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THE EVERYTHING® BREAD COOKBOOK

Dear Reader,

There is only one thing better than the smell of fresh-baked bread, and that's smelling it in your own kitchen.

Homemade bread is the most satisfying food a cook can create. The process is empowering, the method is stress relieving, and the result is the definition of comfort. But sadly, few people bake bread anymore. Why should they? With artisan bakeries on every Main Street, and a plethora of mediocre grocery store breads at the ready, there is really no need.

But if you're an adventurous cook, and you dare enter the realm of yeast bread, a multitude of glories await you. Bread bakers reap benefits, not only of a gastronomical nature, but of an intellectual and spiritual nature as well.

So if you're a lover of good food, and you enjoy cooking, you're in the right place. You will delight in this collection of recipes, which includes not only the classic staples, but a repertoire of artisan, off-beat traditional, and artfully unique recipes. The explanations are simple, and the results are impressive. But beware! Once you start baking bread, you'll be hooked.

Happy baking,
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Welcome to the EVERYTHING® Series!

These handy, accessible books give you all you need to tackle a difficult project, gain a new hobby, comprehend a fascinating topic, prepare for an exam, or even brush up on something you learned back in school but have since forgotten.

You can choose to read an Everything® book from cover to cover or just pick out the information you want from our four useful boxes: e-questions, e-facts, e-alerts, and e-ssentials.

We give you everything you need to know on the subject, but throw in a lot of fun stuff along the way, too.

We now have more than 400 Everything® books in print, spanning such wide-ranging categories as weddings, pregnancy, cooking, music instruction, foreign language, crafts, pets, New Age, and so much more. When you're done reading them all, you can finally say you know Everything®!
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Answers to common questions
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Important snippets of information
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Urgent warnings
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Quick handy tips
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This book is dedicated to Bill, Emma, and Claire. Together, you are my bubbling yeast. Without you, life would be flat and flavorless.






Contents


Introduction






1 Bread Basics






2 White Bread






3 Hearty Whole Grain Bread






4 Artisan Loaves






5 Braided Breads






6 Flatbreads






7 Rolls






8 Breadsticks






9 Decadently Rich Breads






10 Breakfast Breads






11 Pancakes






12 Waffles and Griddle Breads






13 Scones and Muffins






14 Biscuits






15 The Bread Machine






16 Quick Breads






17 Holiday Breads






18 Breads in a Hurry





Appendix A: Glossary





Appendix B: Internet Resources











Introduction

IN THE OLDEN DAYS, if you didn't know how to make bread, you went hungry. It was an essential element of life, like drawing water from a well. Although progress has advanced technologies in many wonderful ways, it has all but eliminated the need for many of the ancient household arts, including scratch baking.

Cooking in general has suffered in the age of fast food and TV dinners. Skills that were once passed on from mother to daughter must now be self-taught. But no cooking discipline has suffered quite like baking. The air of precision and aura of chemistry surrounding it has scared away even the most able professional chefs.

But there is a secret about baking: It's not that precise, and it's not that hard. In fact, it is no harder than making a sandwich, as long as you understand the process. But it is the process that scares people away. Consequently, bread bakers have become a rare breed. We feel, and are treated, like the medieval keepers of a sacred knowledge. But, as you are about to discover, the sacred knowledge is not complicated. In fact, bread-making techniques, so long shrouded in mystery and complexity, are actually supereasy. After reading this book, you should feel empowered to get back into your kitchen, break out the measuring cups, and create something delicious.

Creative and inquisitive people are rediscovering the joy of bread making at home. With motivating factors like this book, the Food Network, bread machines, and cooking classes, Americans are remembering their culinary roots. Kids are getting in on the act, too. Even though most schools have done away with the Home Economics class, instruction is frequently offered to them in community centers, youth groups, and afterschool programs. All hope is not lost!

This book has two distinct functions. First, in Chapter 1, it explains the process of making bread. Unless you already have some experience with bread making, do not skip that chapter. Learning about the basics first will clear up all your questions, and put you at ease with the entire process. Second, and perhaps more important, there are hundreds of recipes to try. Each one is different, but they are also the same. It is the similarities that bring appreciation. As soon as the baker identifies the common threads of each recipe, it is only a matter of time before his or her own ideas start springing forth.

So, welcome, fellow bakers, to the bread club. You'll definitely find your membership agreeable, if not downright inspiring.





CHAPTER 1


Bread Basics

Grain is the most important food a human can eat. It has the essential nutrients that keep the human body humming: carbohydrates, protein, and fiber. About 4,000 years ago, man came up with an ingenious way to consume grain. He made bread.

The Main Ingredients

There are not many ingredients in bread, but everything included has a vital importance. Understanding what works, and why, will help your creative juices flow and assist in troubleshooting if problems arise.

Flour

Flour is the most important ingredient in bread making. It provides the structure (or “crumb”) of the bread, and most of the bread's nutritional value. The grain most commonly used is wheat. Although other grains are used, wheat alone contains enough essential gluten proteins to make bread production possible. Typical flour production involves cracking the grain and separating the different parts: bran, germ, and endosperm. The endosperm contains gluten.

Gluten proteins have unique properties that can change the consistency of a dough. When moistened and agitated through kneading, the gluten proteins tighten and elasticize. As a dough is kneaded it changes from a lumpy, goopy mess to a smooth, tight ball. The elasticity that develops allows the dough to rise. As the gasses build up during fermentation, the dough stretches, and because of the gluten, the dough is strong enough to trap the gasses inside.

Other grains, such as rye, millet, buckwheat, and oats, also contain gluten proteins, but not nearly enough to create such a strong elastic form. For this reason, breads made with these flours must contain at least 50 percent wheat flour.

Most flour today is made by finely grinding the endosperm, enriching it with nutrients, and bleaching it white. There are also many alternatives to standard white flour, including unbleached, whole grain, and organic flours.


Bread Flour


The most common flour for bread making is bread flour, also called high-gluten flour. The hard winter wheat in this flour is bred to have higher levels of gluten protein.


All-Purpose Flour


All-purpose is most commonly found in American kitchens. It works for bread too, but is not ideal. The protein content is lower than that of bread flour, balanced by an equal amount of starch. All-purpose is sometimes used in the beginning of bread recipes that require longer fermentation, taking advantage of its higher starch content as food for yeast.
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Can bread be made without bread flour?


All-purpose flour works fine for bread, but it isn't perfect. You can approximate the gluten protein of bread flour by adding gluten flour or vital wheat gluten, at the rate of 1 teaspoon per cup of all-purpose flour.




