
DOUGH
• 1 2�3 to 1 ¾ cups lukewarm water

• 2 teaspoons instant yeast

• 4 cups + 3 tablespoons bread flour

• 2 teaspoons kosher salt or 1 ½ teaspoons table salt

GLAZE
• 2 teaspoons all-purpose flour

• ½ teaspoon sugar

• ½ teaspoon vegetable oil

• 1�3 cup cool water

TOPPING
• 1 teaspoon sesame seeds

• 1 teaspoon nigella (black onion) seeds*

*Substitute poppy seeds or the seeds of your choice if you
can't find nigella seeds

PERSIAN BARBARI 
BREAD

INSTRUCTIONS
• To make the dough: mix the water, yeast, flour, and salt until 

well combined. Knead the mixture using your hands, a stand 
mixer, or your bread machine set on the dough cycle until 
you've made a smooth, fairly soft dough.

• Put the dough in a lightly greased large bowl, cover the bowl, 
and let the dough rise until it's nearly doubled in size, about 1 
hour.

• Gently deflate the dough and divide it into two pieces. Shape 
each piece into a rough log about 9" long.  Cover the logs 
with greased plastic wrap, and allow to rest for 30 minutes.

• While the dough is resting, prepare the glaze. Combine the 
flour, sugar, oil, and water in a small saucepan, bring to a bare 
boil, and cook over medium heat, stirring constantly, until the 
mixture thickens and coats the spoon; this should take less 
than a minute. Remove the glaze from the heat and set it 
aside.

• Preheat the oven to 450°F. If you have a pizza stone, set it on 
the lowest rack or oven floor.

• Working with one piece at a time, gently deflate the dough 
and pat/flatten it into a 14" x 5" rectangle. Use your fingers 
(or the handle of a long wooden spoon) to press five 
lengthwise grooves into the dough. Press firmly, but don't 
cut through the bottom of the dough.

• Spread half the glaze onto the dough, rubbing it all over. 
Sprinkle with half the seeds.

• Slide the bread onto the stone and bake it for 15 to 18 
minutes, until it's golden brown. If you're not using a stone, 
place the bread on a baking sheet and bake it on your oven's 
middle rack. Remove the bread and cool it on a rack.

• While the first loaf is baking, prepare the second loaf. Bake as 
directed.

• Serve warm, or at room temperature; traditional 
accompaniments are olives, cucumbers, and feta cheese.

• Store leftovers, well wrapped, for several days at room 
temperature; freeze for longer storage.




