
TOMATO AND BASIL BREAD 
Makes 1 large loaf 

DIRECTIONS 

Step 1: Combine the yeast, sugar, and tomato 
juice in a large bowl. (If you have yeast that 
needs to be activated, leave out the tomato 
juice for the time being and pour in 60ml of 
warm water to the bowl. Let this mixture prove 
for about 5 minutes until the mixture is foamy. 
Then add in the tomato juice minus 60ml 
(250ml) and oil.  

Step 2: Add the basil, salt, and flour to the bowl 
and mix together with your hands until all the 
flour has been incorporated and the dough is 
starting to pull away from the sides of the bowl. 
It will be one sticky mass. Let sit for 20 
minutes at room temperature. 

Step 3: After the 20 minutes are up, knead the 
dough for about 10-15 minutes on a lightly floured surface. It should feel elastic and 
smooth by the time you are finished. Place the dough in a large, lightly oiled bowl. Cover 
the dough with a damp tea towel or plastic wrap and let rise on the counter for 1-1 1/2 
hours, until dough has doubled in size. 

Step 4: After the dough has risen, shape your dough into a round loaf shape. To shape, 
dust the top of the dough with a little flour and pull each corner of the dough towards the 
center. Repeat these folds until the dough feels tight and begins to resist the folds. Flip the 
dough over and tap it into a round loaf. Place the dough on a baking sheet and cover with a 
plastic oven bag. Let this prove at room temperature until it has doubled in size, just under 
an hour. While waiting for it to prove, preheat the oven to 425 degrees Fahrenheit.  

Step 5: Lightly dust the top of the dough with flour and using a sharp knife, score a deep 
cross into the loaf. Bake in the preheated oven or 15 minutes before lowering the 
temperature to 375 degrees Fahrenheit. Bake for another 30 minutes. The loaf will be 
baked around a total baking time of 35 minutes, but the extra 10 minutes will help to form 
a great crust on the bread. Take the bread out of the oven and let cool completely before 
digging in! 

Happy baking! :) 

INGREDIENTS 

500g white bread flours 

1 tsp sugar 

7g (1 pkg) instant dried yeast 

1 1/2 tsp salt 

310ml juice from ripe tomatoes 

2 tbs water 

1/4 cup fresh basil, minced, or 2 
1/2 tbs dried basil 

olive oil, for greasing 

 