Whole Wheat Flour


Another member of the wheat flour family is whole wheat. White flour production removes and discards the fibrous bran and nutrient-rich germ, leaving only the inner endosperm, which consists of starch and gluten proteins. Whole wheat flour retains the bran and germ and essential nutrients we need for good health. Most large flour production facilities make white flour first, then mix the bran and germ back in to create whole wheat. Stone-ground flours grind the whole grain and keep the flour parts together through the entire process. Wheat bran and wheat germ are also available separately to add into breads, enhancing flavor and nutrition. Graham is a similar whole grain wheat flour, with a slightly nuttier flavor. White whole wheat flour is made from a light-colored variety of wheat.


Specialty Wheat Flours


Wheat flours such as semolina, spelt, and kamut can be added to bread recipes to enhance flavor, texture, and nutritional value. However, these grains do not contain gluten in sufficient quantities for use as the sole grain, and must be combined with wheat flour (preferably bread flour) to make a proper loaf.


Cake, Instant, Self-Rising, and Gluten Flours


Cake flour, which has a high starch content and a very low amount of protein, is rarely used for bread. It is reserved for delicate pastry recipes that require a tender crumb.

Unless a recipe specifies their use, stay away from instant flour (Wondra), which is similar to cake flour in its high starch content, and self-rising flour, which has baking soda and salt added for leavening. Gluten flour, also known as vital wheat gluten, is an additive used to increase the protein content in recipes. A small amount can be added to bread machine recipes, or to all-purpose flour as a substitute for bread flour.

Yeast

Yeast is the one ingredient that makes bread taste like bread. That characteristic yeastiness is the fragrance we smell as we pull our loaves out of the oven. But more important, without yeast, our loaves would be less like bread and more like hockey pucks.
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Read the package! Most yeast can be stored at room temperature until it is opened, but once the vacuum seal is broken it needs refrigeration.



Yeast is a living organism that occurs naturally in the air all around us, and comes in different varieties. Yeast feeds on carbohydrates, and it prefers an environment that is warm and moist. When all the conditions are right, the yeast will feed and produce two byproducts, carbon dioxide and alcohol. Baker's yeast produces more carbon dioxide, while brewer's yeast produces more alcohol. The accumulating alcohol is harder to detect in baking, but the longer the fermentation, the more the alcohol accumulates.

Bubbling foam on the surface of the mixture shows that the yeast is working. As the carbon dioxide accumulates, the gluten proteins in the dough stretch, and the dough rises. The better the conditions, the more carbon dioxide is created, and the more the dough will rise. Easily absorbed carbohydrates, like sugar or honey, get to work quickly. Starches need more time to convert into sugar, so the process is slower.


Yeast Maintenance


Because yeast is alive, it can be killed. This happens eventually in the oven, but it can happen prematurely if care is not taken.

The first danger yeast encounters is water temperature. Warm water is recommended to get the yeast started, but anything over 110°F will kill it. Some bakers use a thermometer for precision, but a normal sense of touch works too. You should be able to easily hold your finger in the warm water. That will make it slightly above body temperature (98.6°F). If you can't handle it, the yeast can't either.

Salt can also kill yeast. Bread needs salt for flavor, and a touch of salt keeps the fermentation process in check. Bread with no salt will erupt in fermentation, as in Italy's Tuscan White Hearth Bread (page 34). But adding too much salt, or letting the salt come into direct contact with the yeast, will drastically retard the fermentation process to the point of stopping it.

Sugar can also have a slowing effect on yeast. Excessive sugar added directly to the yeast sends it into a feeding frenzy, and leaves little fuel for later in the fermentation process. When a dough is sweet, the increased amount of sugar must be added in stages, so as not to shock the yeast.


Choosing Yeast


The recipes in this book call for active dry yeast, which is the most readily available yeast in markets today. There are other options, however. Quickrise yeast is fed large amounts of phosphorus and ammonia, which speeds its activity by 50 percent. Instant yeast is coated with ascorbic acid and sugar for immediate activation. Bread machine yeast is covered in ascorbic acid and flour for easy absorption, and can used interchangeably with active dry for most recipes.

Compressed yeast, also known as fresh cake yeast, is the yeast preferred by professionals. It is perishable, and if refrigerated, will hold for about a week. It may also be frozen for several months, although the consistency will change once defrosted.

Similar in constancy to a block of cheese, fresh yeast is more easily measured by weight, which is preferred by production bakers. But more important, fresh yeast has a superior flavor. It can be used instead of active dry (.06 ounces is equivalent to .25 ounces active dry) in the recipes in this book. Small cakes of yeast are available refrigerated in some markets, although they are often cut with cornstarch. The cornstarch accelerates fermentation, but results in a product with less flavor. If you are interested in baking with fresh yeast, try buying a 1-pound block from a local artisan baker. To store, cut it into sixteen cubes and freeze loose in a zip-top bag. Pull out ouncesized blocks as needed.

Water

In order for the yeast to absorb nutrients, water must be present. Water can be straight from the tap, bottled, filtered, or purified. Milk, juice, tea, coffee, and eggs are commonly added in place of all or a portion of the water needed.

Many bakers insist on a certain type of water, based on taste and desired outcome. If your tap water tastes good, it is perfectly fine to use. If you are concerned about the mineral content, use a filter. Some bakers are known to import tap water from certain cities for authenticity.

Many recipes call for water to be at a certain temperature, the optimal temperature that promotes fermentation. However, fermentation takes place even when water is cold. Cool temperatures retard fermentation, but they do not halt it until a dough is frozen. For this reason, bakers can slow down production by making a dough in the evening, letting it rise slowly overnight in the fridge, and forming and baking it the following day. Bakers agree that if time allows, a longer rise is preferable, because more fermentation produces more flavorful bread.

Salt

The number one reason that salt is added to any type of recipe is flavor. Salt also plays a chemical role in baking yeast bread. Salt retards the process of yeast fermentation. This happens because salt attracts water. Remember that water is a necessary component of yeast fermentation. When water is attracted to the salt, there is less available for the yeast. Most dough can withstand salt up to about 2 percent before the effect becomes detrimental.

Salt also helps toughen gluten by helping bond protein molecules. Salt inhibits enzymes that soften protein, essentially protecting the gluten protein from destruction. Dough made without salt will be noticeably slack or mushy, and its fermentation will be rapid and unstable. Bread made without salt will have less structure, and a bland, overly yeasted, overly fermented flavor.

Too much salt will prevent the yeast from feeding, causing little rise, if any. The dough's texture will be tight, and flavor will be too salty to eat. The right amount of salt for optimal outcome is also the precise amount needed to make bread taste good.
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Most professional bakers use kosher salt for its superior flavor, which is less metallic and less “salty” than standard iodized table salt. Don't bother using fancy gourmet salts in dough recipes. Their subtle flavors will be lost in a sea of yeast. Save them for the top of breads, where they give a burst of flavor at first bite.



