam environment

ends; the now-dry oven

completes the bake +

deepens the crust to

mahogany. Without the Dutch

oven: no steam chamber =

pale-tan crust + compressed

rise. The Dutch oven is a one-

time $75-300 purchase that

transforms home

breadmaking + also handles

braises, stews, roasts —

universal tool.



CHANGE ORIGINAL UMAMI VERSION WHY

ADD — Preheat the Dutch

oven for 45 minutes

at 245°C before the

dough enters — not

20 minutes

A cold cast-iron Dutch oven

takes 45+ minutes to fully

heat through its walls; a 20-

min preheat is sufficient for

the interior surface temp but

leaves the walls cool, which

absorbs heat from the dough

as it enters + prevents proper

oven-spring. 45-min preheat

ensures the walls are at full

temperature; the dough

enters a genuinely-hot pot +

springs immediately. This is

the single most-botched step

of Dutch-oven bread — home

bakers rush the preheat; the

bread suffers.

ADD — Use the cold-retard

method: bulk ferment

2 h at room temp,

then 12-18 h in the

fridge. Shape 30 min

before bake.

The cold retard is where flavor

develops. At 4-8°C, gluten

continues strengthening

slowly; wild yeasts and

bacteria develop slowly,

creating a subtle sourdough-

adjacent tang; sugar

compounds develop slowly,

producing richer color +

Maillard products during the

bake. 12 hours is minimum for

benefit; 18 h is peak; beyond

24 h the dough over-ferments

+ loses structure. This is the

crucial time-investment that

separates rustic-flavor bread

from bland commercial-style

bread.



CHANGE ORIGINAL UMAMI VERSION WHY

ELEV All-purpose flour Bread flour + whole

wheat + rye blend

(70:20:10 ratio)

All-purpose flour at 10-11%

protein produces compact

bread. Bread flour at 12-13%

protein produces proper rise

+ chewy crumb. Adding 20%

whole wheat + 10% rye

contributes: (a) additional

gluten from the wheat bran,

(b) darker flour color + more-

rustic appearance, (c) earthy-

nutty flavor complexity that

white flour alone doesn't

provide. The 70:20:10 blend is

the sweet spot for pan de

pueblo — more whole-wheat

or rye produces too-dense

bread; less produces too-

white-American bread. Any

artisan breadmaker will

recognize this blend.



CHANGE ORIGINAL UMAMI VERSION WHY

SKIP Add sugar, butter,

oil, or milk to

enrich the dough

Four ingredients only:

flour + water + salt +

yeast. Nothing else.

Enriched breads (brioche,

sandwich loaves, sweet

breads) are a different

category. Pan de pueblo is

strictly lean bread — the four

ingredients are all. Adding fat

produces a softer crumb but

compromises the rustic

character; adding sugar

affects the browning +

produces a sweeter profile

wrong for savory-stew

accompaniment; adding milk

alters the crumb structure.

For the rustic Spanish

country-loaf tradition, stay

pure. If you want enriched

bread, make tangzhong-

hokkaido (Batch 10 · different

recipe) or Hokkaido milk

bread — different dishes.



I N G R E D I E N T S

What You Need

🟢 Everyday

The Dough

Dusting + Surface

🔴 No Limits

The Dough (Tier B)

Salt + Yeast (Tier B)

Baking Vessel (Tier B)

700 g bread flour — King Arthur Bread Flour (grocery, consistent quality) OR

Gold Medal Unbleached Bread Flour

·

200 g whole wheat flour — King Arthur Whole Wheat (grocery)·

100 g rye flour — Bob's Red Mill Rye (Whole Foods, most groceries)·

750 ml cold filtered water (~4°C)·

18 g fine sea salt·

4 g instant yeast (1 tsp) OR 8 g fresh yeast·

Additional bread flour for dusting surface + banneton·

A small amount of rye flour for extra dusting (optional; rye doesn't brown as fast)·

700 g high-extraction bread flour — Central Milling Organic T85 (specialty

grain mill) or a similar stone-milled artisanal flour

·

200 g local freshly-milled whole wheat — if available from a Miami farmer's

market vendor or a specialty mill

·

100 g stone-milled rye — specialty online sources·

750 ml cold filtered water·

18 g fleur de sel (dissolved in a portion of the water first) OR Sal de Añana·

4 g instant yeast — SAF Instant (red label, baker's preferred) from a specialty

baker's supply

·

Le Creuset 5.5 qt Dutch oven (or Staub equivalent) — heavier + more-even

heating than Lodge; $250-350 but lifetime tool. Closest home equivalent to a wood-

fired-oven's thermal mass.

