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PRAISE FOR Leslie Mackie’s Macrina Bakery & Cafe Cookbook

“From the day it opened, Leslie Mackie’s Macrina Bakery & Cafe has been a spot of warmth, friendship, and great food in Seattle. Now, with this treasure of a book, anyone not lucky enough to live near Leslie’s legendarily good breads and homey cakes, her can’t-get-enough-of-them tarts and pies, and her terrific sandwiches, can savor her specialties at home. All our favorites are here in recipes that are tremendously appealing and easy to follow. What a treat.”

—DORIE GREEN SPAN, author of Paris Sweets: Great Recipes from the City’s Best Pastry Shops

 

 

“Leslie Mackie’s sparkle, raw energy, talent, humor, and integrity combine to not only produce one of America’s greatest bakers and pastry cooks, but someone who cooks as well as any chef today. When I picked up Leslie  Mackie’s Macrina Bakery & Cafe Cookbook, there was that same sparkle, energy, and inspiration! It is wonderful. I did peek to make sure the steamed chocolate pudding cake was there . . . It WAS!”

—LYDIA SHIRE, chef and co-owner, Locke- Ober restaurant in Boston

 

 

“Leslie Mackie has long been one of the professional bakers I most admire in the whole country. Everything she prepares is imbued with honesty, freshness, flavor, and love, and I can’t resist stopping by Macrina Bakery & Cafe every time I am in Seattle. Now we’re lucky enough to have her inspired recipes to use at home, and everyone’s home baking skills will rise—just like Leslie’s wonderful doughs!”

—NICK MALGIERI, author of Perfect Cakes and Chocolate

 

 

“I have known Leslie Mackie for over twenty-five years, and after reading her book, I can say it embraces what she does so well with passion, simplicity, and excellence. She is a true master, and this book represents years of work that can now be brought into any aspiring baker’s home or professional kitchen.”

—CORY SCHREIBER, author of Wildwood: Cooking from the Source in the Pacific Northwest

 

 

“Leslie Mackie has all the ingredients of a baker’s baker: a natural understanding of the crafts of bread baking, pastry making, and cooking; a thoughtful and curious mind; and a big heart. I know this is a lot to read into a loaf of bread or a tart or a crostoni, but it’s all there. And in these recipes Leslie’s spirit shines through. You want to eat what she makes. You want to make what she makes. And with this book you can—and you should.”

—NOEL COMESS, owner of Tom Cat Bakery in New York City
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To Saint Macrina the Younger

[image: 005]




PREFACE TO THE NEW EDITION

The release of the first edition of this book, in the fall of 2003, coincided with Macrina’s tenth anniversary, and I was thrilled with the response it received. Our loyal customers carried the book into their homes and started baking. Many came into the cafes grinning from ear to ear, eager to share their tales of success or to ask for advice. It was a pleasure to hear their stories and to know that the recipes were finding new life.

In producing this second edition, I am very happy to be able to add a chapter containing new recipes our customers have been asking for. I’ve also provided recipes for our updated, trans fat-free pie dough and a gluten-free bread that we’ve developed. The beautiful new cover features one of our most-requested recipes—the elegant Macrina’s Tuxedo Cake. I hope what you find inside this book brings many hours of happiness to your kitchen and your table. Enjoy.
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FOREWORD

Whenever I come home from a trip to Seattle, I am likely to dream that a branch of Leslie Mackie’s Macrina Bakery & Cafe has opened in my neighborhood. I wake up ready to leap out of bed and walk around the corner. I think of the loaves of raisin bread and ciabatta that are waiting, the house bread I want to tuck under my arm and take home. At some point, of course, reality reasserts itself, and I am inevitably crestfallen when the moment of truth arrives. It is hard to accept that I have to do without the bread puddings, fougasse, and ginger pear upside-down cakes that line the shelves and counters of Cafe Macrina, and it doesn’t really seem fair that those delicious tastes are only available in my memory. Yes, that moment of realization has always been a blow, but I am happy to say that consolation has now arrived in the form of Leslie’s new book, which makes it possible to re -create Macrina Bakery & Cafe specialties and bring their sparkling tastes and flavors into my life.

I can’t overstate my enthusiasm for Leslie Mackie’s Macrina Bakery & Cafe Cookbook. Leslie’s passion for bread and her commitment to preparing soul-satisfying food shines out from every page. When I first met her, Leslie was preparing for her bread pilgrimage to Italy, and I was immediately impressed by her knowledge, her passion, and her desire to learn everything she could from masters of bread baking. Her approach to finding the local and regional specialties all over the country paralleled my own a few years before, and I was thrilled to think that she was planning to open a bakery devoted to recipes learned from those inspired artisans. Leslie’s adventurous spirit carried her all over the peninsula. She absorbed more than the formulas and techniques she saw and brought home with her not only memories of exceptional tastes but a commitment to reproducing them with fresh, organic, local, and seasonal ingredients.

Little did she know when she enlisted friends, local artisans, and artists to help build her neighborhood bakery that she would soon expand from being a  bakery with breads, three kinds of tarts, two kinds of cookies, and a single biscotto to baking multiples of all those and then to becoming a community restaurant offering delicious dishes that are meant to be eaten with the breads that are still at the heart of her vision.

Leslie’s passion translates directly into her easy-to-follow recipes. They are straightforward and clear, so full of encouragement and good-natured observations that she moves us easily through the baking process. We know what the dough should look and feel like, and we are reassured at every step. As I read my way through the book, I found it almost impossible not to reach for flour, sugar, and eggs, not to pull down bowls and measuring spoons and cups and get to work. My copy bristles with stick-it notes marking the numerous alluring possibilities that I want to bake and taste for myself. I can almost see the bubbling starters, smell the sweet breads, feel the heat and steam in the air as breads, summer berry muffins, and coffee cakes come out of the ovens. Macrina Bakery & Cafe has made a place for itself in Seattle’s heart. Leslie’s gifts to her neighborhood and the larger community are well known. She extends the idea of family by embracing the whole neighborhood and city itself in the warm home-like ambiance she has created. No one who has ever been there will be surprised that Leslie thinks of the bakers as family or that she has persuaded her own mother to come into Macrina’s kitchen, roll up her sleeves, and show the staff how to make the American classic sweets that Leslie grew up eating. In preserving the recipes of her own childhood and other bakers’ traditions, in making and preserving the breads of Italian bakers and the classic tastes of American desserts, Leslie has given us all a special gift. With this book she is preserving important traditions and encouraging the next generations to participate in the magic of baking. When she went to her three - year-old daughter’s preschool, I could feel the excitement of the children plunging into the bread-making process, “their little fists pounding the dough . . . like a drum roll,” and then heard that drum roll grow louder and louder in appreciation of Leslie’s dedication and talents. Brava Leslie, brava again and again.

