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THE ART OF RUSTIC ITALIAN BREAD, SIMPLIFIED

There is  something deeply  satisfying about  the crackle  of  a  crusty  loaf  fresh from the oven,
especially when that loaf is a beautiful, airy ciabatta. With its irregular crumb, crisp golden crust,
and slightly chewy texture, ciabatta is a beloved staple of Italian baking. For many home bakers,
however, the prospect of achieving that signature open crumb and shatteringly crisp crust can seem
daunting. Traditional ciabatta relies on a high-hydration dough, long fermentation times, and a fair
bit of hands-on folding technique. This is where the modern marvel of the bread machine steps in.
Using  a  Ciabatta Bread Recipe Bread Machine  approach,  you  can  harness  the  machine's
kneading and rising power to handle the tricky, sticky dough with ease, leaving you with more time
and less mess.  This  article will  guide you through everything you need to know to create an
authentic, bakery-quality ciabatta at home using your trusty bread machine, from understanding the
science of the dough to mastering the final bake.

WHAT MAKES CIABATTA BREAD SO SPECIAL?

Before we dive into the recipe, it is helpful to understand what sets ciabatta apart from other
breads. The name "ciabatta" translates to "slipper" in Italian, a nod to the loaf's flat, oblong shape.
Its defining characteristics are a deceptive simplicity of ingredients and a complex structure. Unlike
a tightly-crumbed sandwich loaf, ciabatta is celebrated for its large, irregular holes—what bakers call
an "open crumb." This texture is achieved through a very high hydration level, meaning the dough
contains a large amount of water relative to flour. This wetter dough is more challenging to handle
by hand, but it is precisely this moisture that, when properly developed, creates steam during
baking, pushing the dough outward and forming those coveted air pockets.
The crust of a good ciabatta is another key feature. It should be thin, crisp, and deeply browned,
offering a satisfying contrast to the soft,  airy interior.  The flavor is subtly tangy and wheaty, often
enhanced  by  a  pre-ferment  like  a  biga  (a  stiff  Italian  starter).  This  depth  of  flavor  develops  over
time, which is another reason why a bread machine, with its programmable timers, can be such an
asset.

WHY USE A BREAD MACHINE FOR CIABATTA?

Purists might argue that ciabatta should only be made by hand, but the Ciabatta Bread Recipe
Bread Machine method is not about cheating; it is about optimizing the process. Here are the
primary reasons why using a bread machine for this particular bread is a game-changer.

Effortless Kneading of High-Hydration
Dough
The  biggest  challenge  with  ciabatta  is  its  sticky,  wet  dough.  Hand  kneading  requires  a  specific
technique—often  involving  a  bench  scraper  and  a  lot  of  patience—to  avoid  a  mess.  A  bread
machine's powerful motor and kneading paddle are perfectly suited to handle this slack dough. It
develops  the  gluten  network  efficiently  without  requiring  you  to  get  your  hands  covered  in  sticky
batter. You simply add the ingredients, select the right cycle, and let the machine do the heavy
lifting.

Consistent and Controlled Rising
Conditions
Ciabatta  benefits  from  a  consistent,  warm  environment  for  rising,  especially  during  the  bulk
fermentation phase. A bread machine provides this perfectly. The enclosed space maintains a stable
temperature, free from drafts, which encourages a steady, healthy rise. Many machines also have a
"dough only" cycle that kneads and completes the first rise, ideal for this recipe.

Flexibility and Time Management
Using  a  bread  machine  for  the  dough preparation  gives  you  incredible  flexibility.  You  can  use  the
"delay timer" feature to have the dough ready exactly when you need it. For example, you could set
up the ingredients in the morning and have the dough ready to shape and bake in the afternoon.
This makes fresh ciabatta achievable even on a busy weekday.

ESSENTIAL INGREDIENTS FOR A PERFECT CIABATTA BREAD RECIPE (BREAD
MACHINE METHOD)

The beauty of ciabatta lies in the quality of its few ingredients. Using the best you can find will make
a  noticeable  difference  in  the  final  loaf.  Here  is  what  you  will  need  for  a  standard  ciabatta  recipe
tailored for the bread machine.

Bread Flour (High-Protein Flour): This is non-negotiable. Bread flour has a higher protein
content (11-13%) than all-purpose flour, which is crucial for developing the strong gluten
network needed to trap the gas from the high hydration. Look for unbleached bread flour for
the best flavor.
Water: Use lukewarm water (around 90-100°F or 32-38°C) to activate the yeast. The high
water content is the defining feature of ciabatta. We will use a very high ratio, often around
75-80% hydration.
Yeast: You can use active dry yeast, instant yeast, or bread machine yeast. Instant yeast is
the most convenient as it does not need to be proofed first and can be added directly to the
flour.
Salt: Fine sea salt or table salt is essential for flavor and for controlling yeast activity. Do not
omit it.
Olive Oil: A small amount of extra virgin olive oil adds a subtle fruity note and helps tenderize
the crust slightly. It also aids in the handling of the dough later.
Flour for Dusting: You will need additional bread flour or rice flour for dusting your work
surface and the proofing cloth. Rice flour is particularly good as it does not stick as much.

STEP-BY-STEP CIABATTA BREAD RECIPE FOR THE BREAD MACHINE

This recipe is designed for a standard 2-pound loaf bread machine. Please consult your machine's
manual for specific instructions regarding the order of ingredients, as this can vary between brands.