·



E Q U I P M E N T

Your Kit

Large mixing bowl

Wooden spoon or bench scraper

Banneton or a flour-dusted kitchen towel in a bowl (for final proof)

Cast-iron Dutch oven (6 qt minimum; Lodge Tier A / Le Creuset Tier B)

Kitchen scale (accurate ratios are critical)

Thermometer (for dough-temp verification; optional but useful)

Bread lame or sharp razor blade (for scoring before bake)

Wire cooling rack

M I S E E N P L A C E

Before You Start

Day -1: bulk ferment dough at room temp (2 h), then fridge for 12-18 h

Day 0, T-1h 15m: Dough out of fridge; room-temp rest 30 min

Day 0, T-45m: Dutch oven into cold oven; start preheating to 245°C

Day 0, T-10m: Shape dough; transfer to banneton

Day 0, T-0: Dough bench-rests 30 min before bake

Dough + Dutch oven synchronized; everything ready
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M E T H O D

The Cook

1 Phase 1 · Mix + Bulk Ferment — Day Before, 2 h 5 min

1. In a large bowl, combine: 700 g bread flour + 200 g whole wheat + 100 g rye. Stir dry

to combine.

2. Add 4 g instant yeast + 18 g salt. Stir dry.

3. Add 750 ml cold water (4°C straight from the fridge). Stir with a wooden spoon until no

dry flour remains. The dough will be rough, sticky, shaggy — this is correct; no

kneading.

4. Cover with plastic wrap or a damp towel. Let rest at room temperature (21-23°C) for 2

hours. The dough will almost double in size + become smoother-looking.

5. After 2 hours: transfer the bowl (covered) to the refrigerator. Cold-retard for 12-18

hours.

🔬 WHY THIS WORKS

The 2-hour room-temperature bulk ferment activates the yeast + begins gluten

development via enzymatic action (no mechanical knead). At 21-23°C, yeast doubles the

dough in 2 hours. Then transferring to the fridge (4°C) slows yeast activity dramatically —

not stopping, but reducing to 20-30% of room-temp speed. In this slow environment:

gluten strengthens through extended protein cross-linking; flavor compounds develop via

bacterial activity; the dough texture becomes smoother and more extensible. The cold

retard is the key to the recipe's flavor complexity.



2 Phase 2 · Shape + Final Proof — 30 minutes

1. Take the bowl out of the fridge 75 minutes before you want to bake. Uncover. Let the

dough come to room temperature for 30 min.

2. Meanwhile: put the Dutch oven (uncovered, lid set aside next to it) in a cold oven.

Start preheating the oven to 245°C / 475°F. Allow full 45 minutes for preheat.

3. After the 30-min room-temp rest: flour a work surface. Gently tip the dough out of the

bowl onto the surface. The dough should be airy, slightly sticky, with visible bubbles on

the surface.

4. Using floured hands: gently shape the dough into a round. Fold the outer edges toward

the center 4-6 times, rotating the dough as you go. This is shaping, not kneading — 30

seconds of gentle folds.

5. Dust a banneton (or flour-dusted kitchen towel in a bowl) heavily with flour + a little

rye. Transfer the shaped dough seam-side-UP into the banneton.

6. Cover with a damp towel. Let rest 30 min while oven finishes preheating.

🔬 WHY THIS WORKS

The 30-min room-temp rest before shaping lets the cold-retarded dough come to a

workable temperature (about 15-18°C) without fully returning to room temperature. The

shaping step uses a fold-pattern that creates surface tension, which promotes a tall rise

during baking (rather than spreading flat). The seam-side-up transfer to the banneton

places the 'ugly' shaped side up during proof; when the dough is flipped out onto the

Dutch oven for baking, the 'pretty' smooth side faces up. The 30-min final proof lets the

gluten relax from the shaping + lets the dough fill the banneton shape.



3 Phase 3 · Score + Bake — 45 minutes

1. Verify Dutch oven is fully preheated: 45 min at 245°C means the walls are at

temperature.

2. Using thick oven mitts, remove the hot Dutch oven from the oven. Place on a heat-safe

surface. Uncover.

3. Quickly: flip the dough out of the banneton directly into the hot Dutch oven. The seam-

side (previously up in the banneton) should now be DOWN; the smooth side is UP.

4. Score the top with a bread lame or sharp razor blade — 2-3 slashes at roughly 45°

angle, 5-8 mm deep. The scoring controls where the dough expands during oven-

spring.

5. Put the lid on the Dutch oven. Return to the oven. Bake at 245°C for 25 minutes — lid

on.