Sugar

Sugar makes five major contributions to bread dough. It is food for the yeast, flavor for us, and it promotes tenderness, preserves crumb, and gives the bread a nice color.

Sugar is the preferred source of food for yeast, because it is easiest for the yeast to consume. There are other sweeteners that contain glucose, and also work well as a sweetener and yeast food, including honey, date sugar, agave syrup, cane syrup, and maple syrup. Professional bakers use barley malt, a syrup (or powder) that has a unique flavor, and although it is half as sweet as sugar, the sprouted grain contains enzymes that convert the barley starch to sugar necessary for fermentation. Sugar is also converted from the starch in flour, which takes a little longer.

Sugar, like salt, attracts water. This effect is evident in the moistness of a sweet bread, and its shelf life. The ability to hold water keeps the bread moist days longer than a sugar-free bread. The effect of holding water also means that excessive amounts of sugar will inhibit fermentation by keeping the water away from where it needs to be. In bread recipes with a large amount of sugar, it must be added in stages to prevent disruption in fermentation.

When sugar is cooked, it caramelizes. This effect also occurs inside a dough, and is evidenced in the color of a crust. If two bread recipes are made identically, but one is made with sugar and one without, the crust of the sugar-free dough will be noticeably pale. It takes a surprisingly small amount of sugar to brown a crust, which is why most recipes contain at least a teaspoon or two. But sweet dough, with double or triple that amount, will be noticeably darker.
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Sweeteners vary in their sweetening strength and caramelizing properties. Cane or beet sugars, which include granulated, brown, turbinado, and powdered, are half as sweet as honey. Date sugar, agave, and sugar substitutes don't caramelize in the oven. Substitutions may take a little experimentation for best results.



Fat

Fat moistens the bread, tenderizes the crumb, and prolongs the shelf life. A lean dough (fat-free dough), such as French bread, will begin to stale as soon as it cools, and will last less than a day before its drying texture becomes noticeable. Rich dough (dough with fat) remains soft and moist for twice as long.

Fat slows fermentation. Oily dough is heavier, which limits the stretch of the gluten and prevents large pockets of carbon dioxide from forming during fermentation. The absence of large bubbles of gas results in the absence of large holes in the finished bread crumb. Bread with a tight crumb is preferred for recipes such as sandwiches and canapés because it holds in the fillings.
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Fat and oil are interchangeable; both produce the same effect on the crumb of the dough. The flavors, though, vary greatly. Neutral oils, like vegetable, salad, and canola, are good substitutes for butter. Olive oil has a strong, fruity flavor that is not always appropriate.



Fat is added into bread dough in several forms, including butter, milk, cream, sour cream, cheese, nut butters, and eggs. Recipes will specify how a fat is to be added, which is usually after the yeast is proofed, but before the main quantity of flour is added. It is not necessary to liquefy a solid fat before adding it. Mixing and kneading will add enough friction to warm the fats to liquid state, making them easily absorbed by the flour.

Techniques for Success

The ingredients are important, but if you don't know what to do with them, your chances of success are limited. One cannot simply throw everything listed together in a bowl. The proper order of mixing and kneading is key for professional outcomes.

Mixing

In this book, ingredients are always listed in the order they are to be used. One exception is when an ingredient is added in more than one stage. This usually occurs with sugar, as too much should not be added in the beginning, or it will retard fermentation. In those instances, such additions are clearly noted, “… add 1 tablespoon sugar,” and later, “… add remaining sugar.”

Mixing should be done in a large bowl, to prevent overflows. The initial mixing can be done with your tool of preference, but for ease of cleanup, a simple dinner fork is the best tool. Spoons do not incorporate ingredients enough, and a whisk only works well until flour is added, at which time the dough clumps into the center of the whisk. As soon as the dough holds together, the mass should be turned out onto a lightly floured work surface for kneading.

Kneading

Kneading is the most important step in bread making. This is the stage when the gluten is created, and the dough becomes capable of holding the carbon dioxide that is built up during fermentation. There are many ways to knead. The key is to keep the dough moving around the table. It must be well agitated. Some bakers fold and press; others lift and slap; others roll and drop. As long as it is kept moving for 8–10 minutes, any method will work. As the dough is kneaded, it may be necessary to add more flour.


Kneading with Electric Mixers


An electric standing mixer can do the work for you, but the best machines are those with a corkscrew-shaped hook. The angled screw shape encourages the dough to slide off and slap the edge of the bowl with each rotation. Machines with a fishhook-shaped attachment are more likely to grab the dough and hold on to it, spinning it around, but not actually agitating it. Regardless of the hook style, it is important to monitor the kneading periodically to be sure adequate agitation occurs. This may require stopping the machine and scraping the dough off the hook from time to time.


The Right Consistency


When dough is kneaded, it transforms from a slack, lumpy dough to a tight, smooth one. This transformation is key to the outcome of your bread.

After 10 minutes the dough should be tight and elastic, and should spring back into shape when poked or stretched. If it does not, rest the dough for 5 minutes and check it again. It is possible to over-knead (although it is difficult to do by hand). The over-kneaded dough looks much like the underkneaded dough, lumpy and rough. The difference is that the over-kneaded dough will feel tight, not slack.


Kneading and Flour


The yeast bread recipes in this book may list flour as the last ingredient, and most measurements are given as a range, such as 4–5 cups. This is because bread baking is an inexact science, and the amount of flour a particular recipe will require depends on several variables, including human error.

Air temperature, ingredient temperature, humidity, measurement accuracy, and the type of flour and its manufacturer contribute to the amount of flour a recipe will take on any given day. There is only one sure way to know how much is enough, and that is by looking and feeling. The dough should be smooth and soft, but not sticky, and not so tough that it's hard to knead.

To make a loaf of bread successfully, it is necessary to reserve the last cup of flour called for, and to add it slowly, a little at a time, as the dough is kneaded. Let each addition work in completely before determining if more is necessary. The dough should be moist and soft, but not sticky. Adding a little flour at a time prevents the over-addition of flour, which makes dough tough and hard to knead, and results in a dry finished product. Sometimes a recipe will require more than what is called for, sometimes less. That's what makes baking so exciting!

Fermentation

Once the dough is kneaded, it must be put up to rise, or double. This step is called fermentation, and it is when the yeast begins feeding and consequently releases carbon dioxide. If you've kneaded properly, that gas will be trapped within the dough, and the bread will rise.
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What's the difference between proofing and fermenting?


They are the same thing. The dough is set aside to develop carbon dioxide gas through yeast feeding on carbohydrates. The terms are used interchangeably, but most professional bakers consider fermentation the main rise, when the bread doubles in volume. The proof is the final short rise just before baking.