CAROL FIELD 
Author of The Italian Baker and In Nonna’s Kitchen
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INTRODUCTION

“... to me being a baker is just about the most important, most honest profession there is in the world . . . along with teaching and farming . . .”

ALICE WATERS

 

The idea for Macrina Bakery & Cafe existed long before we actually opened our doors. The seed was planted in my brain many years earlier. I had kept a journal all through cooking school, throughout my early restaurant career, and during my travels, filling a stack of notebooks with ideas for what I hoped would someday be my own business. The books chronicled my early culinary days and included notes on everything from memorable meals to favorite lighting fixtures and retail counters. Not wanting to forget a thing, I lined the pages with sketches of the beautiful pastries and loaves of bread that I saw along the way. I was absorbing as much information as I could, and the concept of Macrina was starting to take shape.

I finally opened Macrina Bakery & Cafe in the summer of 1993. I had relocated to Seattle several years earlier, the city had become my home, and it was time to bring my dream to life. Being the conservative Scottish girl that I am (a conservative girl with grand ideas!), I leased a small space in Belltown, a neighborhood that was then considered “transitional.” It seemed like the perfect location for what I wanted to create—not just a bread bakery but a place where the community could gather all day long. I planned to incorporate all of my passions. Bread would be the focus, of course, but we would also serve classic European pastries and good coffee, and our cafe would offer simple, savory lunches. This is a combination that you don’t often find under one roof, and it’s part of what makes Macrina unique.

As soon as people realize that my name isn’t Leslie Macrina they want to know how I chose the name for the bakery. For me, the process of baking bread is inherently spiritual, so it seemed only natural to name my bakery after a Saint. Saint Macrina the Younger lived in Greece during the fourth century, working to improve the quality of life for the people of her community. She schooled her brothers, Saints Basil and Gregory, and then sent them out to educate others about the injustices of their day. This was exactly the kind of gal I wanted on my side. And frankly, I needed someone to be accountable to during the process of starting and operating my own business!

We opened with six employees, a French Bongard oven as our centerpiece, a stack of convection ovens, one mixer, an espresso machine, an antique display case, and a lot of ambition. Right off the bat we offered a full line of artisan breads, ranging from full-flavored, naturally leavened sourdoughs to American favorites like our Rustic Potato Loaf. The pastry selection was limited to a few muffins, coffee cakes, and tarts. The neighborhood responded favorably, and we were fortunate to get some great reviews in the local press.The following January Sunset Magazine featured Macrina in an article about sourdough breads. This coverage put us on the map. Business increased immediately, enabling us to hire more employees and introduce more products. My father moved to Seattle from Portland, Oregon, to help me with the bookkeeping end of the business, and I put all of my energy into baking.

Our cozy bakery was soon bursting at the seams. We definitely needed more space. In July 1994 I took over an adjoining retail space and started construction on what would become our cafe. (This expanded our breathing room from 847 square feet to a luxurious 1,755!) I brought the neighborhood into the project, hiring local artists to produce our tabletops, chairs, light fixtures, cabinetry, and welded signs. My friend Susan Hamilton and I stained the floor and did the painting. When the work was finished, I had finally achieved my goal. Macrina Bakery & Cafe was complete. Eight years later we put all that we had learned to use opening our second bakery and cafe in Seattle’s Queen Anne neighborhood.

This book came together just in time for the bakery’s tenth anniversary. Inside these pages you’ll find recipes representing a sampling of everything Macrina Bakery & Cafe produces. All the favorites are here, from Buttermilk Biscuits, Rocket Muffins, and Morning Rolls, to Apple Cinnamon Monkey Bread, Mom’s Chocolate Cake, and our popular Lemon Chess Tart. There’s also a large section entitled Macrina Cafe Favorites, filled with recipes for simple, satisfying lunches and brunches.

The first section of the book is dedicated to bread baking—my passion—and I’ve included recipes for our signature loaves. There are step -by-step instructions for preparing loaves such as Ciabatta, the classic Italian “slipper” bread. You’ll also learn how to make your own Biga and Natural Sour Starter, the key ingredients in rustic European breads.

This book is about the magic I experience at the bakery every day. It’s about being part of an exciting workplace, a thriving neighborhood, and a baking tradition. Our devoted customers have become part of my extended family, and their contributions to Macrina are many. The book is also an opportunity to share my favorite memories and to celebrate the talented employees who have persevered through a series of awkward growth spurts to make Macrina the unique and special place that it is. I’m grateful for the opportunity to share our story.




KITCHEN MUST-HAVES 

There are a few pieces of equipment I think are essential to successful baking—as well as cooking in general. Simply put, the right tools make every job easier. Each of the items on this list is affordable and readily available at kitchen supply stores such as Sur la Table and Williams-Sonoma.

