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				Introduction

			

			
				I have been passionate about baking since I was eight years old. My father was a baker and I spent a lot of time in his shops as I was growing up, helping with jobs such as jamming the doughnuts and filling scones with cream. I loved to see the professionals at work. I was intrigued by the way a baker would take a few simple raw materials and create a beautiful and delicious finished product from them. To me, watching the kneading of dough was almost hypnotic. That fascination is with me to this day. I have been baking for thirty years now and I’ve never wanted to do anything else.

				When I was seventeen I was let loose ‘on the tables’ where the loaves and pastries were formed, before learning the correct way to bake all the breads, pastries and cakes that we sold. After serving this apprenticeship with my dad, I moved on to manage my own shop, then to work in the kitchens of various establishments – including The Dorchester, Cliveden and the Chester Grosvenor, as well as restaurants on the Continent – honing my skills all the time. 

				I have learnt a great deal over the last three decades – not just the best, simplest ways to do things, but the worst ways too. I’ve seen hard-won, age-old skills consigned to the scrap heap and traditional techniques replaced with modern, cost-cutting methods that save time but sacrifice flavour and quality. I have never stopped loving baking though, nor lost faith in the truly passionate bakers of this country, whether they are professionals or home cooks. 

				That is why, in this book, I want to celebrate the really great breads and pastries and show you how to make them. Many accomplished cooks will try any number of new recipes, yet balk at the idea of turning out a loaf of bread or a brioche because they think it is difficult or complicated. It’s not. All kinds of myths and mysteries have evolved around this branch of cookery over the years and a lot of them are utter nonsense. Yes, there are pitfalls to be avoided, and useful tricks of the trade to be learnt, but once you’ve mastered the basic techniques, you can become a great baker. 

				My book covers a whole range of different breads as well as pastries and irresistible cakes, biscuits and puddings. As a professional, I have had the time to really work at each part of the baking process: time to play, invent and experiment, and the benefit of that experience is in this step-by-step guide. Each recipe has an in-depth method that shows my way of doing things, enabling you to create something perfect. In effect, I will be there with you in your kitchen, guiding you through the process and solving problems before they happen. You will discover that you can, very easily, create breads, tarts and cakes at home that look every bit as good as those you’ll buy in the shops – and taste better. 

				Successful baking is about having the appropriate kit and ingredients, and understanding the techniques. I am very particular about using the right tool for the job – if the knife I need or the tin I want is not to hand I’ve been known to get pretty irate! Finding the best ingredients, the ones you feel most comfortable using, is important too. If you put rubbish in, you’ll get rubbish out. But don’t be deterred by any of this. Sourcing the best ingredients and equipment is not hard (see the Directory).

				You’ll find recipes here for baked goods from all over the world, from Continental couronne, fougasse and strudel, tartes and croissants, to Indian chapatis and Middle Eastern maneesh. But I want to celebrate our own tradition of baking too. This country has some wonderful basic breads that can rival the French baguette or the Italian focaccia: breads such as the cottage loaf, barm cake or bloomer. Yes, a really well-made bloomer is a great thing. 

				The way we bake has changed so much in recent decades: it’s too focused on speed and making a profit. Commercial bakers no longer take the time to let their doughs ferment slowly, which creates flavour, and many home bakers don’t either. Yet, if you find that time (and most of it is not hands-on work time), and give a little attention to detail, then I guarantee you can create breads, cakes and other bakes that your family and friends will love. 

				I’ve given plenty of information in the introduction to each chapter because a little bit of knowledge goes a long way in baking. If, in addition to knowing how to bake a loaf of bread or a custard tart, you understand why you do things in a certain way, then you will be well-equipped to begin your own baking adventure. I want to send you off into your own world of baking where, because you understand the simple chemistry and basic techniques, you can experiment and create your own delicious versions of the recipes I’m sharing with you here. My advice is always to take your time, and to treat any mishap as an opportunity to learn. 

				I am as passionate about baking today as when I was that young lad, watching my dad at work. I still love the feeling I get from manipulating good raw ingredients into something fantastic. I hope I can pass that on to you and help you to create a little bit of magic in your own kitchen. 
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				here i will be explaining the key ingredients and basic procedures behind all bread-making. The process is not difficult or complex but, in order to produce really good results, you do need to make sure you have good-quality ingredients and, where necessary, some basic items of kit. You must also understand the techniques and why they work. I’m going to show you how to mix a good, soft dough, which invariably produces a better bread than a firm dough, and how to judge when that dough has been kneaded sufficiently. 

				Bread-making is an acquired skill and practice makes perfect. Over the years I have evolved my own techniques in both kneading and shaping, which I will guide you through. My recipes are tried and tested. If you want to tweak any of them, then go ahead, once you have mastered the basics.

				All of the breads in this book are best eaten within 24 hours of baking but they will keep for a couple of days in a bread bin and are perfectly acceptable if you refresh them in a hot oven at 220˚C for 5 minutes before eating. Alternatively, they can be frozen, defrosted at room temperature and then refreshed, as above. 
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				Ingredients

			

			
				There are just five simple key ingredients in bread-making: flour, yeast, salt, fat and water, with various options, particularly in the choice of flour.

			

			
				FLOUR

				Bread needs ‘strong’ flour, which means one with a protein level above 12 per cent. For cakes or biscuits, you need flour with a lower protein level, below 12 per cent. The protein level indicates how much gluten there is in the flour: gluten being the ‘glue’ that binds the dough together and creates structure. High-gluten flours give the chewy texture you want in a bread, whereas low-gluten flours give a crumbly texture. 

				Start with a white bread flour, as it is the easiest to use. Once you find one you like – and this shouldn’t be difficult as most supermarkets sell good-quality bread flour – stick with it. Do bear in mind that, however accurate a recipe is, each brand of flour will absorb a slightly different amount of water, depending on its precise protein level. Generally, good-quality flour will take more water, a lower grade of flour less. So, when you start making bread, keep with your chosen flour and adjust your recipes, noting how much water that particular flour needs to get the right texture.

				There are lots of flours on the market suitable for making bread.I particularly like Marriage’s, Waitrose Organic, Doves Farm and Wright’s flours (see Directory here).

				Strong white bread flour  Protein level 11–13 per cent

				Until recently, most millers blended British flour, which typically has a protein level of 11–13 per cent, with Canadian flour, which has a higher content. This was because the baking industry demanded very high-protein flour that would give bread a ‘bloom’ or ‘spring’ in the oven. Also, as the flour absorbed more water, bakers would get a better yield and more profit from it. However, many millers in this country now use purely British flour. 

				Plain white flour  Protein level 9–11 per cent 

				Also known as ‘cake flour’, this is used for cakes, biscuits, crackers and most pastry, as well as soda bread. It is also sometimes mixed with strong flour in a bread recipe, to produce a slightly softer crumb. Unlike bread flour, plain flour should not be overworked or it will become rubbery. Avoid this by gently massaging the mixture or dough, not pummelling it.

				Stoneground strong wholemeal bread flour  Protein level 12 per cent 

				This makes delicious bread and it is one of my favourites. Wholemeal flour retains all the best bits of the wheat kernel and therefore has a higher fibre and nutrient content. I choose stoneground wholemeal if possible: stone-grinding creates less heat than mechanical grinding, thereby preserving more nutrients in the grain. Wholemeal flours are more dense than white flours: they absorb more water and the dough requires more kneading. You can use wholemeal bread flour in biscuits and muffins; I suggest blending it with plain white flour to take the overall protein level below 12 per cent.

			

			
				Malted bread flour  Protein level 10–11 per cent

				This nutty-tasting flour, also known as ‘Granary flour’, has been popular since the 1970s. Although fairly dark in colour, it is essentially a white flour with added flakes of malted wheat. The protein level in malted flours can vary, and a bit more kneading is sometimes needed in order to develop the gluten and create a well-structured loaf. To be on the safe side, I always add an extra 5 minutes of kneading for a dough made with malted flour. 

				Spelt flour  Protein level 10 per cent 

				This well-flavoured flour has attracted a huge following recently. Its health benefits have been much publicised and some people with wheat intolerance find they can eat it without ill effects. Nevertheless, spelt is a type of wheat and contains gluten, albeit at a slightly lower level than some other wheat flours. It is not suitable for people with wheat allergy or coeliac disease. Because of the lower gluten level, dough made with spelt has a tendency to spread outwards while proving and baking, rather than springing upwards. I always encourage home bakers to bake spelt dough in a tin, which will only allow it to go in one direction (upwards), creating a more balanced loaf.

				Rye flour  Protein level below 10 per cent 

				Rye is a grass, different from wheat but related to it and it does contain some gluten. Rye flour has been widely used for bread-making for centuries but, as it is a ‘weak’ low-protein flour, it behaves differently from standard wheat flours. It’s a little more difficult to work, making quite a heavy, sticky dough that takes longer to rise, but you can get delicious results with it. 

				Fine semolina

				I don’t use this to make the bread itself, but as a light coating that makes the soft dough easier to handle, and gives the finished loaf a lovely, crunchy crust. It is widely available but, if you can’t get hold of it, using ordinary bread flour to coat the dough is absolutely fine.

				Yeast 

				In Tudor Britain, most bakeries were situated next to brewers because this was the source of their yeast. The barm – the froth on top of the beers – would be scooped up by the baker and put into his dough to leaven the bread. However, this fairly acidic yeast created a very tangy, bitter loaf. In the late 1800s, the kind of commercial yeast we know today, which produces a much milder loaf, was introduced into bakeries.