6. At 25 min: remove the lid. The bread should have risen dramatically, have a slightly

pale surface, and be clearly expanding.

7. Continue baking UNCOVERED for another 20 minutes, until the crust is mahogany-dark

+ the internal temperature (probe-tested) reads 95-99°C.

8. Remove the Dutch oven. Using tongs or oven mitts, transfer the loaf to a wire cooling

rack.

9. Let cool 30 minutes minimum before slicing. The interior continues cooking via

carryover during this time.

🔬 WHY THIS WORKS

The lid-on phase creates a steam chamber: the dough's own moisture evaporates, but

can't escape, so it surrounds the dough. Steam does three things: (1) keeps the crust soft

during oven-spring so the bread can expand fully, (2) gelatinizes the surface starches,

setting up the final thin-crispy crust, (3) delays crust formation until the loaf has risen. Lid-

off phase: the now-dry environment deepens the crust color via Maillard + caramelization.

Internal temp 95-99°C is bread's 'done' threshold — proteins are set, starches are

gelatinized, no raw dough remains.



4 Phase 4 · Cool + Slice — 30+ minutes

1. Transfer loaf from Dutch oven to a wire cooling rack. Let cool on the rack, ideally for 30

min (minimum) to 1 h (peak).

2. Do NOT slice into a hot loaf. The interior is still finishing cooking via residual heat; the

steam escaping needs to finish + stabilize.

3. After 30 min: the loaf should be room-temp on the exterior + slightly warm inside.

Slicing now produces clean slices + the best crumb texture.

4. Slice thick (2 cm) for serving with stews; slice thinner for sandwiches or toast. A

serrated bread knife is essential.

5. Storage: room temp on counter, crust-side up, uncovered or loosely wrapped in a linen

towel — 2-3 days peak; 4-5 days acceptable; freeze anything beyond.

Q U I C K R E F E R E N C E

Timing Cheat Sheet

STEP TIME CUE

Mix dough Day-1 T-0
Stir flour + water + salt + yeast,

5 min

Bulk ferment room temp 2 h Cover; 21-23°C

Cold retard in fridge 12-18 h 4°C, covered

Dough out of fridge Day 0 T-75m 30 min room-temp rest

Dutch oven preheat Day 0 T-45m

Cold oven to 245°C; 45 min for

full heat-through

🔬 WHY THIS WORKS

The cool-down is structural — during baking, the bread's interior reaches 95-99°C; during

cool-down, this temp falls toward room temp over 30-60 minutes. During this time:

starches continue to retrograde (set), steam escapes (stabilizing crumb), and the flavor

continues to develop via slow Maillard reactions at lower temperatures. Cutting into a hot

loaf disrupts this + produces a gummy crumb texture.



STEP TIME CUE

Shape + banneton Day 0 T-35m

Gentle folds, 30-sec shape, seam-

up

Final proof
Day 0 T-30m to

T-0
30 min in banneton

Transfer + score + bake

covered

Day 0 T-0 to

T+25m

Lid on, 25 min, steam chamber

Bake uncovered
Day 0 T+25m to

T+45m

Lid off, 20 min, crust deepens

Cool + slice
Day 0 T+45m to

T+75m

Wire rack, 30 min minimum

T R O U B L E S H O O T I N G

Emergency Protocols
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🚨 UNDEFINED
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D E E P D I V E S

Technique Notes

🟡 Universal: The No-Knead Cold-Retard Breadmaking

Revolution

BREAD TECHNIQUE · PARADIGM SHIFT

The no-knead + long cold-retard method (popularized by Jim Lahey's 2006 New York

Times article + book) changed home breadmaking fundamentally: instead of 20-min

kneading to develop gluten mechanically, the method uses 12-24 h of slow ferment to

develop gluten via time + enzyme activity. Active work drops from 30 min/loaf to 10

min/loaf; bread quality increases because the long ferment also develops flavor.

Applies to: pan de pueblo (this), pan de payés (Batch 7 · already in library), pita

(Batch 7), Hokkaido milk bread (with modifications), any rustic loaf. Master one no-

knead loaf + you have the approach for all rustic breads. Reference: Bread & Baking

§No-Knead Method; Cross-Technique §Cold Ferment.