• Baking Stone. A good baking stone is one of the keys to successful bread baking. When it is preheated in your oven, a ceramic or cement-composite baking stone provides an ideal surface for baking rustic breads and pizzas. Almost all of the bread recipes in this book call for the use of a baking stone. Buy the best one you can find, but make sure you know your oven’s dimensions before you go shopping—it’s disappointing to bring home a new baking stone and discover it does not fit in the oven.
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• Bamboo Skewers. For testing the centers of muffins and cakes for doneness.
• Cake and Tart Pans. I bake most of my cakes in 9-inch springform pans, and I always prepare tarts in pans with removable bottoms. In both cases it’s nice to have the easy-to-remove sides. If you are going to buy only one tart pan, I would recommend a 10-inch pan, but it’s nice to have a variety ranging from 8- to 12-inch sizes. Buy the highest-quality pans you can afford.
• Cooling Racks or Wire Racks. These are important for quick and even cooling of breads and pastries. Buy a sturdy one. An unused oven rack will do nicely in a pinch.
• Cutting Boards. I like to keep at least two cutting boards in my kitchen, one for sweet ingredients and one for savory.
• Dishtowels and Canvas Proofing Rags. I like to keep extra dishtowels in my kitchen for covering loaves of bread while they proof. Often a recipe will call for wrapping a loaf in a floured dishtowel, which helps the loaf maintain its shape   and keeps a skin from forming on the surface of the dough. At the bakery we use strips of canvas, which can be purchased at most neighborhood fabric stores, to wrap baguettes and bâtards (oval-shaped loaves). When not in use, the canvas needs to be scraped free of excess flour, then hung out to dry before being stored.
• Knives. At the very least, I like to have a good chef’s knife, a bread knife, and a paring knife. Keep them sharp.
• Measuring Cups and Measuring Spoons. I like the stainless steel variety.
• Microplane. Perfect for zesting citrus fruits and grating ginger.
• Mixing Bowls. I prefer the stainless steel variety. They’re lightweight, easy to clean, and even easier to store. It’s good to have a couple of each size on hand.
• Offset Spatula. Perfect for frosting cakes and smoothing fillings into tart shells.
• Parchment Paper. Parchment paper is available in rolls or sheets and is a must-have item for bakers. I line cake pans with parchment paper to prevent sticking and always bake cookies on parchment paper-lined baking sheets. Placing a piece of parchment paper under a juicy tart or quiche while it bakes makes cleanup a breeze.
• Parchment Paper for Lining Cake Pans. Lining cake pans with parchment paper is the best way I know to keep cakes from sticking to their pans. It takes a few minutes of extra preparation time, but the results are worth the effort. Start by brushing the bottom and sides of the pan with canola oil. Cut a circle of parchment paper 1 inch bigger than the bottom of the pan you are using. (For example, cut a 10-inch circle of paper to line a 9-inch cake pan.) Fit the circle into the bottom of the pan, smoothing out any air bubbles with your fingers and pressing the extra paper firmly against the sides of the pan. The paper should rise ½ inch up the sides of the pan. Cut a strip, or collar, of parchment paper big enough to line the sides of the pan. (A 9 × 3-inch springform pan would require a 29 × 3-inch collar.) It’s okay to use two pieces of overlapping paper. Some recipes may call for the collar to extend above the rim of the pan. If so, simply make the strip wider. Before lining the sides of the pan, brush a little more canola oil where the bottom round of paper rises up the sides. This will help the collar and bottom pieces to stick together. Press the paper collar against the sides of the pan, making sure that the paper fits snug against the bottom of the pan. In addition to keeping cakes from sticking, this method of lining the pan with overlapping pieces of paper helps keep cake batter from leaking out of the bottom of a springform pan.
• Pastry Bags and Tips. I recommend plastic-coated pastry bags, which are easy to clean and don’t leak. It’s worth buying a good set of tips in various sizes.
• Pastry Brushes. Buy the kind with natural bristles, in a variety of sizes.
• Rimmed Baking Sheets. Also referred to as jelly-roll pans or half-sheet pans, these are truly a kitchen essential. They’re perfect for toasting nuts and seeds, and the raised sides prevent wet ingredients from spilling and making a mess of the oven. I recommend having at least two.
• Rolling Pin. A good one is essential. I recommend the heavy, wooden ball-bearing variety, at least 15 inches long. This size is big enough for just about any project. Make sure the handles are sturdy and comfortable.
• Rubber Spatulas. You can’t have too many. I recommend buying the heat-safe kind in a variety of sizes.
• Scale. It’s a good idea to have a basic pounds-and- ounces scale in your kitchen. One that converts to grams is even better. Some ingredients, such as Natural Sour Starter for example, are best measured by weight. Giving a cup or tablespoon measurement of these ingredients often isn’t accurate enough. The scale doesn’t have to be fancy, but I do recommend getting one with a digital screen.[image: 008]


• Slotted Spoons. Necessary for removing items such as poached pears from a pan of hot liquid.
• Spray Bottle. This is one of the key tools for baking bread at home. I use a simple plastic spray bottle, filled with fresh filtered water. Misting the inside of your oven keeps the surface of the loaf moist during the all-important first 15 minutes of baking. This prevents the loaf from splitting open and aids in the development of a perfect crust.
• Stand Mixer. My kitchen wouldn’t be complete without a stand mixer. It’s the most expensive piece of equipment on this list, but worth every penny. Buy the best one you can afford (I’ve always liked KitchenAid) and consider purchasing a professional-strength model if you plan on mixing a lot of bread dough. Make sure your mixer includes all of the basic attachments, including a whisk, paddle, and dough hook.
• Wooden Spoons. For mixing dough and endless other uses.




KITCHEN NICE-TO-HAVES 

• Baker’s Peel. If you’re going to do a lot of bread baking, it’s worth buying a peel. These thin wooden paddles make sliding bread and pizza into the oven easier and faster.
• Bench Scrapers. Also known as bench knives or dough scrapers, these are a miraculous baking tool and as essential as whisks and bowls. A square piece of metal, usually fitted with a plastic or wooden handle, a bench scraper is helpful in lifting and dividing sticky bread doughs. I also use it for dividing scones and biscuits and for cleaning cutting boards and canvas proofing rags.
• Blowtorch. Pick one up at a kitchen supply store or neighborhood hardware store. A small blowtorch is great for browning the surface of tarts and crème brûlée.
• Cake Stand. This isn’t an essential kitchen item, but it does make cake frosting easier and more fun. Treat yourself.
• Food Processor. Food processors are ideal for puréeing soups, sauces, and spreads, and they provide a quick and easy alternative to chopping nuts and seeds by hand. Some people like to make pastry doughs in their food processor, but I don’t recommend it. The blades spin too quickly and tend to overwork the dough.
• Proofing Baskets. Used for proofing pre -formed loaves, these baskets help loaves maintain their shape. There are all kinds of proofing baskets, or bannetons, available at specialty stores these days. They come in a wide range of shapes and sizes and are even available lined with linen. I like to use woven plastic or wicker baskets, which are affordable and easy to clean. Simply dust the inside of a basket with flour, insert the pre -formed loaf, and cover the basket with a dishtowel.