				For years, I used fresh yeast at my bakery. However, since converting to instant yeast – also called ‘easy-blend’ or ‘fast-action’ yeast – I’ve found no difference in the quality of my breads. Instant yeast is easy to buy and it stores well. It’s what I always use at home too. I avoid standard dried yeast, which needs to be activated with water, as this simply creates more work. I like Doves Farm Quick yeast because it comes loose in the pack so you can measure out exactly what you need: I find that 10g per 500g flour is just about right. This is a touch more than the 7g recommended on many instant yeast sachets, and it creates just that bit more fermentation in the dough, which adds to the flavour. If you can only get hold of 7g sachets, you can still weigh out the yeast of course, but it’s fine just to use two of them (14g) for 500g flour. Bear in mind that instant yeast is a concentrate. If you want to use fresh yeast in any of my recipes, you will need 20 per cent more than the amount of instant yeast called for. 

				Salt

				Salt is very important in a dough, not just because it prevents the bread from tasting dull and bland; it also strengthens the gluten in the mix. The salt I use to mix into a dough is common, fine-grained cooking salt. I use other salts for other jobs – sea salt flakes to top a focaccia, for example.

				Fat

				Fat is incorporated into bread to help it stay soft. You do not have to add fat to your dough but, if you want the crumb to stay tender for more than 24 hours, I certainly would. Whether you go for oil or butter is up to you. When making a basic white loaf, I would use very soft unsalted butter, but for an Italian-style bread, I choose olive oil. 

				Water

				Ordinary tap water is fine for bread-making. However, the temperature of the water you use is critical to producing a loaf with good texture and flavour. I use cool water – at around 15˚C. If a recipe calls for ‘tepid’ water, I mean around 20˚C. Older recipe books tell you to use warm water, which helps the dough rise quickly. It’s true that adding warm water speeds up the whole baking process, but in doing so you will lose flavour. Slower-rising dough grows and forms pockets of carbon dioxide in exactly the same way, but as the fermentation process is longer, the bread will taste better. This is because as the yeast feeds on the flour it releases alcohol, while bacteria within the dough produce acids, both of which build flavour. The longer the fermentation, the deeper the flavour – hence the rich, tangy taste of slow-rising sourdoughs. I think of dough like a bottle of good red wine – you wouldn’t drink it straight after bottling, it needs time to mature. 

				Incidentally, when I add milk to a dough, I do warm it up a little first. Milk, because it contains fat, actually retards the action of the yeast slightly and warming it helps to balance this out.

				The amount of water listed in each recipe is a guide: you may find what you actually use deviates by up to 20ml either way. This is because different flours can vary significantly in the amount of water they absorb. I add enough water to most of my doughs to make them really quite wet and sticky initially; this is as they should be.

			

			 

			
				techniques

			

			
				There are defined stages in bread-making: mixing, kneading, rising, knocking back, shaping, proving and baking, which call for specific techniques. None of these is difficult to master: practice makes perfect.

				Mixing

				The initial mixing of the dough takes place in a bowl. Put the flour(s) into your mixing bowl and mix them together roughly if you are using more than one type. Then add the salt to one side of the bowl (see picture 1) and add the yeast to the other side  (see picture 2); this is important because the salt can kill the yeast if it comes into immediate contact with it. You don’t have to mix the dry ingredients further at this stage. 

				Add the oil or butter to the bowl. Pour in most of the water  (see picture 3) and start combining everything with the fingers of one hand, ‘scrunching’ the ingredients together, then stirring them round with your fingers and gradually incorporating the dry flour from the sides of the bowl. Add more water  (see picture 4) until you have a soft dough and all the flour is mixed in. You are not looking for a thorough mixing at this stage – that will happen when you knead the dough – you just want to get the right amount of water into the flour. This is a really messy stage, as the dough will stick to your hands, but don’t worry, it becomes much smoother and less sticky when kneaded.

				In some cases, with a very wet or sticky dough, I recommend doing all the mixing and kneading in a mixer with a dough hook (see here). Generally, you can still work the dough by hand if you want to, but it will be fairly messy!
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				Kneading

				Kneading mixes the ingredients together thoroughly and is crucial for developing the gluten in the flour in order to create a smooth, elastic dough. There are no hard-and-fast rules – how you knead is up to you. 

				Start by learning how to simply fold the dough. Tuck the top into the middle (see picture 1), turn the dough 45˚ and repeat again and again. About 10 minutes of this repetitive action will give you a soft, malleable dough. 

				Or you can stretch the dough by pushing the top away from you  (see picture 2) then folding it back into the middle  (see picture 3), turning it 45˚ and repeating over and over again for at least 5, more often 10 minutes, until the dough is smooth. You will see and feel the consistency of the dough changing during kneading. As the gluten develops, the dough will become smoother, more elastic and more cogent. It will be begin to hold together in a ball  (see picture 4), rather than stick to you and the work surface, and it develops a soft, smooth skin. As you make more bread, you will get better at kneading and come to recognise that point when the dough has been worked enough. 

				You will find the consistency of many of my doughs, initially, to be pretty wet and sticky. This will give you lighter, more open-textured and altogether more delicious bread. As you knead, the dough will become less wet and sticky, but it should remain very soft. Kneading a soft dough takes a bit of confidence, but please persevere. If you add much less water than I suggest, or keep adding flour to the dough as you knead, you will end up with a stiff dough and a brick-like loaf of bread. That’s why I generally advise that you use olive oil on your work surface, rather than flour. It will help you experience what the dough should feel like. 
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				Rising

				Once your dough has been mixed and kneaded, it needs to be left to rise until it has at least doubled in size and become bouncy and shiny. During this time the yeast feeds on the nutrients in the flour and produces bubbles of carbon dioxide, which cause the bread to rise. This initial rising stage should take between 1 and 2 hours at normal room temperature (20–22˚C), but you can leave it for up to 3 hours; it doesn’t matter if the dough trebles or even quadruples in size. Be patient and give it the time it needs to at least double. Rising is important and makes the dough easier to handle and shape. 

				With most doughs, I clean out the bowl it was mixed in, oil it very lightly with olive oil and return the kneaded dough to it for rising. Covering the bowl with cling film  (see picture 1) or a tea towel protects the dough from draughts, which can cause a skin to form and inhibit rising. With very wet doughs, I use an oiled, 2–3 litre, square plastic container as they tend to rise a lot, but also because when you tip the dough out, it’s already in a roughly square form, which makes it easier to shape. Sometimes I simply leave a wet dough to rise in the bowl of the electric mixer if I have used it. 

				It’s worthwhile making a mark on the side of the bowl or container you put your dough in, and using it as an indicator of how much the dough has grown. Make a note of the degree of growth, time and temperature of your kitchen. This will help you to gauge timings next time you make bread.

				When the dough has reached its maximum growth  (see picture 2), crease marks will appear on top and it will begin to collapse and fall in on itself. We call this the ‘drop-back’. The dough can be reformed and left to rise a second time if you wish: the yeast will continue to feed and release gas and the dough will swell again. The longer a loaf takes to rise, the better (see here), though I would not allow a dough to rise more than three times, as its structure will begin to weaken and the growth will become sporadic. 

				Knocking back the dough 

				After this initial rising period, the dough usually needs to be ‘knocked back’ or deflated, so it is easy to handle and shape. Simply lift the dough out of the bowl  (see picture 3) onto a lightly floured surface and fold it repeatedly in on itself until it is smooth and all the air has been knocked out of it (see picture 4). However, in some cases, rolling the dough out to a certain size or shape is the only knocking back you need. And with some very wet doughs, used to make particularly open-textured breads such as ciabatta, I don’t knock back at all but handle the risen dough gently so as to keep the air trapped inside.
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				dividing the dough 

				If you are making rolls or more than one loaf you will need to divide the dough. I use a Scotch scraper (see here) to do this. Alternatively, you can use a table knife. To ensure accuracy, use digital scales to weigh the dough, or simply judge by eye if you are comfortable to do so.

			

		
			
				Shaping the dough

				Experimenting with different shapes is one of the many pleasures of baking your own bread, from a simple round cob or oval loaf to a neat bloomer or decorative plait.

				Cob 

				This is the term used to describe a domed round loaf. If you are making bread for the first time, this is a good shape to start with.

				To form a cob, first tip out your risen dough onto a very lightly floured surface, then knock out the air with your hands. Flatten the dough into a rough rectangle then roll it to into an oblong. Turn the dough so that the longer edge is running away from you and flatten it slightly (see picture 1). Now roll the two ends in towards the centre so you end up with a chunky, squarish shape  (see picture 2). Turn the dough over on your work surface, so that the join is underneath  (see picture 3). 

				To shape the dough into a smooth, domed cob, you now need to use both hands. With your palms turned upwards, position your hands on each side and slightly underneath the dough. Move your hands round the cob, tucking the dough neatly underneath itself  (see picture 4). Keep going, gently forcing the sides of the dough down and underneath, to create a smooth, taut top and a rough underside. Avoid adding any extra flour during shaping if you possibly can. 