🟡 Universal: Dutch Oven as Home Steam-Chamber

VESSEL SCIENCE · HOME KITCHEN TECHNIQUE

Wood-fired pizza/bread ovens have a built-in advantage: their massive thermal mass

+ tight domed environment + the dough's own evaporating moisture create a steam

chamber. Home ovens (gas or electric) cannot replicate this — they have low thermal

mass + allow too much air circulation. The Dutch oven is the home-kitchen answer:

preheated cast-iron vessel with a tight-fitting lid produces a sealed steam chamber

the size of a small wood-fired oven interior. The lid traps moisture for 25 min (steam

phase) + then is removed for dry-browning (final crust development). This technique

applies to: this recipe, pan de payés, boules, baguette-style loaves (smaller, adjust

timing), Danish rye, artisan sourdough. Reference: Bread & Baking §Dutch Oven

Method; Cross-Technique §Thermal Mass.



🟡 Universal: The 75% Hydration Sweet Spot for Rustic Bread

FLOUR CHEMISTRY · HYDRATION RATIOS

Hydration (water-to-flour ratio by weight) determines rustic bread structure. Ratios:

65% = sandwich bread (tight crumb, uniform); 70% = standard rustic loaf; 75% =

open-crumb rustic country loaf (this recipe's target); 80% = ciabatta-style (very open,

hard to handle); 85%+ = focaccia territory. For pan de pueblo specifically, 75% is the

sweet spot — high enough for the characteristic irregular large holes, manageable

enough that home bakers can shape without extensive skill. Measuring by weight (not

volume) is essential — water is 1 g/ml but flour varies by density, brand, and

humidity. A kitchen scale is non-negotiable for bread. Reference: Bread & Baking

§Hydration Ratios; Food Science Core §Flour Chemistry.

🟡 Universal: The 70:20:10 Flour Blend for Rustic Spanish

Bread

FLOUR BLENDING · CROSS-SPANISH

Pure bread flour produces good but white + simple bread. The 70:20:10 blend (bread

flour : whole wheat : rye) is the Spanish country-loaf standard — bread flour provides

primary gluten; whole wheat contributes rustic-wheat flavor + darker color; rye adds

complex-earthy flavor + slight tang. This blend appears in: pan de pueblo (this), pan

de payés (Batch 7), Galician country bread, Basque rustic loaves. Different from:

French pain de campagne (lower rye %), Italian pane rustico (no rye), American

artisan white (all bread flour). The blend is specifically Spanish-identified. For

weeknight shortcut: 85:15 bread + whole wheat works as acceptable substitute; the

rye is the most skippable if unavailable. Reference: Bread & Baking §Spanish Rustic

Blends; Spanish Foundations §Country Breads.



🟡 Universal: Pre-Heat the Dutch Oven Fully (45 min)

THERMAL MASS · CROSS-RECIPE

Cast-iron has ~5x the thermal mass of aluminum; reaching full temperature through

the walls takes 45+ minutes at 245°C. A common rookie mistake: preheat Dutch oven

for 20-25 min (interior surface reaches temp) + walls are still cool. When the cold

dough enters, the cool walls absorb heat faster than the hot interior surface can

deliver, creating uneven baking + reducing oven-spring. A full 45-min preheat

ensures the walls are at temperature; the dough gets consistent heat from all sides

during oven-spring. This thermal-mass principle applies broadly: cast-iron plancha

(Batch 8-11 pulpo, merluza, entraña), cast-iron skillets for steaks, Dutch oven for

braises. Never rush the preheat. Reference: Cross-Technique §Thermal Mass; Bread &

Baking §Preheat Discipline.

🔴 No Limits: Artisanal Stone-Milled Flour

INGREDIENT QUALITY · FLOUR SOURCE

Commercial grocery bread flour is roller-milled at industrial speed + scale —

consistent, affordable, clean-tasting. Artisanal stone-milled flour (Central Milling, King

Arthur Specialty, Cairnspring Mills, local mill) has: (a) coarser particle distribution +

more varied texture, (b) higher germ + bran retention (because stone-milling doesn't

fully strip these out), (c) more-complex flavor compounds, (d) slightly higher protein

content. The bread made with it is noticeably more-rustic + deeper-flavored. For a

weekly rustic loaf: King Arthur Bread Flour is excellent. For a Saturday-dinner-party

summit loaf: Central Milling Organic T85 or similar stone-milled flour is the genuine

flex. Cost: $6-8 per 5-lb bag vs $4-5 for commercial. Reference: Bread & Baking §Flour

Grades; Ingredient Encyclopedia §Stone Milling.



