No-Knead Dutch Oven Bread

Ingredients
T/4tsp sugar
* 112 cup warm water
+ 15tspdiy active yeast
* 2sp coarse sea salt
+ 120 PEScience new protein baking mix (4
$000pS)
2092l pupose flour (about 2 1/8 Cups)
*+ hnother 1/210 3/4 cup warm water

Recpeby: Alca Parkison
6. @sweetandspicymacros

Macros Per 1 slice (32g)
Calories: 7

Fat0.6

Carbs: 11.6

Protein: 6.7

ad

Directions

Dissolve sugar into 1/2 cup warm water, then add yeast. Gesty
sir and set aside to let it loom. It s ready once t exads xd
becomes foamy.

In a separate bowl, mix flour, Select MutPurpose Pt ad
salt

Add bloomed yeast to the flour miture

Add remaining water (1/2-3/4 cup)  itleata time ks
a sticky dough. Stir well with a wooden spoonbefre o e
‘more water. You want it a lttle sticky but not runny. Thisis ano
knead dough so you won't need to handle it

Cover dough with plastic wrap and alow torisefor 34 ous.
About 1 hr before baking, heat oven to 450 deg . Once
temperature place your Dutch oven in the oven withthe id o1

for 30 minutes.

During this time transfer dough to a floued piece ofpacimest
paper. As long as you didn't add too much water you todd e
able to use a spatula to form the dough i a bl Tos e
flour over dough and cover with a kitchen towel whie ichor
preheats.

After 30 min carefully remove Dutch oven and place parchment
paper and dough into the pot. If there i stilalot offau o
bread you can spritz it with water. Cuttng a couple sees ¢
top of the dough will help it rise. Place d backonthe o
and place back in the oven. Bake 25 min.

Remove from oven and ransfer o acoolingrack Wa 0
bread until n cools it still cookingnside) about 11

Slice into 18 slices

W
tobe featured on our label? Tag us in your recipe on Instagram (@pescience) or use hashtag ‘$madewithselecl
Joumight be featured! For more great recipes, visit: pescience.com/multipurpose
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MULTI-PURPOSE
ROTEIN

- Flour Substitute in Savory&
Sweet Baking Recipes

- Versatile Select Protein Bed
- See left side of label formoe
ways to enjoy

Net Wt 28 oz (1979

fNutrition Facts

27 Servings Per Container
Serving Size 1 Scoop (29.5g)

Amount Per Serving

Calories 110
Total Fat1g 2%
Saturated Fat 0.5 g 3%
Trans Fat0 g
Cholesterol 30 mg 10%
Sodium 230 mg 10%
Total Carbohydrate 2 g 1%
Dietary Fiber 0 g 0%
Total Sugars 1 g
Includes 0g Added Sugars 0%
Protein 23 g 46%

Vit.DOmeg0% - Potassium 6 mg 0%

Iron0 mg 0% Calcium 270 mg 21%

+The % Daily Value (DV) tels w much a nuirient i a

g of food contributes to a daly et 2,000 calories a day
{3 s o gonerl o acvice /

Ingredients: Milk Protein Isolate [comprised of casein
EM\M and whey protein], Whey Protein Concentrate 8

Contains milk and soy ingredients.

Manufactured for PEScience LLC (3665 East Bay Dr.
#204155 Largo, FL 33771 USA. Ph: 888-885- méS)

GLUTEN FREE

DIRECTIONS

Baking
Start by replacing 1/4th of
the flour in your recipe with
Select Multi-Purpose Protein.
Replace more if desired.
Every recipe works differently

To add unflavored protei to
your smoothie recipe, start
by adding 1/2 scoop Select
Multi-Purpose Protein, which
will add 11.5g protein to your
smoothie!

This product is only intended fobe
consumed by healthy indviduals
over the age of 18. Pregnant
nursing women should not use tis
product  without first consuling
their physician. Discontinve 12
and immediately consut your
healthcare  professional If you
experience any adverse reacton o
this product. Do not use i saly
seal Is broken o missing

STORE IN A COOL, DRY PLACE.
CONTENTS SOLD BY WEIGHT NOT
VOLUME.
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