				The smooth, round cob is now ready to be transferred to a baking sheet for the proving stage.
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				Oval

				To shape an oval, tip out the risen dough onto a lightly floured surface and knock out the air. Flatten the dough into a rectangle, with the longer side facing you. Tuck each end in to the middle of the dough (see picture 1) so that they meet in the middle (see picture 2). Roll it up like a Swiss roll. The dough should now be smooth with a join line running along its length. Turn the dough so the line is pointing towards you and roll up again, but not as tight. Flatten out again, then roll up into a sausage. Roll, applying a little weight on either end to create slightly dropped sides  (see picture 3). Pinch the ends to points  (see picture 4) if required. When rolling the dough, use the full length of your hands from the tip of your fingers to the heel of your palm. The flattening and rolling knocks air out of the dough, helping to give an even crumb structure. Transfer the oval to a baking sheet for proving.
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				Bloomer 

				A bloomer is a long lozenge-shaped loaf, which looks particularly attractive when slashed before baking. To shape a bloomer, tip out the risen dough onto a lightly floured surface and knock out the air. Flatten the dough into a rectangle, with the longer side facing you. Tuck each end in towards the middle of the dough so that they meet in the middle, then roll up the dough like a Swiss roll  (see picture 1) so you create a smooth top, with a  join running along the length (see picture 2), which will become the base. 

				Roll it lightly, from your fingertips to the heel of your palms (see picture 3). If you apply too much pressure, you’ll turn it into a square. It is now ready to be transferred to a baking sheet for proving.
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				Plait

				Plaited loaves look beautiful, and the plaiting technique increases the surface area of the loaf, so you get lots of lovely crust. When you shape these loaves, it is important to make sure that each strand of your plait is the same size and length (weigh them if you need to), and to press the ends of the strands together well to secure them when you start and finish plaiting.

				To shape the most ambitious eight-strand plait (as for the White cob loaf variation in basic breads), divide the dough into 8 pieces. Roll each out to a sausage (see picture 1), about 40cm in length – longer if you are feeling bold. Lay the long rolls out on a lightly floured surface and tack the gathered ends to the table with your thumb to form a sort of octopus  (see picture 2). 

				You are now ready to follow the sequence. As they are laid out in front of you, number the lengths of dough 1–8. Remember that every time you move the strand the numbers will still be 1–8 in front of you. 

				first, take 8 under 7 and over 1 (you only do this once at the start).

				Then repeat the following moves until the plait is finished:

				Take 8 over 5
Take 2 under 3 and over 8
Take 1 over 4
Take 7 under 6 and over 1

				As you weave the strands, keep the plait as even as possible  (see picture 3), so the strands are roughly the same length. When you have finished, secure the ends. You should have a pretty straight, even plait  (see picture 4). It is now ready to be placed on a baking sheet for proving.
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				PROVING

				This is the final rising stage of the shaped bread. As the bread proves, the yeast continues to feed and produce carbon dioxide, which causes the bread to rise again and gives it its characteristic aeration and structure. As the yeast ferments, it produces a cider-like smell that promises a great-tasting loaf. Typically cookery books advise you to leave the dough in a warm place, but bread will prove or rise in a fridge – it just takes longer.

				The secret to making great bread is the time it takes to prove a loaf, and the longer the better. You can cover the dough with a plastic bag to stop it from forming a skin, but the bag needs to sit above the dough rather than touch it, otherwise it will restrict the expansion of the bread and hinder the proving process. 

				Generally, during the day, most homes are somewhere between 18˚C and 24˚C, which is more than adequate for proving bread. The days of putting your dough into an airing cupboard are over. 

				The best way to check whether your dough is ready for the oven is to gently press it and see if your fingers leave an indentation – the dough should spring back. This test is very good and with practice you’ll learn to know precisely when is the optimum time to put breads in the oven.

				Adding steam

				If I want a loaf to have a crisp, light crust and a slight sheen, I create a steamy oven environment. At the bakery, we have steam injectors in our ovens: water is pumped over hot pipes and steam floods into the oven for up to a minute at a time. To replicate this at home, when you turn the oven on, simply put a roasting tray on the bottom shelf to heat up. At the same time as you put your dough in to bake, pour enough hot water into the roasting tray from your kettle to two-thirds fill it. After 5–10 minutes – it’s important not to open the oven door before 5 minutes – take a look at the tray. If most of the water has evaporated, top it up with some more. I don’t bake all my bread with steam. If I want a rough, rustic, drier crust, I leave the oven dry.

				Checking the colour of your bread

				As a baker, one thing I never want to see is under-coloured, pale bread coming out of the oven. For flavour, texture and a good crust, you do need to get some colour on your loaf. You are looking for golden brown at the very least, ranging up to a deep, dark, toasty brown; white or yellowish bread is underdone. The picture that follows shows the range of colours you are aiming for to achieve well-baked bread. 
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				BASIC bread tools

			

			
				The tools of my professional trade are many and varied, but you can use ordinary equipment in a domestic kitchen to very similar effect. 

				baking trays and bakestones

				Large, flat baking trays are a must; they should just fit the dimensions of your oven. You need heavy-duty trays that won’t buckle in high heat. Some are completely flat, some have a raised lip along one edge; either will do. A heavy bakestone is a good investment if you intend to bake a lot of bread.

				bread Tins

				Bread tins come in a range of sizes. I usually use 1kg (2lb) tins with straight sides. You can buy these in any good kitchen shop, or online. The tins will need seasoning: rub with a bit of lard or margarine then put into your oven set at 200˚C for 15 minutes. Turn off the oven and leave the tins to cool inside. This preparation will not only stop your loaves from sticking, but also help to form a good crust on your bread. Never wash your tins: you can scrape them and rub them with a rag drizzled with olive oil, but that’s all.

				Scotch scraper

				This plastic-handled scraper with its rigid, stainless steel blade is a crucial baking tool. Scotch scrapers are inexpensive and can be bought easily online. Use them for manipulating and cutting dough and for scraping down surfaces after kneading and shaping.

				Peel

				This simple item of equipment allows you to transfer risen dough directly onto a heated bakestone or tray in the oven, which helps create a really good crust on the base of the bread. Dust the peel with fine semolina and put the risen dough on it, then shunt it onto the heated bakestone in the oven with a jerk of the wrist. Peels are now easy to buy online, though you can use a semolina-dusted baking tray to similar effect.

				lining paper

				There are a variety of papers on the market but the ones to use are baking parchment or silicone paper, both of which are non-stick. Do not use greaseproof paper because it is liable to stick.

				Plastic bags

				Any large, clean plastic bags will be useful for covering the dough and creating a little aerated environment in which the dough can rise.

				electric mixer

				You’ll see that, in some of my bread recipes, I suggest using a mixer with a dough hook to mix and knead the dough. I tend to specify this where the dough is very wet and sticky, or where a longer mixing time is required, but in fact, you could make any of the breads in the book using a mixer. It’s an incredibly handy piece of equipment, which takes all the hard work out of kneading, and makes it quicker too.

				Ovens 

				You can bake bread equally well in a gas or electric oven. An Aga or similar range cooker is also good for baking (it tends to produce a particularly good crust), but the baking times will need some adjustment – refer to the manufacturer’s instructions for your particular cooker. 

				The important thing is to get to know your oven properly. It may well have a few hot-spots, and heat sources in ovens vary according to the model. No one knows your oven better than you do, so make it work for you. Whatever kind of oven you have, it pays to check its accuracy periodically: buy an oven thermometer and set your oven to 200˚C/gas 6. When it has reached this temperature, pop your thermometer onto the middle shelf and take a measurement, then do the same for the bottom and top shelves. Check your readings and, if there is a discrepancy, get the manufacturer or an oven engineer to visit and reset your oven. I think anything more than 5 per cent out is unacceptable.

				I’ve given temperatures in Centigrade for a non-fan oven. To convert for a fan oven, simply drop the temperature by 20˚C. Gas ovens now vary in their conversions, newer ones having been brought in line with European conversions, so check the instructions for your particular model. You can usually find this information online if you no longer have the instruction booklet to hand. As a guide, here is the standard conversion from Centigrade to Gas:
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				Dough thermometer

				Treat yourself to a dough thermometer. This is a probe that you can use to check the temperature of your ingredients and dough. Ideally, after mixing, your dough should be at 24–26˚C, as this is the optimum range for yeast to work. Air temperature can affect this. In winter, for instance, you might need to use slightly warmer water when mixing your dough.

			

			 

			
				SOURDOUGH equipment 

				A few additional items of equipment are useful for preparing sourdoughs, particularly to support these wetter doughs as they prove.

				Clear plastic container

				A 2-litre capacity, transparent container is perfect for raising a sourdough starter because it allows you to see how the yeast is behaving and how your dough is growing.

				Proving cloths

				I use a heavy cloth covered with flour as a proving surface for sourdoughs. Many of these doughs are very soft and slack and, if you put them on a smooth or shiny surface, such as baking parchment or silicone, they tend to ‘flow’ and spread sideways. A heavily floured cloth absorbs excess moisture from the dough as well as giving the dough something to ‘grip’, which helps it hold its shape and encourages it to rise upwards. You can buy traditional linen proving cloths, but these are not essential – any fairly thick, natural fibre cloth, such as a clean cotton tea towel, will do.

				Proving baskets

				These help to give your sourdough loaves a beautiful shape, and of course you can use them for the basic breads in the following chapter too. They are also known as bannetons, and can be purchased in many shapes and sizes. The ones I use most often are a large oval, a large circle and large and small baguette shapes. Some come ready-lined with cloth, others you will need to line with a cloth yourself. In either case, they should be dusted well with flour before the dough goes in. Proving baskets can be bought online and are a great addition to any budding baker’s tool kit. They can be used in most of my sourdough recipes, as an alternative to proving the dough on a cloth-lined tray (see above). You may find them useful, particularly if you are new to sourdoughs, because they hold the wet doughs in shape nicely.
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				this chapter is all about getting you started in the world of bread-making. It’s really not difficult to bake your own bread. Like making a casserole, there’s a bit to do at the beginning, then nature will take over and do most of the work for you. When you have some free time, gather your baking trays and ingredients together and start your journey. But be warned, bread-making is highly addictive. When you bring your first loaf out of the oven and taste it, there will be no going back: you will want to do this time and again.

