
In a large mixing bowl, add the flour, yeast, salt, sugar and mix the dry
ingredients using a wooden spoon or spatula. 
Gradually add in the lukewarm water (not more than 1 cup) and work through
the flour with your hand in circular movements. A sticky dough will slowly start
to form. It should not be too wet. If it is, add ½ cup flour. You can also add
more water if you feel that it’s too dry.
Dust a sanitised flat surface with flour and place the dough on the surface.
Knead the dough for 3-4 minutes. Place the dough back in the bowl, cover with
cling wrap and a clean dishcloth. Allow the dough to rise for 90 minutes in a
warm corner of your kitchen. To prevent the dough from sticking to the bowl
you can spray the bowl with cooking spray before placing the dough inside.  
Once the dough has more than doubled in size, knead it in the bowl again for a
minute or two, cover and allow it to rise for a further 15 minutes. 
Spray two rectangular baking trays with cooking spray. Divide the dough into
two and place into the baking trays.
Add 1.5 litres or so boiling water to a large pot. Place the baking trays inside
the pot and cover the pot with the lid. Make sure the water level is below the
brim of the baking trays to ensure that it does not touch the bread. 
Cook on medium-to-high heat for about 80-90 minutes. Add more water to the
pot if needed in 30 minute intervals. 
To test the readiness of the bread, stick a knife in it and it should come out
clean. If not, cook for 15 more minutes and test again.
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5 cups flour
1 pkt. instant yeast
2 tbsp. sugar (more if you like it on the sweeter side)
1 tsp. salt
1 cup lukewarm water
2-3 litres boiling water (for cooking)

Ingredients