INGREDIENTS 

• Butter. All of the butter in these recipes is unsalted. Salted butter should not be substituted.
• Canola Oil. I use canola oil for brushing cake and tart pans, muffin tins, and other baking pans. It has a neutral flavor and can reach high temperatures without burning.
• Chocolate. We use different chocolates in our recipes, including bittersweet and unsweetened, all of which are available in most supermarkets. I recommend Guittard and Callebaut brands.
• Cocoa Powder. I recommend Dutch-process (or alkalized) cocoa powder, which is nice and dark and has a rich flavor that’s perfect for baking. 
• Dried Fruit. I like to use unsulfured dried fruits whenever possible. The color of the fruit is not as brilliant as fruits that have been chemically treated, but the taste is better and you don’t have to worry about any health risks.
• Eggs. All of the recipes in this book call for large eggs. Support your local farmers whenever possible and buy the freshest eggs available.
• Extracts. Use only pure vanilla and almond extracts.
• Flour. Flour is the most frequently used ingredient in baking, and it is important to use the highest quality available. The recipes in this book call for several flours, from unbleached all-purpose to coarse rye to semolina. Most of these are now available in supermarkets, and those that are not can usually be found in gourmet stores and natural food stores. Whenever possible, I recommend supporting your local mills—we use Washington’s Fairhaven Mill—when buying your flour. More widely distributed brands that I like include King Arthur and Bob’s Red Mill brands, both of which offer a full line of flours. Experiment and find your own favorites.[image: 009]


• Milk and Cream. I always cook with fresh whole milk and heavy cream, and I prefer to use organic brands when they are available.
• Nuts. I recommend buying whole raw nuts, then toasting and chopping them as needed. (While cooking times vary, I usually toast nuts in a preheated 350°F oven for about 10 minutes.) Pre-packaged chopped nuts aren’t likely to be fresh, and you’ll taste the difference in your baked goods.
• Salt. I’m a big fan of kosher salt, which has a lighter flavor than iodized table salt. You will see it used in all of our bread recipes, as well as in the lunch and brunch items. A lot of the pastry recipes simply call for salt, by which I mean table salt.
• Spices. Use fresh spices and store them in airtight containers. Whole seeds are best toasted and freshly ground, either by hand or in a coffee or spice grinder.
• Sugar. The recipes in this book always specify which kind of sugar to use. We use granulated sugar, light brown sugar, powdered sugar, and coarse raw sugar.
• Yeast. When a recipe in this book calls for dried yeast, it is referring to active dry yeast, which is available in all supermarkets. 
• Zest. Always use fresh citrus zest, taking care to use only the outermost skin of the fruit. (The white pith just below the surface can be quite bitter.) I recommend using a Microplane zester.




A FEW IMPORTANT TERMS 

• Crumb Coat. The process of covering a cake with a thin layer of frosting, just enough to seal in the crumbs. A crumb coat is usually applied, then the cake is chilled, before the final layer of frosting is added.
• Crust and Crumb. When referring to a loaf of bread, the crust is the exterior and the crumb is the interior. The word crumb is also used to describe the texture of cakes.
• Pre-Baking. Also called blind baking, this is the process of lining a raw tart shell with parchment paper and baking weights and baking the shell before it is filled (see page 129).
• Proofing. The rising of a dough, whether in a bowl or once it has been shaped into a loaf.
• Scoring. The process of slashing the surface of a loaf, usually with ⅛-to ¼-inch-deep cuts, just before it goes into the oven. The slashes are decorative and also serve the purpose of letting gases escape from the dough as it bakes.
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OUR DAILY BREAD
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OUR DAILY BREAD

I have tasted loaves from some of the world’s best bakeries and been inspired by bread baked in the simplest of home kitchens. I have baked in culinary school, in my home, and in restaurants and bakeries across America. One experience in particular helped shape my approach to bread baking; it was the catalyst for Macrina Bakery & Cafe. Before opening the bakery in 1993, I went on what I like to call a bread pilgrimage to Italy. Bread had become my passion, and I wanted to learn all I could. I consulted books, recent European travelers, and fellow chefs, all the while compiling my list of must-sees and must-tastes. Finally I set off in search of Italy’s regional specialties and best breads.

In Milan I tasted a fantastic ciambellone all’ uva at the bakery Gian Fornaio. The loaf was packed with plump muscat raisins, and I quickly devoured the entire thing. In Lucca I found an incredible focaccia. I watched the bakers cut the saltless dough into four-foot lengths and sprinkle them with coarse sea salt before loading them into the oven. The finished golden loaves were brushed with extra virgin olive oil as they were pulled from the oven and then sold by weight to eager customers, who simply held their hands apart to indicate what size pieces they wanted.

In Rome I discovered my all-time favorite bread. I was enjoying a simple dinner of wood-fired pizza when I noticed a gorgeous slice of bread on a nearby table. I asked the waiter for some and he proudly obliged. The crust’s color ranged from caramel to almost black, the crumb had a beautifully irregular texture, and the flavor was much more developed than I had found in most Italian loaves. This was truly the best bread I had ever seen or tasted. After a few inquiries I was presented with a phone number and address of the source of this heavenly loaf: Panficio Arnesse Giuseppe.

The next morning my traveling companion, Susan Regis, and I made our way to this bakery. We arrived to find Giuseppe relaxing after the morning bake. He was seated in front of his warm oven, coffee in hand, reading a newspaper. We talked for hours about the bread and about his wood-burning oven, which was fueled by hazelnut shells. I discovered that his doughs were made with very little equipment and stored without any refrigeration (too expensive). Starters were developed in his mixers and held there for the next day. I went on and on about his wonderful bread, but he insisted that it was “only bread.” With that he tore open a loaf, plunged some into a bowl of olive oil, and presented it to me. It was so good I couldn’t speak for half an hour after we left. I was so inspired and grateful for having met this amazing baker.

I visited many bakeries during my stay in Italy. I met with as many bakers as I could and tasted more than a hundred loaves. What most moved me was each baker’s commitment to making the best loaf possible in the given circumstances. Whether  limited by space, lack of refrigeration, or the availability of certain ingredients, these bakers make the most of what they have available. They strive for beautiful bread, and it was that spirit that I brought home with me. All of the breads at Macrina were inspired by traditional recipes and adapted to our bakery’s environment. We’re lucky, for example, to have lots of refrigeration for storing and fermenting our doughs, and modern technology allows us to easily adjust the bakery’s temperature. And while we are always experimenting with ways to improve our baking, the basics never change. We still form every loaf by hand.

The recipes in this section are meant to inspire you to bake your own beautiful loaves. Use these formulas as a starting point and adapt them to your home environment, your oven, your schedule, and your personal preferences. Try not to get discouraged if your first loaf isn’t picture perfect. Mine certainly wasn’t. Practice your craft and learn to trust your intuition. Enjoy the mixing, the hands-on forming of the loaves, and the joy of sharing the results with family and friends. Baking bread is an amazingly satisfying process. I can’t imagine my life without it, and I hope you bring it into yours.