				Once you have tried a few of these basic breads, your confidence will grow enormously and you’ll be keen to expand your repertoire and move on to the next chapter: Flavoured Breads. 
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				Basic white tin bread 

			

			
				makes 1 large or 2 small loaves / prep 3 hours / bake 30 minutes

				You don’t have to start your baking adventure with this simple white loaf, but you could do a lot worse. This recipe will introduce you to the key techniques you’ll need for most bread-making. The dough is baked in a tin to give it that regular, easy-slicing shape that we are so fond of and it’s ideal for sandwiches and toasting. Once you’re confident baking this, you can try a simple white cob loaf (see here) using the same dough. 

			

			
				400g strong white bread flour, plus extra for dusting 

				8g salt

				7g instant yeast

				25g unsalted butter, softened

				250ml cool water (explained here)

				Olive oil for kneading and oiling the tin

			

			
				
							Tip the flour into a large mixing bowl and add the salt to one side of the bowl and the yeast to the other. Don’t put the salt directly onto the yeast, as you may kill the yeast or at the very least slow it down. 

							Add the butter and three-quarters of the water, and turn the mixture round with your fingers. Continue to add the remaining water, a little at a time, until you’ve picked up all the flour from the sides of the bowl. You may not need to add all the water, or you may need to add a little more – you want dough that is soft, but not soggy. Use the mixture to clean the inside of the bowl and keep going until the mixture forms a rough dough. 

							Coat the work surface with a little oil; using olive oil rather than flour on the work surface to prevent sticking keeps the dough soft. Then tip the dough onto the surface and begin to knead (see here). Keep kneading for 5–10 minutes. Work through the initial wet stage until the dough starts to form a soft, smooth skin (see here). 

							When your dough feels smooth and silky, put it into a lightly oiled large bowl. Cover with a tea towel and leave to rise until at least doubled in size – this means at least 1 hour, but it’s fine to leave it for 2 or even 3 hours. Resting the dough strengthens it and helps develop a robust crumb structure. 

							Prepare a 1kg loaf tin or two 500g loaf tins by rubbing olive oil over the inside. If you have not used the tin before, it should be seasoned (see here).

							Tip your dough onto a lightly floured surface (see picture 1). If you are making 2 smaller loaves, divide the dough in half. 

							First shape into a ball by folding the dough inwards repeatedly (see picture 2) until all the air is knocked out and the dough is smooth. Then form into an oblong by flattening the dough out slightly and folding the sides into the middle. Roll the whole lot up – the top should be smooth with a join running along the length of the base (see picture 3). Put your dough into the prepared tin (see picture 4) , making sure the join is underneath. 

							Put the tin(s) inside clean plastic bag(s) and leave it to prove for about 1 hour, until the dough is at least doubled in size and springs back quickly if you prod it lightly with your finger. Meanwhile, heat your oven to 220˚C and put a roasting tray in the bottom to heat up. 

							Dust the risen, stringy dough with flour and slash the top with a knife – a sharp serrated blade is ideal. Fill the roasting tray in the oven with hot water to create steam and put the bread into the oven. 

						Bake for 30 minutes or until the bread is cooked through. Check by tipping the loaf out of the tin and tapping the base – it should sound hollow. Cool the loaf, out of the tin, on a wire rack.

				

				
				Wholemeal tin bread

				Follow the recipe above, but use 350g strong wholemeal bread flour and 50g strong white bread flour. You will need a little more water too, as wholemeal flour absorbs more – about 265ml. (Wholemeal tin loaves are shown in this photograph.)
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				White cob loaf

			

			
				makes 1 loaf / prep 3 hours / bake 30 minutes

				This recipe uses the same dough as the basic white tin bread but in a slightly bigger quantity and the loaf is shaped by hand, rather than in a tin. 

			

			
				500g strong white bread flour, plus extra for dusting 

				10g salt

				10g instant yeast

				30g unsalted butter, softened 

				320ml cool water 

				Olive oil for kneading

			

			
				
							Tip the flour into a large mixing bowl. Add the salt to one side of the bowl and the yeast to the other. Add the butter and three-quarters of the water, and turn the mixture round with your fingers. Continue to add the remaining water, a little at a time, until you’ve picked up all the flour from the sides of the bowl. You may not need to add all the water, or you may need to add a little more – you want dough that is soft, but not soggy. Use the mixture to clean the inside of the bowl and keep going until the mixture forms a rough dough. 

							Coat the work surface with a little olive oil, then tip the dough onto it and begin to knead. Keep kneading for 5–10 minutes. Work through the initial wet stage until the dough starts to form a soft, smooth skin. When your dough feels smooth and silky, put it into a lightly oiled large bowl. Cover with a tea towel and leave to rise until at least doubled in size – at least 1 hour, but it’s fine to leave it for 2 or even 3 hours.

							Line a baking tray with baking parchment or silicone paper. 

							Once risen, the dough should be bouncy and shiny. Scrape it out of the bowl onto a lightly floured surface. first shape into a ball by folding it inwards repeatedly until all the air is knocked out and the dough is smooth. Then form it into a round, smooth cob shape (shown here). 

							Put the dough on the baking tray and place in a clean plastic bag. Leave to prove for about 1 hour, until the dough is at least doubled in size and springs back quickly if you prod it lightly with your finger. Meanwhile, heat your oven to 230˚C and put a roasting tray in the bottom to heat up.

							Dust the dough with some flour, then slash deeply with a knife. Fill the hot roasting tray in the oven with hot water: this will create steam and give your bread a lighter crust. Put your bread into the oven and bake for 30 minutes or until it is cooked through and sounds hollow when tapped on the base. Cool on a wire rack.

				

				Eight-strand plait 

				Follow the above recipe, but use 600g flour, 12g each of yeast and salt, 35g butter and about 400ml water to make your dough. Once risen and knocked back, divide the dough into 8 equal pieces and plait, following the instructions here. Put the shaped dough onto a baking tray lined with silicone paper or baking parchment. Put the tray inside a clean plastic bag and leave to prove for about 1 hour, until the dough is doubled in size and springs back quickly if you prod it with your finger. Bake as above.
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				Wholemeal loaf 

			

			
				makes 1 loaf / prep 3 hours / bake 30 minutes

				
				This simple wholemeal loaf includes a little white flour for lightness but is still full of nutty, wholegrain flavour. You could always increase the proportion of white flour for a more delicate texture, or use all wholemeal flour if you are a purist. This bread makes excellent toast – very good with pate and smoked fish.

			

			
				400g stoneground strong wholemeal bread flour, plus extra for dusting

				100g strong white bread flour

				10g salt 

				10g instant yeast

				40g unsalted butter, softened

				320ml tepid water

				Olive oil for kneading

			

			
				
							Tip the flours into a large mixing bowl and add the salt to one side of the bowl and the yeast to the other. Add the butter and three-quarters of the water, and turn the mixture round with your fingers. Continue to add water a little at a time until you’ve picked up all the flour from the sides of the bowl. You may not need to add all the water, or you may need to add a little more – you want dough that is soft, but not soggy. Use the mixture to clean the inside of the bowl, folding the edges into the middle. Keep going until the mixture forms a rough dough. 

							Coat the work surface with a little olive oil, then tip the dough onto it and begin to knead. Keep kneading for 5–10 minutes. Work through the initial wet stage until the dough starts to form a soft, smooth skin. 

							When your dough feels smooth and silky, put it into a lightly oiled large bowl. Cover with a tea towel and leave to rise until at least doubled in size – at least 1 hour, but it’s fine to leave it for 2 or even 3 hours.

							Line a baking tray with baking parchment or silicone paper.

							Dust your work surface lightly with flour and tip your dough onto it. Knock the air out of the dough by folding it inwards repeatedly until the dough is smooth. Flatten the dough and roll it up into a sausage, then roll this out with your hands until it is about 30cm long. Tie the dough in a knot and place on the prepared baking tray. 

							Put the tray into a clean plastic bag. Leave to prove for about 1 hour, until the dough is at least doubled in size and springs back quickly if you prod it lightly with your finger. Meanwhile, heat your oven to 220˚C and put a roasting tray in the bottom to heat up. 

							Gently rub flour all over the proved dough. Put the loaf into the oven and fill the roasting tray with hot water. This will create steam in the oven, which helps give the bread a lighter crust. Bake the loaf for 30 minutes, then check it is cooked by tapping the base – it should sound hollow. Cool on a wire rack.
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				Soda bread

			

			
				makes 1 loaf / prep 20 minutes / bake 30 minutes

				Leavened with bicarbonate of soda rather than yeast, soda bread is really quick to make. It’s perfect when you want to knock up something fast for lunch or supper. The recipe is very adaptable: you can add grated Cheddar and chopped raw onion or chopped pitted olives and sun-dried tomatoes to the mix for a flavoured bread. You can also use half wholemeal flour to white flour.

			

			
				500g plain white flour, plus extra for dusting 

				1 tsp bicarbonate of soda

				1 tsp salt	

				400ml buttermilk 

			

			
				
							Heat your oven to 200˚C and line a baking tray with baking parchment or silicone paper. 

							Put all the dry ingredients into a large bowl and mix well, then stir in the buttermilk to form a sticky dough. Tip the dough onto a lightly floured surface and shape it quickly into a ball. Flatten the ball a little with your hand.

							Put the dough on the baking tray. Mark it into quarters, cutting deeply through the bread, almost but not quite through to the base. Dust with a little flour.