🔴 No Limits: Le Creuset or Staub vs Lodge

VESSEL QUALITY · BAKE CONSISTENCY

Lodge cast-iron 6 qt Dutch oven ($75-100) is an excellent tool that produces

genuinely-excellent bread. Le Creuset or Staub 5.5 qt Dutch oven ($250-350) is a

different register: heavier construction, more-uniform heat distribution (thanks to

thicker walls + enamel coating), closer to wood-fired-oven thermal behavior. The

bread difference: Le Creuset produces slightly more-even crust + slightly better oven-

spring compared to Lodge. For weekly bread: Lodge is the right call (the price-to-

performance ratio is outstanding). For someone who bakes 2-3 loaves per week or

cooks frequently + wants the Dutch oven to serve as a lifetime tool for stews +

braises + roasts too: Le Creuset or Staub is worth the investment. Lifetime guarantee

vs Lodge's 1-year. Reference: Cross-Technique §Vessel Quality; Kitchen Tools §Dutch

Ovens.

P A I R I N G

What to Drink

🍞 Accompaniment — The Universal Spanish-Stew Match

Pair with virtually any Spanish stew or sauced dish: callos (Batch 11), chipirones en su

tinta (Batch 8), fabada asturiana, salmorejo (Batch 10), gazpacho (library), cochinillo,

lechazo (Batch 12 · this workspace), pil-pil (bacalao / cocochas)

Open-crumb rustic bread is the universal sauce-sopping vehicle for Spanish cooking.

The crumb's irregular holes catch oil + pan juices; the crispy crust contrasts with soft

stew textures; the slight ferment-tang cuts through rich sauces. This single loaf

handles 15+ recipes in the library as its accompaniment.

🍷 Wine — With the Bread Alone

Young Spanish red (Rioja Crianza) OR a rustic white (Godello, Verdejo)

If serving bread + cheese + olives + Ibérico jamón as a simple starter: a young Rioja

or a Godello is perfect. Both handle the bread's rustic profile + complement rather

than compete with the flavors.



🧀 Companion — Cheese + Olives

Manchego aged 12 months + Marcona almonds + Arbequina-cured olives + Ibérico

jamón

The classical Spanish bread-and-cheese plate: 1-2 slices rustic bread, 2-3 slices

Manchego, handful Marcona almonds, bowl of olives, 2-3 slices Ibérico. Serves 4 as a

tapa spread or 2 as a light dinner. Arriva aperitif course or a quick lunch.

🥘 Dish-Pairing — With Chipirones

Slice thick; serve with chipirones en su tinta (Batch 8)

The ink sauce from chipirones pools on the plate; rustic bread is the tool that reclaims

every drop. Cross-reference: chipirones-en-su-tinta Phase 5 plating. This is one of the

great bread-and-sauce pairings in Spanish cuisine.

🥘 Dish-Pairing — With Callos

Slice thick; serve with callos a la madrilena (Batch 11)

Callos's pimentón-rich broth is designed to be sopped with rustic bread. Cross-

reference: callos-a-la-madrilena Phase 5 plating. Madrid Sunday lunch tradition.

🍞 Storage + Reheat Strategy

Counter-store uncovered or in a linen towel — 2-3 days peak. After 3 days: toast slices

briefly in a cast-iron skillet or 180°C oven for 3-4 minutes to refresh the crust.

A large loaf (900 g) serves 4-6 people over several meals. Toasting refreshes the

crust; the bread remains good for 4-5 days + excellent for croutons + bread pudding

beyond that. Freeze anything at day 4+.



C O N T E X T

Menu Ideas

Sunday Bread Day · Weekly Ritual

Saturday night: mix dough (5 min), fridge. Sunday morning: shape + bake (20 min

active). Sunday lunch: bread serves with whatever main course is planned. Weekend

ritual that produces bread for 4-5 days of meals.

Spanish Stew Night · 6-8 guests

Main: callos a la madrilena (Batch 11) OR chipirones en su tinta (Batch 8) OR any rich

Spanish stew. Accompaniment: this bread, sliced thick. Wine: Rioja Reserva. Simple

green salad on the side. Tradition of Spanish sopping at its most pure.

Tapas Night · 8-10 guests

Slice bread as toast for multiple tapas. Ibérico jamón on toast, pa-amb-tomaquet,

boquerones on toast, quality cheese with bread + olives. Bread is the through-line

across 4-5 different tapas. 1 loaf serves 10 guests in this context.

Bread as Main · Simple Lunch

2 slices thick rustic bread + good olive oil + tomato + flake salt + a few slices of

Ibérico + a glass of Rioja. The Spanish tapa-simplified-to-lunch. 5 minutes, elegant,

satisfying.

Y O U R N O T E S

Cook Log

Session Notes

Date: __________ · Serves: ____ · Rating: __ / 5

Use this space to record what you changed, what worked, and what you'd do

differently next time. Your future self will thank you.



UMAMI Stop following recipes. Start understanding food.