Certain things control fermentation. Yeast likes warmth, so the more warmth you provide (up to about 100°F), the faster the yeast will create gas. Conversely, if you want to slow down the fermentation, you can remove warmth. Therefore, the placement of the rising dough has everything to do with controlling the speed of fermentation. Set in a sunny window or near a warm oven, and the dough will double in about an hour. Stored in the refrigerator, the dough will rise slowly, over a period of 8–10 hours. The slower, chilled method is ideal for busy cooks who may not have time to make a dough from start to finish in any one day. Fermentation stops completely below 32°F, which makes the freezer a great place to store dough for extended periods. Defrost frozen dough in the fridge for even results.

Forming

Before a loaf can be baked, it must first be formed. Each recipe in this book includes a suggestion for form, but most doughs can easily be made in a variety of shapes.

There are two key points to remember when forming a loaf. First, the dough should be tight, smooth, and free of air pockets. This is achieved by rolling, flattening, and folding as the dough is formed. The more a dough is worked, the tighter and more elastic the gluten will become. Second, the forming should be done fairly quickly, because as long as the dough is unbaked and unfrozen, fermentation will continue. As the dough sits, gasses build, gluten relaxes, and the loaf will lose its shape.

If the form is not to your liking, the process can easily be repeated, but the dough must rest for about 5 minutes first. Resting relaxes the gluten, allowing for more gas to build up, thus softening the dough and making it easy to form once again.

The Baking Processes

In the heat of the oven, several events take place. They do not happen simultaneously, but slowly, each peaking at certain temperatures.

Gas Expands

The first noticeable change is the expansion of gasses. A loaf will puff up quickly, within a few minutes. This effect is known as “oven spring.” In yeast breads, carbon dioxide expands through the fermentation process. In quick breads, carbon dioxide expands too, but it is created by chemical leaveners (baking soda or baking powder). In soufflés and sponge cakes, air expands during the whipping of eggs. This expansion pushes the dough up and raises the bread until the proteins solidify and form a crust.

Proteins Solidify

When proteins solidify they react just like an egg in a hot frying pan, changing from something soft to something firm. This change creates the structure of bread as we know it. Heat causes the chains of amino acids to tighten, altering the overall structure of the protein. The most common proteins present in bread include gluten, egg, and dairy proteins.

Sugars Caramelize

Heat melts sugar and turns it brown in a process called caramelization. The higher the heat, the faster the caramelization takes place. This is not always a good thing, because the crust shouldn't brown before the interior is cooked. Therefore, oven temperature should be adjusted in accordance with the size of the loaf that is being baked. Rolls can be baked at high temperatures, because heat will penetrate quickly, usually before the crust caramelizes. In a large loaf, more time is required for the heat to penetrate to the center and cook. Unless the temperature is lowered, the crust will be well-browned long before the loaf is ready.

Fats Melt

Fats melt and liquefy in the oven, which allows them to be absorbed. If butter is not fully incorporated, either by accident or on purpose, it will melt away, leaving an air pocket.

Care should be taken when fermenting rich doughs. Fats start melting with very little heat, and if the dough gets too warm, the fat will run out of it, resulting in a greasy dough that is much harder to form into a loaf. Loss of fat also makes the bread less delicious.

Water Evaporates

Water evaporation in a loaf of bread is most easily observed by the weight of the finished product. A properly cooked loaf will be noticeably lighter in weight after baking because the water has evaporated. The hollow sound we listen for when determining whether a loaf is done is the echo from the hollow spaces that were once filled with water.

Water evaporation is also apparent in the making of biscuits and other recipes that use the cut-in method. Butter contains a large percentage of water. Because the butter in a cut-in dough is left in small chunks, the evaporation of its water creates steam that pushes up the dough, creating little pockets of air and a flaky texture. The same effect occurs in flaky pie dough and in puff pastry.

Starches Gelatinize

Oven heat causes starch to gelatinize. Just as cornstarch can thicken a sauce, natural starch in flour will thicken when moistened and heated. The starch is the part of flour that is not gluten protein, which means that there is abundant gelatinization in everything baked with grain. This thickening plays a major role in creating the texture of the finished crumb. Starch gives structure while remaining flexible and soft. Without starch, bread would be hard and tough.

Bread Production

The best made dough in the world is worthless if it isn't baked properly. Luckily, baking is the easy part. There are many different methods used to bake breads. Pans, temperatures, shapes, and oven moisture all affect the final outcome.

Crusty Breads

For crisp-crusted, artisan-style breads, there are two main factors: temperature and steam.


Temperature


The higher the temperature, the bigger the oven spring (initial expansion of gasses) will be. Standard home ovens heat to 500°F, but the impact of that heat can be increased with the use of tile. Tile and stone hold the heat, and, depending on the placement of the tile, focus that heat toward the loaf. A loaf is slid directly onto the tile surface, which has been preheated in the oven. The dough is formed and proofed on a wooden paddle, called a peel, which is first coated with cornmeal. When the dough is ready to bake, the loaf is slid off the peel onto the tile.

Some oven walls are completely surrounded with tile or stone, which is ideal. It is possible to purchase stone inserts for your oven that intensify the heat and focus it toward your loaf. But even a simple piece of terracotta tile from the hardware store will greatly improve your loaf over those cooked on a baking sheet.


Steam


Steam is the second element crucial to crusty bread production. It produces thinner, crispier crusts with a deeper golden brown coloration. The addition of steam to an oven softens the outer skin of a loaf, allowing it to stretch further during oven spring, thus producing a thinner crust. At the same time, the moisture liquefies the starch on the outer surface, allowing it to convert quickly to sugar. This additional sugar gets crispy, and is more evenly caramelized, creating a pleasing crust color.

Professional ovens have steam injection, which allows the baker to pump steam directly into the oven. This is a rare feature in home ovens, but there are several ways to simulate a steam injection. The dough can be misted with water as it goes into the oven, and again every 10 minutes, until coloration begins. This method works well, but the baker must be vigilant. Another option is to place a pan of water at the bottom of the oven, which slowly fills the oven cavity with steam. For quick burst of steam, toss ice onto a pan at the bottom of the oven.

Doneness

Recipes provide a cooking time, but the actual time it takes to completely bake a loaf can vary tremendously. The size of the oven, the size of the loaves, the thickness and material of the pans, recipe accuracy, ingredient variation, and the number of items in the oven at one time all affect the time required. The only sure way to judge doneness is by sight and feel.
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Knowing when a loaf of bread is ready to come out of the oven is made easier with the help of a thermometer. Choose an instant-read thermometer that can be calibrated by hand. Test its accuracy by measuring the temperature of boiling water, which should be 212°F, or 100°C (assuming you are at sea level). If the temperature is off, you can adjust the needle with the simple turn of a screw.