Enjoy.
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Chapter 1

BAKING WITH NATURAL SOUR STARTERS

Natural Sour Starter 
Variations on Natural Sour Starter 
Macrina Casera Loaf 
Rustic Baguette 
Apricot Pecan Loaf 
Onion Rye Loaf 
Greek Olive Loaf

 

 

 

For me, sour starters define the art of bread baking. They provide the natural leavening that helps to create rustic European-style breads, and their organic acids act as a natural preservative, adding several days to a loaf ’s shelf life. Similar to a reduction added to a great sauce, a natural starter is also a concentrated flavor builder. Letting starter-based doughs sit for a long fermentation time allows them to develop a marvelous complexity of flavor that is not found in loaves baked with dried yeast.

Unfortunately, naturally leavened breads are often undervalued and little understood. A variety of sourdough loaves are readily available in most supermarkets, but these breads are rarely made from scratch. Instead, large mills create easily prepared mixes that contain dried yeast and dehydrated sour flavor.  While these commercial mixes make it easier to bake large quantities of bread in little time, the finished loaves don’t compare to those of an artisan bakery or dedicated home bakers who carefully nurture and maintain their natural starter.

Starters put your skills and intuition to the test; in many ways they are like children. They need to be fed regularly, they get fussy when ignored, and they are best kept on a routine schedule. A starter’s leavening power, as well as its flavor, is directly affected by its surroundings and the quality of care that it receives. To best anticipate a sour starter’s needs, you have to establish a relationship with it and get to know its personal characteristics. But once you’ve done this the results can be spectacularly satisfying.

Heat is the catalyst for any starter’s development, and starters are very sensitive to erratic changes in temperature. I witnessed this firsthand at one of my past baking jobs. We had just moved our bread production to a new, larger facility, where the ambient temperature was much warmer than our starter was used to. After one week the starter became intensely sour, and the finished loaves were rising to only half their normal size. The increased heat had accelerated the starter’s fermentation. To fix the problem, we began keeping the starter at a cooler temperature, thus slowing down the fermentation process. In no time at all our loaves had regained a beautiful round shape and a balanced sour flavor.

The five breads in this chapter are fine examples of baking with natural sour starters. All of the starters used in these recipes are simple mixtures of flour, water, and the natural yeast found on the skin of organic grapes. As you’ll see, bakers are able to achieve a variety of flavors by adding different flours and grains to their starters. Using a whole-wheat starter in the Macrina Casera Loaf gives it a mild sour taste that comple - ments any dish. The starter’s sour flavor also provides a perfect balance to the sweet dried apricots in the Apricot Pecan Loaf. These recipes take time to prepare, but with a little planning and dedication, I think you’ll produce some of the best breads you’ve ever baked.
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NATURAL SOUR STARTER 

Don’t be intimidated by the time involved in creating a natural sour starter. It may be a two-week commitment at the beginning, but you will need to contribute only a few minutes every day. Nature does most of the work, and the results are worth the wait. Once you have a starter you are able to use, you can bake with it for years or even decades to come. For an accurate measurement, it’s best to weigh starters when using them in recipes.

Makes approximately 13 ounces of starter

FOR THE STARTER: 
6 ounces organic grapes 
1¼ cups unbleached all-purpose flour 
1½ cups filtered water, at room temperature 


FOR THE FEEDING FORMULA: 
1 cup unbleached all-purpose flour 
1 cup filtered water, at room temperature

 

CREATING THE STARTER:

• Day One: Place grapes in the center of a 10-inch square piece of cheesecloth. Gather up the sides of the cloth and tie with string, creating a sachet. Leave a tail of string at least 10 inches long. Whisk flour and water together in a medium bowl until all lumps are fully dissolved and the consistency is like pancake batter. Using your hands, crush the sachet of grapes and lower it into the starter. Tape end of string to outside of bowl so that it doesn’t fall into the mixture. Set the bowl, uncovered, in a warm room, about 70°F, and let sit for 2 days.
• Day Three: Small bubbles will appear on the starter’s surface. Remove and discard the sachet of grapes. Now the starter is ready for its first feeding.

FEEDING THE STARTER:

• Note: You will need to make a new batch of feeding formula every time you feed the starter.  Combine flour and water (amounts listed above) in a medium bowl and whisk until flour is dissolved. Stir this initial batch of feeding formula into the starter and let sit in a warm room for 1 more day.
• Day Four: Stir the starter with a whisk and discard half of the mixture. Stir in a batch of feeding formula and let sit at room temperature for 2 hours. Then place the starter, uncovered, in the refrigerator for 1 day. (Starters need oxygen, which is why they are usually left uncovered.) Store the starter on one of the refrigerator’s highest  shelves to keep objects from falling into it. If you have a busy kitchen, cover the starter with plastic wrap to protect it, and cut a few slits in the plastic to let in air.
• Day Five: Remove the starter from the refrigerator, stir it with a whisk, and again discard half of the mixture. Stir in another batch of feeding formula, let the starter sit at room temperature for 2 hours, then return it to the refrigerator. Repeat this process for 10 more days, feeding the starter at about the same time each day. Be sure to let the starter sit out for 2 hours after each feeding before returning it to the refrigerator. After these 10 days the starter will be ready for baking and will require less attention.

Watching the Coupe du Monde

In February 1999, Andrew and I had the pleasure of attending the Coupe du Monde in Paris. We went as spectators to cheer on the U.S. team at this World Cup of baking, a prestigious international baking competition that’s held every three years in the French capital. Teams are carefully selected from each country’s top bakers, and training can last for more than a year. This was only the second time that a U.S. team had participated, and we were very excited about their chances. The competition was held over several days and tested a baker’s skills in three categories: artistic design, viennoiserie (sweet and laminated doughs), and baguettes and specialty breads. We sat in bleachers and supported our team like a group of high school kids at a football game. It was a blast.

When the judging was over the American team had won! We were all very proud of the team and gathered in a Paris restaurant for a wonderful party in their honor. Bakers from across the United States were in attendance, all beaming with pride and sharing their opinions on why the team had performed so well. It appeared to me that the U.S. team, not bound strictly to any one tradition, had been able to absorb techniques and customs from the world’s best baking. That is precisely what Macrina and other artisan bakeries across America have aimed for. We’ve used organizations like the Bread Bakers’ Guild of America to share our techniques, favorite recipes, and daily discoveries, and we’ve raised the quality of American baking along the way. Whatever the secret of the team’s success, we were thrilled by their performance.