							Bake for 30 minutes or until the loaf is cooked through – it should be golden brown and sound hollow when tapped on the base. Leave it to cool on a wire rack. Soda bread is best eaten within a day of baking. It freezes well.
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				Wraps

			

			
				makes 15–17 / prep 1–2 hours / fry 3 minutes per wrap

				These lovely, simple flatbreads are soft and tender enough to wrap and fold, so you can fill them with all sorts of tasty ingredients. You can serve them unfilled too, just as they come, to dip into a soup or scoop up a chilli, for example. I like to keep some in the freezer because they defrost very quickly, making them ideal for quick meals.

			

			
				500g strong white bread flour, plus extra for dusting 

				10g salt

				30g caster sugar

				10g instant yeast

				30g unsalted butter, softened	

				320ml cool water 

				A little vegetable oil for cooking

			

			
				
							Tip the flour into a large mixing bowl and add the salt and sugar to one side of the bowl and the yeast to the other. Add the butter and three-quarters of the water, and turn the mixture round with your fingers. Continue to add water a little at a time until you’ve picked up all the flour from the sides of the bowl. You may not need to add all the water, or you may need to add a little more – you want dough that is soft, but not soggy. Use the mixture to clean the inside of the bowl, folding the edges into the middle. Keep going until the mixture forms a rough dough. 

							Tip the dough onto a lightly floured surface and knead well for 5–10 minutes. Do not add too much flour to your work surface as this will make the dough too dry. 

							When your dough feels smooth and silky, put it into a lightly oiled large bowl. Cover with a tea towel and leave to rise until at least doubled in size – at least 1 hour, but it’s fine to leave it for 2 or even 3 hours.

							Dust a work surface lightly with flour and tip your dough onto it. Fold it inwards repeatedly until all the air is knocked out and the dough is smooth. Divide into 60g pieces. 

							You may find it easier to shape and cook your wraps in batches. Roll each piece into a ball. Using a rolling pin, roll out each ball to a circle, 20cm in diameter, rolling out from the middle up, then from the middle down, and turning the dough regularly to prevent it from sticking to the work surface.

							Heat a 23–25cm frying pan over a high heat and add 1 tbsp vegetable oil. When it starts to smoke, place one of the dough rounds in the pan and fry for 2 minutes. Flip the bread over and cook the other side for 1 minute. Repeat to cook the rest of the dough rounds, adding a little more oil to the pan if you need to. When each one is cooked, place it on top of the last. Stacking the wraps like this traps steam between them and helps to soften them as they cool. 

							Once cool, wrap the breads in cling film. Use within 24 hours, or freeze them interleaved with cling film or baking parchment to keep them separate, otherwise they will freeze into a solid mass.
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				Pitta breads

			

			
				makes 6–8 / prep 1–2 hours / bake 5–10 minutes per batch

				You’ll be amazed how easy it is to make authentic-looking pitta breads at home. These are delicious when freshly baked, split open and stuffed with good things such as hummus, salad and falafel – or almost anything else that takes your fancy. They also freeze well and you can pop them straight from the freezer into the toaster.

			

			
				250g strong white bread flour

				5g salt

				7g instant yeast

				160ml cool water

				2 tsp olive oil, plus extra for kneading

				Fine semolina (or extra flour) for dusting

			

			
				
							Tip the flour into a large mixing bowl and add the salt to one side of the bowl and the yeast to the other. Add three-quarters of the water and the olive oil, and turn the mixture round with your fingers. Continue to add the remaining water, a little at a time, until you’ve picked up all the flour from the sides of the bowl. You may not need to add all the water, or you may need to add a little more – you want dough that is soft, but not soggy. Use the mixture to clean the inside of the bowl and keep going until the mixture forms a rough dough. 

							Coat the work surface with a little olive oil, then tip the dough onto it and begin to knead. Keep kneading for 5–10 minutes. Work through the initial wet stage until the dough starts to form a soft, smooth skin. 

							When your dough feels smooth and silky, put it into a lightly oiled large bowl. Cover with a tea towel and leave to rise until at least doubled in size – at least 1 hour, but it’s fine to leave it for 2 or even 3 hours. Meanwhile, heat your oven to 220˚C and put a bakestone or baking tray in the centre to heat up. 

							Dust a work surface lightly with fine semolina or flour. Tip your risen dough onto it. Fold it inwards repeatedly until all the air is knocked out and the dough is smooth. Divide the dough into 6–8 equal pieces and shape each piece into a ball, keeping them covered with a tea towel as you work. With a rolling pin, start rolling out the pieces of dough into rough oval shapes, about 3mm thick, stopping when you have as many as will fit on the stone or baking tray with some space in between. 

							Take the hot stone or tray from the oven, scatter with a little semolina, then lay the pitta breads on it. Bake for 5–10 minutes, taking the pittas out of the oven as soon as you start to see any colour on them. Repeat with the remaining dough. Leave the pittas to cool, keeping them covered with a cloth as they do so; the trapped steam will keep them soft. Eat within 24 hours or freeze.
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				Chapatis 

			

			
				makes 6 / prep 1 hour / fry 3–4 minutes per chapati 

				Traditionally, these Indian flatbreads are baked over an open flame, simply held in the hand. You have to be very quick, turning and moving the dough above the flame without letting it – or your hands – burn. It helps to have asbestos hands! Indian girls are taught how to do this from a young age and this skill is taken to be the sign of a good cook. Thankfully, chapatis are also very good cooked in a hot frying pan. These are delicious for scooping up almost any curry.

			

			
				250g strong wholemeal bread flour, plus extra for dusting 

				5g salt 

				20ml olive oil, plus extra for cooking

				160ml water

			

			
				
							Mix all the ingredients together in a bowl to form a rough dough. Tip out onto a lightly floured surface and knead for 5–10 minutes until the dough is elastic and smooth. Put the dough into an oiled bowl, cover and leave to rest for 30 minutes. 

							Divide the dough into 6 equal pieces. Roll each one into a ball, then into a thin disc, about 20cm in diameter. 

							Heat a frying pan over a medium-high heat and brush with a tiny bit of olive oil. When the pan is nice and hot, cook the chapatis, one at a time, for 1–2 minutes on each side until browned. Serve straight away.
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				Barm cakes

			

			
				makes 12–13 / prep 3   hours / bake 10 minutes

				These soft rolls take their name from the yeasty froth or ‘barm’ that collects on the surface of fermenting beer, which was once used to leaven them. They originated in the Northwest and were sold in all the local bakeries around the Wirral where I grew up. In other parts of the country, you will come across similar rolls under various different names: baps, batch rolls, flour rolls, soft rolls etc.

			

			
				500g strong white bread flour, plus extra for dusting

				10g salt 

				40g caster sugar

				10g instant yeast

				40g unsalted butter, softened

				320ml cool water 

			

			
				
							Put the flour into a large bowl. Add the salt and sugar to one side and the yeast to the other. Add the butter and three-quarters of the water, and turn the mixture round with your fingers. Continue to add water a little at a time until you’ve picked up all the flour from the sides of the bowl. You may not need to add all the water, or you may need to add a little more – you want dough that is soft, but not soggy. Use the mixture to clean the inside of the bowl, folding the edges into the middle. Keep going until the mixture forms a rough dough. 

							Tip the dough onto a lightly floured surface. Knead for 5–10 minutes, working through the initial wet stage until the dough starts to form a soft, smooth skin. 

							When your dough feels smooth and silky, put it into a lightly oiled large bowl. Cover with a tea towel and leave to rise until at least doubled in size – at least 1 hour, but it’s fine to leave it for 2 or even 3 hours. 

							Once the dough is risen, tip it out onto a lightly floured surface. Fold it inwards repeatedly until all the air is knocked out and the dough is smooth. Divide the dough into 12 or 13 pieces, each weighing about 70g. Roll each one into a smooth ball by placing it into a cage formed by your hand and the table and moving your hand around in a circular motion, rotating the ball rapidly. The shape will come with practice. 

							Put the rolls back onto a heavily floured surface and leave to rest for 30 minutes. Meanwhile, prepare your baking trays – you will need at least three – by lining them with baking parchment or silicone paper. 

							Once rested, roll out the dough balls, using a floured rolling pin, until they are twice their original diameter. Lift onto the prepared baking trays, spacing them apart to allow room for spreading, and sprinkle with flour. Put each tray inside a clean plastic bag and leave to prove for about 1 hour, until the dough is doubled in size and springs back quickly if you prod it lightly with your finger. Meanwhile, heat your oven to 210˚C.

							When the barm cakes are very light and airy, bake them for 10 minutes only, then leave them to cool on the baking trays. Once cooled, store in a lidded container, to keep them soft.
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				Cottage loaf

			

			
				makes 1 loaf / prep 3 hours / bake 30 minutes

				This British classic is one of the original ‘oven bottoms’ – a loaf left on the floor of the oven to produce a heavier, tastier crust. You can replicate this  by baking your loaf on a preheated bakestone.

			

			
				500g strong white bread flour, plus extra for dusting

				10g salt 	

				10g instant yeast

				30g unsalted butter, softened

				330ml cool water 

				Olive oil for kneading

			

			
				
							Tip the flour into a large mixing bowl and add the salt to one side of the bowl and the yeast to the other. Add the butter and three-quarters of the water, stirring continuously with your hand. Continue to add water a little at a time, until you’ve picked up all the flour from the sides of the bowl. You may not need to add all the water, or you may need to add a little more – you want dough that is soft, but not soggy. Use the mixture to clean the inside of the bowl and keep going until the mixture forms a rough dough. 