Ingredients
3 ½ cups (440g) bread flour (plus extra for dusting)
1 ½ cups (360ml) lukewarm water
2 teaspoons (10g) fine sea salt
1 teaspoon (3g) instant yeast
2 tablespoons (30ml) extra virgin olive oil

Instructions
1. PREPARE THE BIGA (OPTIONAL BUT RECOMMENDED FOR FLAVOR)
For a more authentic, complex flavor, you can create a simple biga the night before. If you are short
on time, you can skip this step and proceed directly to the main recipe; the bread will still  be
delicious. To make a biga, combine 1 cup (120g) bread flour, ½ cup (120ml) water, and ⅛ teaspoon
instant yeast in a bowl. Stir until it forms a thick paste. Cover and let it sit at room temperature for
12-16 hours.  When ready,  add this entire mixture to the bread machine along with the other
ingredients, reducing the flour by 1 cup and water by ½ cup.

2. ADD INGREDIENTS TO THE BREAD MACHINE

Add  the  ingredients  to  your  bread  machine's  baking  pan  in  the  order  recommended  by  the
manufacturer.  A  common  order  for  many  machines  is:  liquids  first,  then  dry  ingredients,  with  the
yeast added last. So, add the lukewarm water and olive oil. Then, add the bread flour and salt. Make
a small well in the top of the flour and pour in the instant yeast.

3. SELECT THE CORRECT CYCLE

You will not use a standard "bake" cycle for this ciabatta, as the machine's loaf pan will not produce
the right shape or crust. Instead, select the "Dough Only" or "Pasta Dough" cycle. This cycle will
knead the dough and allow it to complete its first rise (bulk fermentation) in the machine. The cycle
typically takes about 1.5 to 2 hours.

4. MONITOR THE DOUGH (CRUCIAL STEP)
After the first 5-10 minutes of kneading, open the lid and check the dough. It  should be very wet,
soft, and sticky—almost like a thick batter. It will cling to the sides of the pan, not form a clean ball
like a standard sandwich dough. If it looks too dry, add a tablespoon of water at a time. If it looks too
runny,  add  a  tablespoon  of  flour.  The  correct  consistency  is  a  slack,  sticky  dough  that  just  barely
holds its shape.

5. THE FIRST RISE

Allow the "Dough Only" cycle to complete. This will  give the dough a robust first rise. It  should be
puffy, bubbly, and have almost doubled in volume by the end of the cycle.

6. TURN OUT THE DOUGH AND SHAPE

Generously  flour  a  clean  work  surface.  Do  not  be  shy  with  the  flour  here.  Gently  scrape  the  very
sticky dough out of  the bread machine pan onto the floured surface. Use a bench scraper or well-
floured hands to gently coax the dough into a rough rectangle, about 8x10 inches. Try to handle it
as little  as possible to avoid deflating the precious air  bubbles.  Fold the dough over itself  in  three
sections, like folding a letter, to create a long, oblong loaf shape. Gently transfer it to a piece of
parchment paper heavily dusted with flour.

7. THE SECOND PROOF (PROOFING)
Cover the shaped loaf loosely with a clean, floured kitchen towel or plastic wrap. Let it rise for the
second time,  on the parchment paper,  for  about  45 minutes to 1 hour,  or  until  it  is  puffy and has
nearly doubled in size. During this time, preheat your oven to 450°F (230°C) with a baking stone or
an inverted baking sheet inside. Also, place a shallow metal pan on the bottom rack of the oven to
preheat.

8. SCORE AND BAKE

Just before baking, use a sharp lame or serrated knife to lightly dust the top of the loaf with flour and
make a few swift, shallow slashes (about ¼ inch deep) along the top. This is called scoring and it
helps control  where the loaf  expands.  Slide the parchment paper with the risen loaf  onto the
preheated baking stone or sheet. Carefully pour about 1 cup of hot water into the shallow pan on the
bottom rack to create steam. Quickly close the oven door.

9. BAKE TO GOLDEN PERFECTION

Bake for 20-25 minutes, or until the ciabatta is a deep golden brown and sounds hollow when tapped
on the bottom. The internal temperature should be around 200-210°F (93-99°C). Let the bread cool
completely on a wire rack before slicing. This is critical, as the steam inside needs to escape to
prevent a gummy interior.

TIPS FOR SUCCESS WITH YOUR CIABATTA BREAD RECIPE (BREAD MACHINE
METHOD)

Resist the Urge to Add Too Much Flour: The dough is supposed to be wet! Adding more
flour will yield a denser, less authentic ciabatta. Trust the process.
Use a Bench Scraper: This tool is invaluable for handling sticky dough without deflating it.
Use it to fold, cut, and lift the dough.
Cold Proofing for Even Better Flavor: After the first rise in the bread machine, you can
place the dough in the refrigerator for 6-24 hours. This slows down fermentation, allowing
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more complex flavors to develop. When ready to bake, simply proceed with shaping and
letting it come to room temperature for the second proof.
Don't Skip the Steam: The burst of steam in the oven is what gives ciabatta its crisp,
blistered crust. It keeps the surface moist during the early stages of baking, allowing the loaf
to expand fully before the crust sets.

SERVING SUGGESTIONS AND DELICIOUS VARIATIONS

Ciabatta is a wonderfully versatile bread. Here are a few ways to enjoy it and some simple variations
to try.

Classic Serving Ideas
Panini: Slice the ciabatta horizontally and use it for pressed sandwiches. It holds up
beautifully to grilling without getting soggy.
Bruschetta: Toast thick slices, rub with a cut garlic clove, drizzle with olive oil,