VARIATIONS ON NATURAL SOUR STARTER 

You can create your own variety of sour starters simply by using different flours in the recipe. Experiment on your own, and you’ll find that your finished loaves take on a new range of flavors and textures. Below are two variations on the Natural Sour Starter recipe.

 

MILD WHOLE-WHEAT STARTER

Whole-wheat flour imparts an apple-like flavor to the starter and  will give your loaves a mild sour taste.

Makes approximately 16 ounces of starter

 

FOR THE STARTER:

6 ounces organic grapes 
1 cup unbleached all-purpose flour 
⅓ cup coarse whole-wheat flour 
1½ cups filtered water, at room temperature

 

FOR THE FEEDING FORMULA:

⅔ cup unbleached all-purpose flour 
⅓ cup coarse whole-wheat flour 
1 cup filtered water, at room temperature

• Follow the instructions for Natural Sour Starter (page 7).

CAMPAGNE NATURAL STARTER

This is a great starter for using in country-style ryes and is typical of traditional,  
naturally leavened French breads. Loaves made with this starter will have a fuller,  
more sour taste than bread made with Natural Sour Starter.

Makes approximately 16 ounces of starter

 

FOR THE STARTER:

6 ounces organic grapes 
½ cup unbleached all-purpose flour 
⅓ cup fine rye flour 
¼ cup coarse whole-wheat flour 
1½ cups filtered water, at room temperature 

Maintaining a Natural Sour Starter

The process of creating a starter requires daily work, but once it has a life of its own you can relax a little. At the bakery, we feed our starters every 24 hours. But if you are not baking bread every day, and most people aren’t, it’s best to switch from a daily feeding schedule to a weekly one. Choose a day that works best for you, and try to stick to the schedule.

Once a week, remove the starter from the refrigerator and stir it with a whisk. If a crust has formed on the starter, simply remove it with a spoon before whisking. Discard half of the starter, stir in a batch of feeding formula, and let the bowl sit at room temperature for 2 hours before returning it to the refrigerator. Note: Never use up more than half of your starter.

Fed weekly, the starter will remain flavorful but its leavening power will become dormant. Before you use the starter in recipes it will require a jump-start. Remove the starter from the refrigerator 24 hours before you plan on baking. Stir it with a whisk, discard half the volume, and add a batch of feeding formula. Keep the starter at room temperature and feed it again 12 hours later. Let the starter sit at room temperature for another 8 to 12 hours before baking with it. Measure off as much starter as your recipe calls for, then feed the remainder 1 more time. Let the starter sit at room temperature for 2 hours before returning to the refrigerator.

Starters that are fed daily do not need an extra feeding before being mixed into doughs.

It is always best to use starters 8 to 12 hours after their most recent feeding. They should be at room temperature when used.

Don’t lose hope if you let more than 1 week go by without feeding the starter. You may still be able to revive it. Remove the starter from the refrigerator and pour off any dark liquid that may have formed on the surface. Taste the starter to make sure it hasn’t spoiled. (Bad starter will have a sulfuric taste and should be discarded.) If it hasn’t spoiled, let the starter sit at room temperature for 24 hours. Feed it twice, at 12-hour intervals, during that time period. Bubbles should appear on the surface. Taste the starter again to confirm that it hasn’t gone bad, then return it to the refrigerator and continue feeding weekly.



FOR THE FEEDING FORMULA:

½ cup unbleached all-purpose flour 
⅓ cup fine rye flour 
¼ cup coarse whole-wheat flour 
1 cup filtered water, at room temperature

• Follow the instructions for Natural Sour Starter (page 7).




MACRINA CASERA LOAF 

The word casera means of this house, which is how this bread got its name. Our house loaf, it was the first bread we baked at Macrina, and it’s my personal favorite. With a mild sour flavor, the Casera Loaf is meant to be eaten with any meal. Try it for cinnamon toast.

Makes 1 large, round loaf

6 ounces Mild Whole-Wheat Starter (page 9), at room temperature 
1½ cups filtered water, at room temperature 
3½ cups unbleached all-purpose flour 
2 teaspoons kosher salt 
Spray bottle of water

• Place starter and water in the bowl of your stand mixer. Using the paddle attachment, mix on low speed for about 2 minutes. (If mixing by hand, place starter and water in a medium bowl and break up starter with a whisk.) Add flour and salt and mix on low speed for 2 minutes more, or until ingredients are combined. Switch to the hook attachment and mix on medium speed for 12 to 14 minutes. Try to keep dough mass at the base of the hook, lowering the bowl if necessary. (If mixing by hand, add flour and salt and stir with a wooden spoon. Knead with your hands for 12 to 15 minutes.) Finished dough will have a smooth finish and elastic texture.
• Transfer dough to an oiled, medium bowl and cover with plastic wrap. Set the bowl in a warm room, 70 to 75°F, and let rise for 4 hours. Dough will almost double in size.
• Pull dough from the bowl onto a floured surface and punch it down with your hands. Form dough into a ball by pulling the edges up and towards the center of the mass. Repeat this motion until you have a tight ball, then let it rest, seam side down, for 2 minutes. Line a medium bowl with a floured dishtowel and place loaf, seam side up, in the center. Fold ends of the towel over top of loaf to prevent a skin from forming. Let sit at room temperature for 1 hour. Loaf will rise slightly. 
• Transfer bowl to refrigerator for 6 to 10 hours. It’s during this time that the loaf fully develops its flavor.
• Take bowl from refrigerator and let sit at room temperature for 1 to 1½ hours. Place baking stone on center rack of oven and preheat to 400°F. I usually put the bowl on top of my oven while it’s preheating.
• The loaf is ready to bake when it has come to room temperature and has a Jell- O -like feel. Remove loaf from bowl and place on a counter or baker’s peel, seam side down. Using a sharp blade, cut a shallow crosshatch design on the top of loaf. Transfer loaf to center of preheated baking stone and, moving quickly to keep heat in the oven, mist inside of oven with a spray bottle of water. Bake for 45 to 50 minutes, misting the oven twice more during the first 15 minutes of baking. The finished loaf should be golden brown and sound hollow when tapped on the bottom. Let cool on a wire rack for 30 minutes.

Creating the Macrina Starter

One of Macrina’s starters has a lot of sentimental value for me. I created it from grapes harvested in my own backyard. It was the autumn of 1991 and I was preparing for my harvest party, an annual gathering in which I invite friends and family to bring foods they’ve grown in their own gardens. Someone might bring a basket of vine-ripened tomatoes; another might bring sweet corn on the cob. We’ve enjoyed beautiful raspberry tarts and steaming apple crisps, the fruit harvested at the peak of ripeness. Anything goes at these parties, and we never know what the menu will be. The only guarantee is that it will be fresh and flavorful.