							Coat a work surface with a little olive oil. Tip the dough onto it and knead for 5–10 minutes, working through the initial wet stage until the dough feels smooth and silky. Put it into a lightly oiled large bowl. Cover with a tea towel and leave to rise until at least doubled in size – at least 1 hour, but it’s fine to leave it for 2 or even 3 hours. 

							Tip the dough onto a lightly floured surface. Fold it inwards repeatedly until all the air is knocked out and the dough is smooth. Divide it into 2 pieces, one twice as big as the other. Shape the larger piece into a ball by folding the dough over and tucking the sides underneath (as for a cob, shown here). Do this at least 3 times and the dough will become a lot tighter and more stable. Shape the smaller piece in the same way. 

							Place the smaller piece on top of the larger ball. Dust your middle finger and forefinger with flour and push them right down through both balls of dough (see picture 1) . Repeat this twice. Lift up your loaf and carefully make vertical cuts with a very sharp knife from the top to the bottom (see picture 2). 

							Place the loaf on a baking tray lined with baking parchment and put into a clean plastic bag. Leave to prove for about 1 hour, until the dough is at least doubled in size and springs back quickly if you prod it lightly with a finger. Heat your oven to 210˚C and put a roasting tray in the bottom. 

							Fill the roasting tray with hot water and put the loaf into the oven. Bake for 30 minutes, until it sounds hollow when tapped. Cool on a wire rack.
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				Crusty dinner rolls

			

			
				makes 12 / prep 3 hours / bake 15–20 minutes

				These have a gorgeous, golden crust and a lovely tender crumb – perfect for tearing open and smearing with butter.

			

			
				500g strong white bread flour, plus extra for dusting

				10g salt	

				10g instant yeast

				20g unsalted butter, softened

				320ml cool water

			

			
				
							Put the flour, salt and yeast into the bowl of a mixer fitted with a dough hook (don’t put the salt directly on top of the yeast). Add the butter and three-quarters of the water and begin mixing on a slow speed. As the dough starts to come together, slowly add the remaining water. When all the water has been added, mix for a further 5 minutes on a medium speed. The dough should now be soft and elastic. 

							Tip the dough into a lightly oiled bowl, cover with a tea towel and leave until at least doubled in size – at least 1 hour, but it’s fine to leave it for 2 or even 3 hours.

							Line 2 baking trays with baking parchment or silicone paper.

							Scrape the dough out of the bowl onto a lightly floured surface. Fold it inwards repeatedly until all the air is knocked out and the dough is smooth. Divide into 12 pieces. Roll each one into a ball by placing it into a cage formed by your hand and the table, and moving your hand around in a circular motion, rotating the ball rapidly. The shape will come with practice. Put the balls onto the prepared baking trays, spacing them slightly apart.

							Place each tray in a clean plastic bag. Leave to prove for about 1 hour, until the dough is at least doubled in size and springs back quickly if you prod it lightly with your finger. Meanwhile, heat your oven to 220˚C and put a roasting tray in the bottom to heat up. 

							Once proved, sprinkle the rolls with a little flour and cut a cross in the top of each one with a sharp knife or scissors. Fill the roasting tray with hot water, then put your rolls into the oven. Bake for 15–20 minutes, until they are golden in colour and sound hollow when tapped on the base. Cool on a wire rack.
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				Malted loaf 

			

			
				makes 1 loaf / prep 3 hours / bake 30 minutes

				Malted flours are white rather than wholemeal, but enhanced with malted grains of wheat, which give the finished bread a lovely flavour and texture. I particularly like malted bread with cheese and chutney or pickle.

			

			
				500g malted bread flour

				10g salt 

				10g instant yeast

				30g unsalted butter, softened

				300ml cool water 

				Olive oil for kneading

				Wholemeal bread flour for dusting

			

			
				
							Tip the flour into a large mixing bowl and add the salt to one side of the bowl and the yeast to the other. Add the butter and three-quarters of the water, and turn the mixture round with your fingers. Continue to add the remaining water, a little at a time, until you’ve picked up all the flour from the sides of the bowl. You may not need to add all the water, or you may need to add a little more – you want dough that is soft, but not soggy. Use the mixture to clean the inside of the bowl and keep going until the mixture forms a rough dough. 

							Coat the work surface with a little olive oil, then tip the dough onto it and start to knead. Keep kneading for at least 10 minutes. Work through the initial wet stage until the dough starts to form a soft, smooth skin. 

							When your dough feels smooth and silky, put it into a lightly oiled large bowl. Cover with a tea towel and leave to rise until at least doubled in size – at least 1 hour, but it’s fine to leave it for 2 or even 3 hours.

							Line a baking tray with baking parchment or silicone paper.

							Scrape the dough out of the bowl onto a lightly floured surface. Fold it inwards repeatedly until all the air is knocked out and the dough is smooth. Form it into a round, smooth cob shape (shown here) and place on the prepared baking tray. 

							Put the tray inside a clean plastic bag. Leave to prove for about 1 hour, until the dough is at least doubled in size and springs back quickly if you prod it lightly with your finger. Heat your oven to 220˚C. 

							Dust the top of the loaf with flour and cut a deep cross on the top. Bake for 30 minutes or until the bread sounds hollow when you tap it on the base. Cool on a wire rack.
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				spelt bread

			

			
				makes 1 loaf / prep 3 hours / bake 30 minutes

				I always bake spelt dough in a tin, to counteract its tendency to spread outwards. The result is a well-flavoured, easy-slicing loaf. Spelt bread is excellent toasted and slathered with butter and marmalade for breakfast.

			

			
				500g spelt flour, plus extra for dusting 

				10g salt	

				10g instant yeast

				30g unsalted butter, softened

				300ml tepid water

				Olive oil for kneading and oiling the tin

			

			
				
							Tip the flour into a large mixing bowl and add the salt to one side of the bowl and the yeast to the other. Add the butter and three-quarters of the water, and turn the mixture round with your fingers. Continue to add the water, a little at a time, until you’ve picked up all the flour from the sides of the bowl. You may not need to add all the water, or you may need to add a little more – you want dough that is soft, but not soggy. Use the mixture to clean the inside of the bowl and keep going until the mixture forms a rough dough. 

							Spelt flour is different from conventional flours in that it has slightly less gluten and therefore the dough takes longer to knead properly. Coat the work surface with a little olive oil, then tip the dough onto it and begin to knead. Keep kneading for at least 10 minutes.

							When your dough feels smooth and silky, put it into a lightly oiled large bowl. Cover with a tea towel and leave to rise until at least doubled in size – at least 1 hour, but it’s fine to leave it for 2 or even 3 hours. 

							Brush a 1kg loaf tin with a little olive oil (or you can use melted butter). 

							When the dough is rested, tip it out onto a lightly floured surface. Fold it inwards repeatedly until all the air is knocked out and the dough is smooth. Form the dough into an oblong by flattening it out slightly and folding the sides into the middle. Roll the whole lot up – the top should be smooth with a join running along the length of the base. Put your dough into the prepared tin, making sure the join is underneath.

							Put the tin inside a clean plastic bag and leave to prove for about 1 hour, until the dough is at least doubled in size and springs back quickly if you prod it lightly with your finger. Meanwhile, heat your oven to 220˚C and put a roasting tray in the bottom to heat up. 

							Once the dough is proved, dust the top with a little flour and cut several diagonal slashes across the top. Fill the roasting tray with hot water to create steam and put the bread into the oven. Bake for 30 minutes or until cooked through. Check by tipping the loaf out of the tin and tapping the base to see if it sounds hollow. Leave to cool, out of the tin, on a wire rack.
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				Milk loaf

			

			
				makes 1 loaf / prep 3 hours / bake 25 minutes

				A traditional ingredient in bread-making for centuries, milk creates a loaf with a soft, light texture and a delicately sweet flavour. You may prefer to bake it as a cob (shown here), bloomer (shown here) or plait (see here).

			

			
				500g strong white bread flour, plus extra for dusting  

				10g salt

				25g caster sugar

				10g instant yeast 

				30g unsalted butter, softened

				320ml warm full-fat milk 

				Olive oil for kneading

			

			
				
							Tip the flour into a large mixing bowl and add the salt and sugar to one side of the bowl and the yeast to the other. Add the butter and three-quarters of the milk. At this stage, move the flour around gently with your fingertips. Continue to add the remaining milk, a little at a time, until you’ve picked up all of the flour from the sides of the bowl. You may not need to add all the milk, or you may need to add a little more – you want dough that is soft, but not soggy. Use the mixture to clean the inside of the bowl and keep going until it forms a soft dough. 

							Coat the work surface with a little olive oil, then tip the dough onto it and start to knead. Keep kneading for 5–10 minutes. Work through the initial wet stage until the dough starts to form a soft, smooth skin. When your dough feels smooth and silky, put it into a lightly oiled large bowl. Cover with a tea towel and leave to rise until at least doubled in size – at least 1 hour, but it’s fine to leave it for 2 or even 3 hours. 

							Brush a 1kg loaf tin with a little olive oil (or you can use melted butter). 

							Tip your dough onto a lightly floured surface. Fold it inwards repeatedly until all the air is knocked out and the dough is smooth. Then form it into an oblong by flattening the dough out slightly and folding the sides into the middle. Roll the whole lot up – the top should be smooth with a join running along the length of the base. Put into the prepared tin, making sure the join is underneath. Dust the top lightly with flour and slash lengthways. 

							Put the tin inside a clean plastic bag and leave to prove for about 1 hour, until the dough is at least doubled in size and springs back quickly if you prod it lightly with your finger. Meanwhile, heat your oven to 210˚C. 