A finished loaf should be golden brown in color. It should also feel lighter coming out than it was going in, and make a hollow sound when thumped. The internal temperature of a bread can be taken to determine doneness as well. Insert an instant-read thermometer into the thickest part of the loaf. The internal temperature should be in the range of 200–210°F when cooked through.

Tools of the Trade

Although it is possible to spend a fortune on fancy baking equipment, it is not necessary. There are only four pieces of essential equipment: a bowl, a fork, a pan, and an oven. However, there are hundreds of variations on those simple elements from which to choose.

Pans

Most breads can be baked on a simple baking sheet. In the professional kitchen these pans are called sheet pans. They are made of heavy aluminum, and have a ½″ lip. These pans are indispensable to a baker, and are used for just about everything.




[image: illustration]



Regardless of the type of pan chosen, the dough should always be placed into it seam-side down. This means that when the loaf is formed, the smooth, tight, seamless side of the dough should face up, and any rough, folded, or pleated skin should face down into the pan. The weight of the dough on these seams keeps them from opening up in an unattractive way.



Some breads require a loaf pan, and the market is flooded with a plethora of pans from which to choose. Heaviest is best, made from glass, ceramic, thick aluminum, or cast iron. These materials hold and spread heat evenly, and reduce the chance of a burned crust. Thin baking pans will cause bread to burn, especially when used for breads that require long baking times. The same criterion applies to muffin pans.

Professional bakers have several pans that are virtually unknown in the home kitchen, but are available to anyone through specialty purveyors (see Appendix B). The perforated baking sheet is made of aluminum and punched with several tiny holes. The holes let heat through the pan, allowing for more heat to surround the bread as it bakes. This is important in professional ovens that are stacked full, each rack holding a full pan of bread. When baking on solid baking sheets in a full oven, heat does not get to the center pan with equal measure. If a home baker plans to bake large quantities, perforated pans should be considered.

Some chefs use baguette pans, often perforated, which look something like a pleated or folded baking sheet, with a groove for each loaf. The shape is rounded to promote a rounded baguette. These pans are not necessary if the dough has undergone proper kneading and forming, but for large batches, it helps to ensure uniformly shaped loaves.

Parchment Paper

Parchment is an indispensable tool in any bake shop. It serves many purposes, including preventing baked goods from sticking to pans. Used as a pan liner, parchment not only eases removal of the finished product, but also promotes even browning and uniform texture of the crust. In addition, parchment extends the lifetime of bakeware. Lined with paper, the pans do not come in contact with ingredients. If they did, these ingredients would burn in the oven, leaving the pan with a coating of oil and carbon. These deposits weaken the pan, as does the excessive scrubbing needed to remove them. In addition, pans left with food deposits will warp, bend, and buckle in the oven where heat flow is interrupted.

Parchment is also useful for wrapping and storage. It is frequently used by professionals to hold ingredients, and can be formed into a cone for decorating.

Baskets

Europeans have long used cane baskets, called banneton or brotformen, to ferment bread. They promote an even, uniform shape, and encourage the loaf to grow in a bowl shape, which is higher and rounder than a loaf proofed flat on a baking sheet. Dusted with flour, the cane leaves a decorative impression on the proofing breads. Some of these baskets are lined with linen, which needs less flour to prevent sticking. Breads are turned out of the baskets onto a baking sheet or peel before going into the oven.

A proofing linen cloth, called a cloche, is sometimes used for baguettes for the same purpose. The cloth is a simple rectangle, pleated in between each loaf to shape the dough as it is proofed.

Racks

Cooling racks are an important last step in the production of bread. If bread is allowed to cool without a rack, condensation (also known as bread sweat) will form underneath, which results in a soggy bottom crust. A rack allows air to circulate underneath, releasing steam and evaporating any condensation for a dry, crisp crust.

Racks do not have to be fancy, or any particular shape, or made from any specific material. They do need to be large enough to support the loaf in question, and leave at least ∕″ of space between the bread and the counter.

Convection Ovens

Any standard oven is suitable for baking bread, but the convection oven is a common appliance in many homes, and can be a little tricky for the new baker. Convection ovens were created to promote even browning of foods. They were not as successful at even browning as they were at increasing the speed of baking.

Convection ovens contain fans that move the air throughout the oven cavity, which results in an increased temperature. This is very convenient for small items, like cookies and muffins. But larger loaves of bread need more time for the heat to penetrate the dough, and convection baking usually results in a burnt crust and doughy center.

Some convection ovens have a switch that turns the fan on and off. For large items, the fan should be turned off, and the oven used in the conventional manner. If the oven does not have the on-off capability, consider baking smaller breads, such as rolls, or bake them in a high-sided pan that can be covered in foil to prevent the moving air from reaching the loaf.
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Amish White Bread


This easy recipe is a classic beginner's loaf. The large amount of sugar gets the yeast going early, and the oil gives it a light, soft crumb.




INGREDIENTS | YIELDS 1 LOAF

1 cup warm water

1/3 cup granulated sugar

1¾ teaspoons active dry yeast (1 package)

2 tablespoons canola oil, plus more as needed

3 cups bread flour

¾ teaspoon plus 1 pinch kosher salt

1 egg

1 tablespoon water




	
In a large bowl, combine the water, sugar, and yeast. Stir to dissolve and let stand until foamy, about 10 minutes.



	
Add 2 tablespoons oil and 1 cup flour; stir to combine. Add ¾ teaspoon salt and remaining flour. Stir to combine. Turn out onto a floured surface and knead 8–10 minutes. Return to bowl, oil the top, and cover with a damp cloth or plastic wrap. Rise at room temperature until doubled in volume, about 1 hour.



	
Coat a 9″ × 5″ loaf pan with pan spray, and line the bottom and short sides with a strip of parchment. Turn risen dough onto a floured surface and shape into an oblong loaf. Place into the prepared pan and set aside to proof for 30 minutes. Preheat oven to 350°F.



	
Whisk egg with 1 tablespoon water and a pinch of salt, and brush lightly onto the surface of the risen loaf. Bake until golden brown and hollow sounding, about 30–40 minutes. Cool 10 minutes, remove from pan, and cool completely on a rack.






Basic White Bread


This recipe uses ingredients similar to the Amish White, but it employs the sponge method, which adds complexity to the bread's final flavor.




INGREDIENTS | YIELDS 1 LOAF

1½ cups warm water

1¾ teaspoons active dry yeast (1 package)

1 cup all-purpose flour

1½ teaspoons plus 1 pinch kosher salt

2 tablespoons unsalted butter, room temperature

3–4 cups bread flour

1 egg




	
Combine 1 cup water and yeast. Stir to dissolve and let stand 5 minutes. Add all-purpose flour and beat 1 minute. Cover and let stand at room temperature for 8–12 hours.