That year I wanted to bake bread for my guests, so I started preparing a couple of weeks earlier. I picked plump red grapes from my vines and smashed them with my hands. I added the grapes to flour and water, and I had the beginnings of a natural starter. After several days of love and regular feedings, the starter was alive and kicking. I was ready to do some baking. The loaf that I made for that party ultimately became our house bread, Macrina Casera. More than a decade later we are still feeding that same starter every day, and I’m proud to see the loaf served in so many homes and restaurants. The spirit in which it was conceived lives on.






RUSTIC BAGUETTE 

We had always baked a variety of baguettes at Macrina, including an Italian panini loaf, a crusty sour white ficelle, and a soft baguette with fresh herbs. Our customers loved all of these, but they frequently asked us for a classic French baguette. On a trip to Paris my general manager, Andrew Cleary, and I finally found the inspiration we needed. The bread was from La Flûte Gana, an artisan bakery run by two sisters from a long-admired family of artisan bakers. The sisters are involved in every part of the operation, and this attention to detail shows in their pastries, cookies, and breads. Andrew and I tasted as many as we could; we particularly liked the fresh demi-flûtes. These mini baguettes had a wonderfully nutty flavor, and we could taste the creaminess of the flour. I returned to Macrina and set out with our lead baker, Mel Darbyshire, to create our own version of this classic.

Makes 4 demi-baguettes

5 ounces Natural Sour Starter (page 7), at room temperature 
1½ cups filtered water, at room temperature 
1 teaspoon dried yeast 
¼ cup medium whole-wheat flour 
3 cups and 2 tablespoons unbleached all-purpose flour 
2 teaspoons kosher salt 
Spray bottle of water

• Combine starter, water, and yeast in the bowl of your stand mixer. Using the paddle attachment, mix for 1 minute on low speed. (If mixing by hand, place starter, water, and yeast in a medium bowl and whisk together to break up the starter.) Add the whole -wheat flour, all-purpose flour, and salt and mix 1 minute more, or until ingre - dients are combined. Switch to the hook attachment and mix on medium speed for 12 to 14 minutes. (If mixing by hand, add the flours and salt and stir with a wooden spoon. Knead with your hands for 14 to 16 minutes.) The finished dough will be sticky and slightly wet and will have a satiny appearance.
• Pull dough from the bowl onto a floured surface and form it into a ball. Place ball in an oiled, medium bowl and cover with plastic wrap. Let dough rise in a warm room, about 70°F, for 2 hours. Dough will almost double in size.
• Remove the plastic wrap from bowl and give dough what bakers call a turn: stretch each of the dough’s 4 edges outward and then back onto the center (see photos, page 14). Turn the left and right sides first, followed by the top and bottom. Flip the entire ball over, placing it, seam side down, in the bowl, and cover again with plastic wrap. Turning the dough in this manner is a gentle continuation of the mixing process, and will make the finished dough easier to handle. Let dough rise at room temperature  for 2 hours, then give it another turn. Re-cover the bowl with plastic wrap and let it rise at room temperature for 1 more hour. Dough will almost double in size. Place the covered bowl in the refrigerator for 1 hour. During this time the dough will develop more flavor.[image: 016]


• Remove bowl from the refrigerator and pull dough from bowl onto a floured surface. Using your hands, flatten the dough to release extra air. Shape into a rectangle and divide dough into 4 equal pieces with a knife. Loosely form each piece into a log, approximately 5 x 2 inches, and let rest for 10 minutes. One at a time, flatten the logs again and form into tighter baguettes: Use both hands and start in the center of the log. Using slight pressure, roll the dough back and forth, gently pulling to the right and left to lengthen the baguette. Repeat this motion until the baguette is approximately 12 inches long, adding small amounts of flour to the work surface as needed. Lift baguettes onto a floured dishtowel or canvas, leaving 3 to 4 inches between each loaf. Pull the gaps of cloth upwards so that each baguette is nestled snugly in the fabric. This will help to maintain the loaves’ shape. Fold remaining fabric over top of baguettes, or cover with an additional piece of cloth. Let proof at room temperature for 1 to 1½ hours. Loaves will rise slightly.
• Place baking stone on center rack of oven and preheat to 425°F.
• Invert the baguettes onto a counter or baker’s peel, and use a sharp blade to score one long line down the length of each baguette. Working quickly, transfer baguettes to the baking stone, taking care that the baguettes retain their shape. Mist inside of oven with a spray bottle of water. Bake for 30 to 35 minutes, misting oven twice more during the first 15 minutes. Finished baguettes will be medium brown and sound hollow when tapped on the bottom. Let cool on a wire rack for 30 minutes. 




APRICOT PECAN LOAF 

This recipe makes a rustic loaf similar to one we bake every weekend at the bakery. It’s packed with unsulfured apricots, which add a natural sweetness and eliminate the need for added sugar. It’s delicious with creamy cheeses such as brie or ricotta. Customers rave that this is the perfect breakfast bread.

Makes 1 large, oval loaf

½ cup coarsely chopped pecans 
4 ounces Mild Whole-Wheat Starter (page 9), at room temperature 
1 cup filtered water, at room temperature 
½ teaspoon dried yeast 
¼ cup fine whole-wheat flour 
2 tablespoons coarse rye flour 
2 cups unbleached all-purpose flour 
1½ teaspoons kosher salt 
¾ cup unsulfured dried apricots, diced 
Spray bottle of water

