
Opa Bread
from operagirlcooks.com

Makes one really big loaf. 

5 3/4 C. (828 grams) High Performer High Protein Unbleached Flour
1/2 C. + 2 Tbsp. (96 grams) Whole Wheat High Protein Flour

1 Tbsp. active dry yeast
1 C. warm (120F) water

1 Tbsp. kosher salt
2 C. warm (120F) water

1/4 C. tap water

1. In a large mixing bowl, stir together the white and wheat flours. Make a well in the 
center. 

2. In a small bowl, combine yeast and 1 C. warm water. Stir until yeast is fully dissolved, 
then pour into the well in the large mixing bowl of flour. Cover with a warm damp cloth 
and let sit for 2 hours. 

3. Remove cloth from bowl. Sprinkle the kosher salt around the edge of the flour. 

4. Add the remaining 2 C. of warm water to the well in the middle of the bowl, then use a 
dough whisk to mix everything together until all the flour is fully incorporated. Use the 
whisk to knead the dough 100 times, until it pulls away from the sides of the bowl and 
begins to become bouncy and resistant to kneading. 

5. Cover the bowl with a warm, damp cloth once more, and let rise for 1 hour, until the 
dough has doubled in volume. 

6. Flour your hands to avoid sticking (you may have to do this repeatedly), then punch 
the dough down in the bowl. 

7. Remove dough from bowl, and turn it out onto a floured pastry board. Create a taught 
outer "skin" on the dough by rolling it in a circular motion against the pastry board, using 
your fingers to gather the edges under the dough ball. You'll form a round ball with a 
"belly button" of gathered dough underneath.

8. Let the dough ball rest for a minute, then gently pat it out into an oval. Turn it upside 
down (so the "belly button" is on top), then fold it in half lengthwise. Turn it over so the 
seam is on the bottom, and push the dough towards you repeatedly, sealing the seam 
underneath. 

9. Preheat the oven to 450F. 



10. Carefully transfer the loaf onto a parchment-lined baking sheet. Use a long, thin 
carving knife, scoring knife, or razor blade to make four diagonal slashes across the top 
of the loaf, cutting at a 45-degree angle and about 3/4-inch deep. 

11. Bake the loaf at 450F for 30 minutes, then open the oven door and splash 1/4C. tap 
water onto the bottom of the oven. Quickly close the oven door to allow the water to 
"steam" the bread, turn the oven down to 400F, and bake for another 30 minutes. 

12. Remove bread from oven and dab the entire surface of the loaf with a soaked towel. 
Return to oven and bake for 5 more minutes. 

13. Let the loaf cool on a wire rack for about 2 hours, until fully cooled. Slice with a bread 
knife and serve. 