	
Add to the sponge ½ cup water, 1½ teaspoons salt, butter, and enough bread flour to make a soft dough. Turn out onto a floured work surface and knead 8–10 minutes. Add flour only to reduce stickiness. Return to bowl, dust with flour, cover with plastic, and rise at room temperature until doubled in volume, about 1 hour.



	
Coat a 9″ × 5″ loaf pan with pan spray, and line its length with a strip of parchment. Turn risen dough onto a lightly floured work surface, and shape into an oblong loaf. Place in prepared pan, seam-side down. Dust lightly with flour, cover loosely with plastic wrap, and proof until doubled in volume, about 1 hour.



	
Preheat oven to 350°F. Whisk egg with a pinch of salt, then brush lightly and evenly over the surface of the loaf. Using a serrated knife, slash down the center length of the loaf, about 1″ deep. Bake 40–50 minutes, until golden brown. The loaf should sound hollow when tapped from the bottom. (Pop the loaf out of the pan into an oven mitt and tap the bottom. It will not sound hollow in the pan.) Cool 10 minutes, remove from pan, and cool completely on a rack.






The Sponge Method


The sponge method extends the fermentation time, which creates a more complex flavor in the finished bread. Any recipe can be made into a sponge recipe, simply by pre-fermenting part of the ingredients. A small amount of water, yeast, and flour is all it takes, plus 8–12 hours for the sponge to sit and bubble.


Butter-Top Bread


No need to butter your toast with this bread, and the added richness makes leftovers from this loaf the perfect candidate for French toast and bread pudding.




INGREDIENTS | YIELDS 1 LOAF

¾ cup warm water

¾ cup milk

2 tablespoons granulated sugar

2½ teaspoons active dry yeast (about a package and a half)

1 egg

1 teaspoon kosher salt

2 tablespoons unsalted butter, softened

4–5 cups bread flour

¼ cup (½ stick) unsalted butter, melted




	
In a large bowl, combine the water, milk, sugar, and yeast. Stir to dissolve and let stand until foamy, about 10 minutes.



	
Add the egg, salt, softened butter, and 1 cup flour. Stir to combine. Add enough remaining flour to create a firm dough. Turn out onto a floured surface and knead 8–10 minutes. Return to bowl, dust the top lightly with flour, and cover with a damp cloth or plastic wrap. Rise at room temperature until doubled in volume, about 1½ hours.



	
Coat a 9″ × 5″ loaf pan with pan spray, and line the bottom and short sides with a strip of parchment. Turn risen dough onto a floured surface and shape into an oblong loaf. Place into prepared pan, seam-side down. Cover lightly with a damp cloth and set aside to proof for 30 minutes. Preheat oven to 350°F.



	
Using a serrated knife, slice risen loaf lengthwise, and brush with 2 tablespoons melted butter. Bake until golden brown and hollow sounding, about 30–40 minutes. Remove finished bread from the oven and immediately brush remaining melted butter on top of loaf. Cool 10 minutes, remove from pan, and cool completely on a rack.






Buttermilk Loaf


Because buttermilk adds a slight tang, recipes such as this are often used to mimic sourdough.




INGREDIENTS | YIELDS 1 LOAF

¼ cup warm water

2 tablespoons granulated sugar

1¾ teaspoons active dry yeast (1 package)

2 cups buttermilk

1½ teaspoons plus 1 pinch kosher salt

6 tablespoons (¾ stick) unsalted butter, room temperature

4–6 cups bread flour

1 egg

1 tablespoon water




	
In a large bowl, combine the water, sugar, and yeast. Stir to dissolve and let stand until foamy, about 10 minutes.



	
Add buttermilk, 1½ teaspoons salt, butter, and 1 cup flour; stir to combine. Add enough remaining flour to create a firm dough. Turn out onto a floured surface and knead 8–10 minutes. Return to bowl, dust the top lightly with flour, and cover with a damp cloth or plastic wrap. Rise at room temperature until doubled in volume, about 1 hour.



	
Coat a 9″ × 5″ loaf pan with pan spray, and line the bottom and short sides with a strip of parchment. Turn risen dough onto a floured surface and shape into an oblong loaf. Place into prepared pan, seam-side down. Set aside to proof for 30 minutes. Preheat oven to 350°F.



	
Whisk egg with a tablespoon of water and pinch of salt, and brush lightly over risen loaf. Bake until golden brown and hollow sounding, about 30–40 minutes. Cool 10 minutes, remove from pan, and cool completely on a rack.






Buttermilk Potato Bread


Consider making this bread with your next surplus of leftover mashed potatoes.




INGREDIENTS | YIELDS 1 LOAF

1 medium russet (baking) potato (about 1/3 pound)

Cold water, as needed, plus 1 tablespoon

1 tablespoon granulated sugar

1¾ teaspoons active dry yeast (1 package)

¾ cup buttermilk

1½ teaspoons plus 1 pinch kosher salt

1 tablespoon unsalted butter, room temperature

3–5 cups bread flour

1 egg




	
Peel and quarter potato, place in a small saucepan, cover with cold water, and bring to a boil. Cook until tender, drain, and reserve liquid. Mash with a fork and set aside.



	
In a large bowl, combine ½ cup potato water, sugar, and yeast. Stir to dissolve and let stand until foamy, about 10 minutes.



	
Add potato, buttermilk, 1½ teaspoons salt, butter, and 1 cup flour. Stir to combine. Add enough remaining flour to create a firm dough. Turn out onto a floured surface and knead 8–10 minutes. Return to bowl, dust the top lightly with flour, and cover with a damp cloth or plastic wrap. Rise at room temperature until doubled in volume, about 1 hour.



	
Coat a 9″ × 5″ loaf pan with pan spray, and line the bottom and short sides with a strip of parchment. Turn risen dough onto a floured surface and shape into an oblong loaf. Place into prepared pan, seam-side down. Set aside to proof for 30 minutes. Preheat oven to 350°F.



	
Whisk egg with a tablespoon of water and pinch of salt, and brush lightly over the risen loaf. Bake until golden brown and hollow sounding, about 30–40 minutes. Cool 10 minutes, remove from pan, and cool completely on a rack.






Farmhouse White


When using cool liquid, bread dough will require a longer fermentation. The outcome is a heartier flavor, commonly referred to as “country-style.”