• Preheat oven to 350°F. Place pecans on a rimmed baking sheet and toast for 10 minutes. Let cool.
• Combine starter, water, and yeast in the bowl of your stand mixer. Mix with the paddle attachment for 1 to 2 minutes on low speed. (If mixing by hand, place starter and water in a medium bowl and whisk together to break up starter.) Add whole -wheat flour, rye flour, all-purpose flour, and salt and mix on low speed until ingredients are combined. Switch to the hook attachment and mix on medium speed for about 7 minutes. (If mixing by hand, add flours and salt and stir with a wooden spoon. Knead with your hands for 10 minutes.) Let dough rest in the bowl for 5 minutes, then add apricots and pecans and mix until evenly distributed.
• Transfer dough to an oiled, medium bowl and cover with plastic wrap. Let proof in a warm room, about 70°F, for 2 to 3 hours. Dough will increase 50 percent in size.
• Pull dough from the bowl onto a floured surface and form into a 5 x 8-inch rectangle. Position dough so that a short end is facing you. Starting with the closest end, roll dough away from you into a tight log. As you roll, apply extra pressure at the ends to taper them. The formed loaf should look similar to a small football. Wrap the loaf, seam side up, in a floured dishtowel or canvas to prevent a skin from forming on the loaf. (Wrapping the loaf also helps to maintain its shape.) Let proof at room temperature for 2 hours. Loaf will rise slightly. 
• Place baking stone on center rack of oven and preheat to 400°F.
• Unwrap the loaf and set it, seam side down, on a counter or baker’s peel. With a sharp blade, cut 7 diagonal lines across the top of the loaf. Place in center of baking stone and, moving quickly to keep heat inside oven, mist inside of oven with a spray bottle of water. Bake for 50 to 55 minutes, misting oven twice more during the first 15 minutes. The loaf’s crust will be a deep, golden brown. Let cool on a wire rack for 30 minutes.




ONION RYE LOAF 

One of Macrina’s former lead bakers, Evan Andres, accepted the challenge of developing our version of this classic bread. He was obsessed with ryes and created one of the best I’ve ever tasted.

Makes 1 cylinder-shaped loaf

1 medium yellow onion, chopped into ½-inch pieces 
2 tablespoons extra virgin olive oil 
7 ounces Campagne Natural Starter (page 9), at room temperature 
1½ cups filtered water, at room temperature 
1 teaspoon dried yeast 
1 cup coarse rye flour 
3 cups unbleached all-purpose flour 
2 teaspoons kosher salt 
1 tablespoon caraway seeds 
Spray bottle of water

• Preheat oven to 400°F. Toss chopped onion with olive oil and spread evenly on a rimmed baking sheet. Roast for 25 to 30 minutes, or until edges of onion are golden brown. Let cool.
• Combine starter, water, and yeast in the bowl of your stand mixer. Mix with the paddle attachment for 2 minutes on low speed. (If mixing by hand, place starter, water, and yeast in a medium bowl and whisk together to break up the starter.) Add the rye flour, all-purpose flour, salt, caraway seeds, and cooled onions. Mix for 1 minute to combine, then change to the hook attachment and mix for 8 to 10 minutes on medium speed. (If mixing by hand, add flours, salt, caraway seeds, and onions and stir with a wooden spoon. Knead with your hands for 10 to 12 minutes.)
• Place dough in an oiled, medium bowl and cover with plastic wrap. Let proof in a warm room, about 70°F, for 1½ to 2 hours, or until dough has almost doubled in size. 
• Pull dough from the bowl onto a floured work surface and flatten it with your hands, taking care to press out all the air. Form dough into a rectangle and position it so that a short end is facing you. Starting with the closest end, roll dough into a tight cylindrical loaf, tucking the ends underneath to give them a blunt finish. Wrap the loaf in a floured dishtowel or canvas, seam side up, and let proof at room temperature for 1 hour. Loaf will rise 50 percent.[image: 017]


• While the loaf is proofing, place baking stone on center rack of oven and preheat to 400°F.
• Unwrap loaf and set it, seam side down, on a counter or baker’s peel. Using a sharp blade, score 4 lines across top of loaf. Moving quickly to keep heat in oven, lift loaf onto center of baking stone and mist inside of oven with a spray bottle of water. Mist oven 3 more times during the first 20 minutes of baking, which helps to keep the loaf moist and aids in the development of the crust. Bake for 50 to 60 minutes, or until bread has a deep brown color and sounds hollow when tapped on the bottom. Let cool on a wire rack for 30 minutes.




GREEK OLIVE LOAF 

This bakery favorite was originally made only on weekends, but our customers insisted it be part of our daily bake. Our cafe chef likes to feature it as the base for an egg salad sandwich, topping it off with roasted tomatoes and a few anchovy fillets.

Makes 2 small, oval loaves

8 ounces Natural Sour Starter (page 7), at room temperature 
1½ cups filtered water, at room temperature 
1 cup coarse rye flour 
3¼ cups unbleached all-purpose flour 
2 teaspoons kosher salt 
2 teaspoons finely chopped fresh rosemary 
1 cup pitted kalamata olives 
Spray bottle of water

• Combine starter and water in the bowl of your stand mixer. Using the paddle attachment, mix for about 1 minute on low speed. (If mixing by hand, place starter and water in a medium bowl and whisk together to break up the starter.) Add the rye flour, all-purpose flour, salt, and rosemary and mix for another 2 minutes to combine. Switch to the hook attachment and mix on medium speed for 10 minutes.This dough is slightly wet, and it will take some time before developing into a ball. (If mixing by hand, add flours, salt, and rosemary and stir with a wooden spoon. Knead with your hands for 10 to 15 minutes.) Let dough rest in bowl for 5 minutes.
• Pull dough from the bowl onto a floured surface. Form into a rectangle about ½ inch thick and position dough so that a short end is facing you. Sprinkle olives over entire surface of dough. Starting with the closest end, roll dough away from you into a log. Let it rest, seam side down, for 1 to 2 minutes. Fold the 2 ends into the center and loosely form a ball. Place ball of dough in an oiled, medium bowl and cover with plastic wrap. Let proof in a warm room, about 70°F, for 4 hours. Dough will almost double in size.
• Pull dough from bowl onto a floured surface and punch it down with your hands to release air bubbles. Divide dough into 2 equal pieces and flatten one of the pieces into a rectangle. Starting with a short end, roll the dough away from you into a tight log. Taper the ends of the loaf to form a small football. Wrap the loaf, seam side up, in a floured cloth. Repeat this procedure with remaining piece of dough. Let proof at room temperature for 1½ hours. Loaves will rise slightly. Transfer wrapped loaves to the refrigerator for 6 to 10 hours.
• Remove loaves from refrigerator and let come to room temperature, about 1½ hours. While dough is coming to temperature, place baking stone on center rack of oven and preheat to 400°F.
•  Unwrap loaves and set them, seam sides down, on a counter or baker’s peel. Using a sharp blade, score a shallow line from end to end vertically on the surface of each loaf. Moving quickly to maintain oven temperature, lift loaves onto the preheated baking stone and mist oven with a spray bottle of water. Bake loaves for about 50 minutes, misting the oven twice more during the first 15 minutes of baking. Loaves are ready when they have a dark brown color and a firm crust. Let cool on a wire rack for 30 minutes.
[image: 018]







End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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