Artisan Bread
From Jim Traxler
=============

3 cups luke warm water (100 degrees)
1 1/2 tbls dry yeast
1 1/2 tbls salt
6 1/2 cups flour
cornmeal


Mix yeast, water and salt and let rest for 10 miutes to activate.  Add flour and mix one cup at a time until all ingredients are moist.  Cover (not air tight) and let rise at room temp (about 2 hours, no more then 5).

Baking directions
==================
Spread cornmeal on pizza peel (flat pan w/ handle used for taking pizza in and out of ovens).  Grab ball of dough, sprinkle and shape round.  Place on pizza peel for 40 minutes to let rise again (do not cover).

Place baking stone in oven.  Pre heat to 450. Place pan of water on rack below baking stone.  Dust dough with flour and gently transfer to baking stone.  Bake for approx 30 minutes or until crust it browned.

TIP:  You can add italian herbs, fresh minced garlic, finely chopped onion, red peppers, and carrots to dough during the mixing process.
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