INGREDIENTS | YIELDS 1 LOAF

1 cup cold buttermilk

2 tablespoons honey

1¾ teaspoons active dry yeast (1 package)

1 egg

2 tablespoons canola oil

1½ teaspoons kosher salt

3–4 cups bread flour

1 tablespoon cornmeal

2 tablespoons cream




	
In a large bowl, combine buttermilk, honey, and yeast. Stir to dissolve and let stand until foamy, about 30 minutes.



	
Add egg, oil, salt, and 1 cup of flour; stir to combine. Add enough remaining flour to create a firm dough. Turn out onto a floured surface and knead 8–10 minutes. Return to bowl, dust the top lightly with flour, and cover with a damp cloth or plastic wrap. Rise at room temperature until doubled in volume, about 3 hours.



	
Line a baking sheet with parchment; dust with cornmeal. Turn risen dough onto a floured surface and shape into a smooth, round ball. Place onto prepared 9″ × 5″ pan seam-side down. Cover loosely with plastic and set aside to proof for 30 minutes. Preheat oven to 375°F.



	
Brush cream lightly over risen loaf. Using a serrated knife, slash a crosshatch design into the top of the dough, about 1″ deep. Place a pan of cold water at the bottom of the oven to create steam. Bake until golden brown and hollow sounding, about 30–40 minutes. Remove to a rack and cool completely.






Hearth Baking


Few home cooks bake on the hearth these days, but the traditional brick-oven look and feel can be easily re-created in a modern oven. Cornmeal is used on a traditional peel, the wooden paddle used to bring bread in and out of the hearth. Using cornmeal on your baking sheet will make it look like you've wielded a peel.


French Baguette


The classic French baguette can be found just about everywhere, but nothing compares to the one that comes out of your oven.




INGREDIENTS | YIELDS 3 18″ LOAVES

2 cups warm water

1 tablespoon granulated sugar

3½ teaspoons active dry yeast (2 packages)

4–5 cups bread flour

1 tablespoon kosher salt

¼ cup cornmeal




	
In a large bowl, combine water, sugar, and yeast. Stir to dissolve and let stand until foamy, about 10 minutes.



	
Add 1 cup flour and salt. Stir to combine. Add enough remaining flour to create a firm dough. Turn out onto a floured surface and knead 8–10 minutes. Return to bowl, dust the top lightly with flour, and cover with a damp cloth or plastic wrap. Rise at room temperature until doubled in volume, about 2 hours.



	
Line a baking sheet with parchment; dust with cornmeal. Turn risen dough onto a floured surface and divide into 3 equal portions. Roll each piece into a tight rope, and taper the ends slightly. Place loaves on prepared pan, dust with flour, cover with plastic wrap, and rise another 30 minutes. Preheat oven to 400°F.



	
Using a serrated knife, make five or six angled slashes into the top of each loaf, about ½″ deep. Place a pan of cold water at the bottom of the oven to create steam. Bake until golden brown and firm, about 15–20 minutes. Remove to a rack and cool completely before slicing.






French Epi


This recipe is similar to the Baguette, but it uses the sponge method, which enhances the flavor. The shape represents a shaft of wheat.




INGREDIENTS | YIELDS 3 18″ LOAVES

2 cups warm water

1 tablespoon granulated sugar

2½ teaspoons active dry yeast (2 packages)

4–5 cups bread flour

1 tablespoon kosher salt

¼ cup cornmeal




	
Combine 1 cup water, sugar, and yeast. Stir to dissolve and let stand 5 minutes. Add 1 cup flour and beat 1 minute. Cover and let stand at room temperature 8–12 hours.



	
Add to the sponge 1 cup water, salt, and enough flour to make a soft dough. Turn out onto a floured work surface and knead 8–10 minutes. Add flour only to reduce stickiness. Return to bowl, dust with flour, cover with plastic, and rise at room temperature until doubled in volume, about 1 hour.



	
Line a baking sheet with parchment; dust with cornmeal. Turn risen dough onto a floured surface and divide into 3 equal portions. Roll each piece into a tight rope, and taper the ends slightly. Place loaves on pan, dust with flour, cover with plastic wrap, and rise another 30 minutes. Preheat oven to 400°F.



	
Coming in at a 45° angle, slice into each rope, alternating from side to side, every 3 inches all the way up. Dust with flour. Place a pan of cold water at the bottom of the oven to create steam. Bake until golden brown and firm, about 15–20 minutes. Remove to a rack and cool completely before slicing.







Pain Epi




Epi is the French name for the flower of wheat, which is where the wheat kernels are found. Pain (French for “bread”) epi is sliced before baking so that it opens up in the oven and resembles a shaft of wheat. It is a popular bread because it is both beautiful and useful. Rolls can be pulled off easily and shared, making a knife unnecessary and providing convenience when eating on the go.


Hawaiian Bread


This sweet white bread is as popular on the mainland as it is in Hawaii.




INGREDIENTS | YIELDS 2 LOAVES

1 cup warm milk

1/3 cup granulated sugar

1¾ teaspoons active dry yeast (1 package)

¾ cup pineapple juice

1 egg

1 teaspoon kosher salt

6 tablespoons (¾ stick) unsalted butter, melted

¼ teaspoon ground ginger

3–4 cups bread flour




	
In a large bowl, combine the milk, sugar, and yeast. Stir to dissolve and let stand until foamy, about 10 minutes.



	
Add pineapple juice, egg, salt, 4 tablespoons butter, ginger, and 1 cup flour. Stir to combine. Add enough remaining flour to create a firm dough, and turn out onto a floured surface. Knead 8–10 minutes. Return to bowl, dust with flour, and cover with a damp cloth or plastic wrap. Rise at room temperature until doubled in volume, about 1 hour.



	
Coat two 9″ × 5″ loaf pans with pan spray, and line the bottoms and short sides of each with a strip of parchment. Turn risen dough onto a floured surface, divide into 2 equal pieces, and shape each into an oblong loaf. Place into prepared pans, and set aside to proof for 30 minutes. Preheat oven to 350°F.



	
Brush remaining butter over the surface of the risen dough. Bake until golden brown and hollow sounding, about 30–40 minutes. Cool 10 minutes, remove from pans, and cool completely on a rack.






King's Hawaiian Bread


Hawaiian history is rich with the cultures and cuisines of many immigrant groups, including the Portuguese, who were the first to bring sweet bread, called Pão Doce, to the islands. In the 1950s, a baker named Robert Taira began mass producing a popular Hawaiian version of this bread, and his success eventually led to the production of this bread on the mainland, too.


Honey White


This easy loaf has the subtle tang of honey, making it the perfect slice for your morning toast.