							Bake for 25 minutes or until the bread sounds hollow when tapped on the base. Leave to cool, out of the tin, on a wire rack.

				


				three-strand plait 

				Divide the knocked-back dough into 3 equal pieces and roll each into a sausage, at least 25cm long. Join them together at one end, ready for plaiting. Start with the outer piece on the right and lift it over the middle piece, then lift the piece on the left over the middle, then the right over the middle and left over the middle. Repeat this sequence until you reach the end. Tuck the ends underneath. Lift the plait onto a baking tray lined with silicone paper or baking parchment. Prove and bake as above. 
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				Ale bread rolls

			

			
				makes 14 / prep 3 hours / bake 30 minutes

				A good-quality beer is essential for this recipe. I usually go for Kentish Spitfire ale but any good, flavoursome ale will work. I like to think that the flavours in this hearty bread are similar to those that medieval bakers would have created. 

			

			
				400g strong white bread flour, plus extra for dusting

				100g strong wholemeal bread flour

				10g salt

				10g instant yeast

				30g unsalted butter, softened

				300ml good-quality ale, such as Spitfire

				Olive oil for kneading

			

			
				
							Tip the flours into a large mixing bowl, and add the salt to one side of the bowl and the yeast to the other. Add the butter and three-quarters of the ale. At this stage, just move the flour around gently with your fingertips. Continue to add the ale, a little at a time, until you’ve picked up all the flour from the sides of the bowl. You may not need to add all the ale, or you may need to add a little more (or add a splash of water) – you want dough that is soft, but not soggy. Use the mixture to clean the inside of the bowl and keep going until the mixture forms a rough dough. 

							Coat the work surface with a little olive oil, then tip the dough onto it and begin to knead. Keep kneading for 5–10 minutes. Work through the initial wet stage until the dough starts to form a soft, smooth skin. 

							When your dough feels smooth and silky, put it into a lightly oiled large bowl. Cover with a tea towel and leave to rise until at least doubled in size – at least 1 hour, but it’s fine to leave it for 2 or even 3 hours. 

							Line 2 baking trays with baking parchment or silicone paper.

							Tip the dough onto a lightly floured surface. Fold it inwards repeatedly until all the air is knocked out and the dough is smooth. Divide into 14 equal pieces, each weighing about 60g. Roll each one into a ball by placing it in a cage formed by your hand and the table, and moving your hand around in a circular motion, rotating the ball rapidly. The shape will come with practice. Place one dough ball in the middle of each prepared baking tray and position the rest of the balls around, so they are almost touching and you have 7 balls on each tray. 

							Put each tray into a clean plastic bag and leave to prove for about 1 hour, until the dough is at least doubled in size and springs back quickly if you prod it lightly with your finger. Meanwhile, heat your oven to 210˚C. 

							Dust the rolls with flour and give each one 3 little snips with scissors (leave the ones in the middle uncut if you like). Bake for 30 minutes, until the rolls are golden in colour and sound hollow when tapped on the base. Leave to cool on a wire rack. Eat with lots of butter.

				

			

			
				
					[image: 65v11.jpg]
				

			

						 

			
				Baguettes

			

			
				makes 4 or 5 / prep 3 hours / bake 25 minutes

				This light, airy baguette has a wonderful crisp golden crust. To get the right result, you need a relatively wet dough, which is why I recommend using a mixer. Most home ovens can’t fit the length of a traditional baguette, so smaller ones are the order of the day. 

			

			
				500g strong white bread flour, plus extra for dusting

				10g salt

				10g instant yeast

				370ml cool water 

				Olive oil for kneading

			

			
				
							Lightly oil a 2–3 litre square plastic container. (It’s important to use a square tub as it helps shape the dough.)

							Put the flour, salt and yeast into the bowl of a mixer fitted with a dough hook (don’t put the salt directly on top of the yeast). Add three-quarters of the water and begin mixing on a slow speed. As the dough starts to come together, slowly add the remaining water, then continue to mix on a medium speed for 5–7 minutes, until you have a glossy, elastic dough. 

							Tip the dough into the prepared tub. Cover with a tea towel and leave until at least doubled in size – about 1 hour. 

							Line 2 baking trays with baking parchment or silicone paper. 

							Coat the work surface with a little olive oil, then carefully tip the dough onto it. Rather than knocking it back, handle it gently so you keep as much air in the dough as possible. This helps to create the irregular, airy texture of a really good baguette. The dough will be wet to the touch but still lively. 

							Divide the dough into 4 or 5 pieces. Shape each piece into an oblong by flattening the dough out slightly and folding the sides into the middle. Then roll each up into a sausage – the top should be smooth with a join running along the length of the base. Now, beginning in the middle, roll out each sausage with your hands. Don’t force it out by pressing heavily. Concentrate on the backwards and forwards movement and gently use the weight of your arms to roll out the dough to the length of your oven trays. 

							Place 2 or 3 baguettes on each baking tray. Put each tray inside a clean plastic bag and leave to prove for about 1 hour, until the dough is at least doubled in size and springs back quickly if you prod it lightly with your finger. Meanwhile, heat your oven to 220˚C and put a roasting tray in the bottom to heat up. 

							When your baguettes are risen and light, dust them lightly with flour. Then slash each one 3 times along its length on the diagonal, using a razor blade or very sharp knife. Fill the roasting tray with hot water to create steam and put the bread into the oven. Bake for 25 minutes, or until the baguettes are golden brown and have a slight sheen. Cool on a wire rack. 
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				Ciabatta

			

			
				makes 4 / prep 2 hours / bake 25 minutes

				This straightforward ciabatta recipe is relatively easy and satisfying to make. To get that classic ciabatta shape and open texture, you need a very wet and sloppy dough, so you really have to make it in an electric mixer. Serve this thin-crusted, light-textured bread warm for breakfast, with soups or salads, or split, toasted and filled with salami, prosciutto or cheese for an Italian-style sandwich.

			

			
				500g strong white bread flour, plus extra for dusting

				10g salt 

				10g instant yeast

				40ml olive oil

				400ml tepid water 

				Fine semolina for dusting (optional)

			

			
				
							Lightly oil a 2–3 litre square plastic container. (It’s important to use a square tub as it helps shape the dough.)

							Put the flour, salt and yeast into the bowl of a mixer fitted with a dough hook (don’t put the salt directly on top of the yeast). Add the olive oil and three-quarters of the water and begin mixing on a slow speed. As the dough starts to come together, slowly add the remaining water. Then mix for a further 5–8 minutes on a medium speed until the dough is smooth and stretchy. 

							Tip the dough into the prepared tub, cover with a tea towel and leave until at least doubled, even trebled in size – 1–2 hours or longer.

							Heat your oven to 220˚C and line 2 baking trays with baking parchment or silicone paper. 

							Dust your work surface heavily with flour – add some semolina too, if you have some. Carefully tip out the dough (it will be very wet) onto the work surface, trying to retain a rough square shape. Rather than knocking it back, handle it gently so you keep as much air in the dough as possible. Coat the top of the dough with more flour and/or semolina. Cut the dough in half lengthways and divide each half lengthways into 2 strips. You should now have 4 pieces of dough. Stretch each piece of dough lengthways a little and place on the prepared baking trays. 

							Leave the ciabatta dough to rest for a further 10 minutes, then bake for 25 minutes, or until the loaves are golden brown and sound hollow when tapped on the base. Cool on a wire rack.
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				Focaccia

			

			
				makes 2 / prep 3 hours / bake 15 minutes

				This lovely, oil-rich Italian bread is great for sharing and is particularly good served still warm with extra virgin olive oil for dipping, and perhaps some salad and olives or antipasti. The dough here is really quite wet, so you might well prefer to knead it in a mixer. However, I’ve suggested you make it by hand because it’s useful to get to know the feel of a good, wet dough and this one is a little more manageable than, for example, a ciabatta.

			

			
				500g strong white bread flour, plus extra for dusting

				10g salt 

				10g instant yeast

				140ml olive oil, plus extra for kneading and to finish

				360ml cool water 

				Fine semolina for dusting (optional)

				

				To finish

				Flaky sea salt

				Dried oregano

			

			
				
							Lightly oil a 2–3 litre square plastic container. (It’s important to use a square tub as it helps shape the dough.)

							Tip the flour into a large mixing bowl and add the salt to one side of the bowl and the yeast to the other. Add 40ml of the olive oil and three-quarters of the water, and turn the mixture round with your fingers. Continue to add water, a little at a time, until you’ve picked up all the flour from the sides of the bowl. You may not need to add all the water, or you may need to add a little more. You want dough that is very soft – wetter than a standard bread dough. Use the mixture to clean the inside of the bowl and keep going until the mixture forms a rough dough. 

							Coat the work surface with some of the remaining olive oil, then tip the dough onto it and begin to knead. Keep kneading for 5–10 minutes. Work through the initial wet stage until the dough starts to form a soft, smooth skin. This is supposed to be a wet, sticky dough, so try not to add more flour. 

							When your dough feels soft and elastic, put the dough into the oiled tub. Cover with a tea towel and leave to rise until at least doubled in size – about 1 hour. 

							Line 2 baking trays with baking parchment and drizzle with olive oil. 

							Put more olive oil on the work surface and dust with fine semolina if you have some. Carefully tip the dough onto the surface. Rather than knocking it back, handle it gently so you keep as much air in the dough as possible. Divide the dough in half. Stretch each piece out to a flat, even piece and place on a baking tray. 

							Put each tray into a clean plastic bag and leave to prove for about 1 hour, until the dough is doubled in size and springs back quickly if you prod it lightly with your finger. Meanwhile, heat your oven to 220˚C. 

							Make deep dimples in the focaccia with your fingers, pushing them all the way through the dough to the bottom. Drizzle each focaccia with olive oil and sprinkle with a little flaky sea salt and oregano, then bake for 15 minutes, or until cooked through. Tap the bottom of the focaccia and you should hear a hollow sound. Trickle with more olive oil, then cool on a wire rack.
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				Fougasse

			

			
				makes 1 / prep 2 hours / bake 15–20 minutes

				This is the French version of the focaccia – both names stem from the Latin panis focacius, which referred to bread baked in the hearth or fireplace. Fougasse is shallower and a little more crisp-crusted than a focaccia but has similar delicious qualities to its Italian counterpart and is equally suited to tearing and sharing. I like to serve it with a shallow dish of good extra virgin olive oil and balsamic vinegar (3 parts oil to 1 part vinegar) for dipping.

			

			
				250g strong white bread flour, plus extra for dusting

				5g salt 

				5g instant yeast 

				1 tbsp olive oil, plus extra to finish

				190ml cool water 

				Fine semolina for dusting (optional)

				Dried oregano to finish

			

			
				
							Oil a 2–3 litre square plastic container.

							Put the flour, salt and yeast into the bowl of a mixer fitted with a dough hook (don’t put the salt directly on top of the yeast). Add the olive oil and three-quarters of the water. Begin mixing on a slow speed. As the dough starts to come together, add the remaining water slowly. most flours should take the quantity of water stated, but you must add it slowly. Then mix for another 6–8 minutes on a medium speed. When ready, the dough should be very elastic and you should be able to stretch it away from the bowl. 

							Tip the dough into the prepared container. Cover and leave to rise until at least doubled in size – about 1 hour.

							Line a baking tray with baking parchment or silicone paper. 

							After an hour the dough should be bouncy and shiny. Dust your work surface heavily with flour – add some semolina too, if you have some. Carefully tip out the dough onto the work surface; it will be very loose and flowing, but don’t worry. Rather than knocking it back, handle it gently so you keep as much air in the dough as possible. Dust the top with flour and/or semolina. 

							Lift the dough onto the prepared baking tray and spread out with your fingers into a flat oval. Using a pizza cutter, make several 5cm long cuts in the dough, forming a leaf design, and then stretch the dough out to emphasise the holes. 

							Put the tray inside a clean plastic bag and leave to prove for 20 minutes. Meanwhile, heat your oven to 220˚C.

							Spray olive oil over the top of the loaf using a water spray bottle – or just trickle on the oil. Sprinkle oregano all over the surface. Bake for 15–20 minutes, or until the fougasse sounds hollow when tapped on the base. Cool on a wire rack and eat within a few hours of baking.
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				Rye bread

			

			
				makes 1 loaf / prep 8 hours / bake 30 minutes

				Traditional in many Eastern European countries, this dark, pleasingly dense bread is full of earthy, nutty flavour. Serve it in thin slices with cheese or smoked fish. The black treacle is optional but it does add an extra layer of rich, sweet flavour.

			

			
				500g rye flour, plus extra for dusting

				10g salt 

				10g instant yeast

				20ml black treacle (optional)	

				350ml cool water

				Olive oil for kneading

			

			
				
							Tip the flour into a large mixing bowl and add the salt to one side of the bowl and the yeast to the other. Add the treacle if using and three-quarters of the water, and turn the mixture round with your fingers. Continue to add the remaining water, a little at a time, until you’ve picked up all of the flour from the sides of the bowl. You may not need to add all the water, or you may need to add a little more – you want dough that is soft, but not soggy. Use the mixture to clean the inside of the bowl and keep going until the mixture forms a rough dough. 

							Coat the work surface with a little olive oil, then tip the dough onto it and begin to knead. Keep kneading for 5–10 minutes. Work through the initial wet stage until the dough starts to form a soft skin. You will find the dough feels different from a conventional wheat flour dough – less smooth and stretchy. 

							Put the dough into a lightly oiled large bowl. Cover with a tea towel and leave to rise until doubled in size – about 4 hours.

							Tip the dough onto a lightly floured surface. Fold it repeatedly in on itself until the air is knocked out. Form the dough into a smooth, round cob by turning it on the surface and tucking the edges underneath until the top is smooth and tight (shown here). Generously dust the inside of a large, round proving basket (shown here) with rye flour (or white flour). Put the dough into it, placing the smooth top side down. 

							Leave to prove for 2–3 hours; the dough will double in size eventually but will take considerably longer than wheat-flour breads. Meanwhile, heat your oven to 220˚C and put a roasting tray in the bottom to heat up. Line a baking tray with parchment or silicone paper. 

							When your loaf is risen, invert it carefully onto the prepared tray. The basket should have left a pattern on the surface of the dough. Slash a deep crosshatch pattern on the top with a sharp knife. Pour hot water into the roasting tray to create steam and put the bread into the oven. Bake for 30 minutes. To test, tap the base of the loaf – it should sound hollow. Cool on a wire rack.
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				Cholla loaf

			

			
				makes 1 loaf / prep 3 hours / bake 20–25 minutes

				The recipe for this classic Jewish loaf was given to me by an old family friend, Sylvia Woolf. Despite the richness of the dough, the bread is very light, with a delicate sweetness from the sugar and milk. Traditionally served at Shabbat, it is good at any time of the year for breakfast or tea, just sliced and buttered.

			

			
				500g strong white bread flour, plus extra for dusting

				10g salt

				25g caster sugar 

				10g instant yeast

				30g unsalted butter, softened 

				2 medium eggs, lightly beaten, plus an extra egg for glazing

				50ml warm milk

				180ml cool water 

			

			
				
							Tip the flour into a large mixing bowl and add the salt and sugar to one side of the bowl and the yeast to the other. Add the butter, the 2 beaten eggs and the milk, then half the water. Turn the mixture round with your fingers. Continue to add water, a little at a time, until you’ve picked up all the flour from the sides of the bowl. You may not need to add all the water, or you may need to add a little more – you want dough that is soft, but not soggy. Use the mixture to clean the inside of the bowl and keep going until the mixture forms a rough dough. 

							Lightly flour the work surface, then tip the dough onto it and begin to knead. Keep kneading for 5–10 minutes. Work through the initial wet stage until the dough starts to form a soft, smooth skin. Add a little flour if you need to, but don’t overdo it. 

							When your dough feels smooth and silky, put it into a lightly oiled large bowl. Cover with a tea towel and leave to rise until at least doubled in size – at least 1 hour, but it’s fine to leave it for 2 or even 3 hours.

							Line a baking tray with baking parchment or silicone paper.

							Tip the dough onto a lightly floured surface. Fold it inwards repeatedly until all the air is knocked out and the dough is smooth. Divide it into 3 equal pieces. Roll each piece out to a sausage, about 22cm long. Join the 3 pieces together at one end, ready to plait the strands. Start with the outer piece on the right and lift it over the middle piece, then lift the piece on the left over the middle, then the right over the middle and left over the middle. Repeat this sequence until you reach the end. Tuck the ends underneath to neaten. Lift the dough onto the prepared baking tray. Beat the remaining egg and brush over the top of the loaf. 

							Put the tray inside a clean plastic bag, making sure the bag doesn’t touch the dough. Leave to prove for about 1 hour, or until the dough is at least doubled in size and springs back quickly if you prod it lightly with your finger. Meanwhile, heat your oven to 200˚C.

							Bake the loaf for 20–25 minutes or until it sounds hollow when tapped on the base. The loaf will colour quickly due to the sugar and egg, so keep an eye on it. Leave to cool on a wire rack.
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				Crumpets

			

			
				makes about 20 / prep 2    hours / Cook 10 minutes per batch

				Crumpets are cooked in a pan or on a griddle so this is not technically baking, but given that the batter is leavened with yeast I’ve sneaked them in. After all, I couldn’t not give a recipe for crumpets – they are gorgeous!

			

			
				450g plain flour

				1 tsp caster sugar

				14g instant yeast

				350ml skimmed milk

				350ml cold water

				1 tsp salt

				 tsp bicarbonate of soda

				A little sunflower oil for cooking

			

			
				
							Sift the flour into a bowl and add the sugar and yeast. In a pan, heat the milk until just warm (about blood temperature, 37˚C), then combine with the water. Beat the liquid into the flour to make a smooth batter. 

							Cover the bowl with cling film and leave the batter to stand at room temperature for 2 hours. It should more than double in size before dropping back down. 

							Beat the salt and bicarbonate of soda into the batter, then leave to rest for 10 minutes.

							Heat a griddle or heavy frying pan over a low heat. Dab a little oil onto a piece of kitchen paper and rub over the inside of 4 metal crumpet rings, as well as the hot surface of the griddle or pan. Stand the rings on the griddle or in the pan. 

							Pour enough batter into each ring to half-fill it. Cook for 6–8 minutes or until the surface is set and filled with holes. Remove the rings and turn the crumpets over. Cook for a further 2–3 minutes – the first side should be well browned, the second only barely coloured. Repeat to cook the rest of the batter. Serve straight away or leave the crumpets to cool, then toast before eating.
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End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   


OEBPS/images/109v11_opt.jpeg





OEBPS/images/107v11_opt.jpeg
Cherry tomato and mozzarella breads











OEBPS/images/101v11_opt.jpeg





OEBPS/images/105v11_opt.jpeg





OEBPS/images/103v11_opt.jpeg
2
Coriander, olive and onion bread
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Stilton and pecan twist
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Pecan loaf