INGREDIENTS | YIELDS 1 LOAF

1∕cups warm milk

3 tablespoons unsalted butter

5 tablespoons honey

1¾ teaspoons active dry yeast (1 package)

3 cups bread flour

¾ teaspoon kosher salt

1 teaspoon warm water




	
In a large bowl, combine milk, butter, 1 tablespoon honey, and yeast. Stir to dissolve and let stand until foamy, about 10 minutes.



	
Add another 3 tablespoons honey and 1 cup flour. Stir to combine. Add salt and enough remaining flour to create a firm dough. Turn out onto a floured surface and knead 8–10 minutes. Return to bowl, dust with flour, and cover loosely with a damp cloth or plastic wrap. Rise at room temperature until doubled in volume, about 1 hour.



	
Coat a 9″ × 5″ loaf pan with pan spray, and line the bottom and short sides with a strip of parchment. Turn risen dough onto a floured surface and shape into an oblong loaf. Place into prepared pan; set aside to proof for 30 minutes. Preheat oven to 350°F.



	
Combine remaining tablespoon of honey with a teaspoon of warm water, and brush gently over the surface of the risen dough. Bake until golden brown and hollow sounding, about 30–40 minutes. Cool 10 minutes, remove from pan, and cool completely on a rack.






Italian Batard


The olive oil and sponge method create a chewy crust and complex flavor that makes this white dough uniquely Italian.




INGREDIENTS | YIELDS 2 LOAVES

½ cup warm water

1 tablespoon granulated sugar

1¾ teaspoons active dry yeast (1 package)

1 cup all-purpose flour

1 cup warm milk

2 tablespoons olive oil

½ teaspoon kosher salt

3–4 cups bread flour

∕cup cornmeal




	
Combine water, sugar, and yeast. Stir to dissolve and let stand 5 minutes. Add all-purpose flour and beat 1 minute. Cover and let stand at room temperature 8–12 hours.



	
Add to the sponge milk, oil, salt, and enough bread flour to make a soft dough. Turn out onto a floured work surface and knead 8–10 minutes. Add flour only to reduce stickiness. Return to bowl, dust with flour, cover with plastic, and rise at room temperature until doubled in volume, about 1 hour.



	
Line a baking sheet with parchment and dust with cornmeal. Turn dough onto a floured surface and divide into 2 equal portions. Roll each piece into a football shape, no longer than the width of the baking sheet. Taper the ends slightly. Place loaves on the pan, dust with flour, cover with plastic wrap, and rise another 30 minutes. Preheat oven to 400°F.



	
Using a serrated knife, score ¼″-deep angled cuts into the top of each loaf. Place a pan of cold water at the bottom of the oven to create steam. Bake until golden brown and firm, about 20–30 minutes. Remove to a rack and cool completely before slicing.






Bread Shapes of Italy


Italy encompasses many regions, and each has its own specialty breads. Often, the name of the dough is reflective of its shape. The same dough recipe can be formed into a number of different shapes, including rolls (panini), flatbreads (focaccia, fougasse, or ciabatta), breadsticks (grissino), or crackers (salatini).


Seeded Honey White


This loaf does double duty, complementing both salty sandwiches, like ham and cheese, as well as your best peanut butter and jelly.




INGREDIENTS | YIELDS 1 LOAF

1∕cups warm milk

3 tablespoons unsalted butter

3 tablespoons honey

1¾ teaspoons active dry yeast (1 package)

1 teaspoon poppy seeds

1 teaspoon sesame seeds

1 teaspoon sunflower seeds

1 teaspoon millet

¾ teaspoon plus 1 pinch kosher salt

3–4 cups bread flour

1 egg

1 teaspoon water




	
In a large bowl, combine milk, butter, 1 tablespoon honey, and yeast. Stir to dissolve and let stand until foamy, about 10 minutes.



	
Add remaining honey and 1 cup flour. Stir to combine. Add seeds, millet, ¾ teaspoon salt, and enough remaining flour to create a firm dough. Turn out onto a floured surface and knead 8–10 minutes. Return to bowl, dust with flour, and cover loosely with a damp cloth or plastic wrap. Rise at room temperature until doubled in volume, about 1 hour.



	
Coat a 9″ × 5″ loaf pan with pan spray, and line the bottom and short sides with a strip of parchment. Turn risen dough onto a floured surface and shape into an oblong loaf. Place into prepared pan; set aside to proof for 30 minutes. Preheat oven to 350°F.



	
Whisk egg with a teaspoon of water and a pinch of salt, and brush gently over the surface of the risen dough. Bake until golden brown and hollow sounding, about 30–40 minutes. Cool 10 minutes, remove from pan, and cool completely on a rack.






Seeded Sandwich Loaf


This lovely loaf makes every sandwich a healthy sandwich.




INGREDIENTS | YIELDS 1 LOAF

1∕cups warm milk

2 tablespoons honey

1¾ teaspoons active dry yeast (1 package)

3–4 cups bread flour

¼ cup (½ stick) unsalted butter, melted

1 egg

½ teaspoon kosher salt

1 tablespoon milk

½ teaspoon sesame seeds

½ teaspoon sunflower seeds

½ teaspoon poppy seeds

½ teaspoon fennel seeds




	
In a large bowl, combine milk, honey, and yeast. Stir to dissolve and let stand until foamy, about 10 minutes.



	
Add 1 cup flour and stir to combine. Add butter, egg, salt, and enough remaining flour to create a firm dough. Turn out onto a floured surface and knead 8–10 minutes. Return to bowl, dust with flour, and cover loosely with a damp cloth or plastic wrap. Rise at room temperature until doubled in volume, about 1 hour.



	
Coat a 9″ × 5″ loaf pan with pan spray, and line the bottom and short sides with a strip of parchment. Turn risen dough onto a floured surface and shape into an oblong loaf. Place into prepared pan, seam-side down, and set aside to rise again for 30 minutes. Preheat oven to 350°F.



	
Gently coat the surface of the risen dough with milk. Mix the seeds together and sprinkle generously onto the surface. Bake until golden brown and hollow sounding, about 30–40 minutes. Cool 10 minutes, remove from pan, and cool completely on a rack.






Texas Toasting Bread


This loaf is a standard size. It's the slices that are remarkably huge. Cut pieces 1½″–2″ thick for Texas-sized toast.




INGREDIENTS | YIELDS 1 LOAF

1 cup warm water

1 teaspoon granulated sugar

1 tablespoon active dry yeast (about 2 packages)

1 cup evaporated milk

2 tablespoons canola oil

4–5 cups bread flour

½ teaspoon kosher salt




	
In a large bowl, combine water, sugar, and yeast. Stir to dissolve and let stand until foamy, about 10 minutes.



	
Add evaporated milk, oil, and 1 cup flour. Stir to combine. Add salt and enough remaining flour to create a firm dough. Turn out onto a floured surface and knead 8–10 minutes. Place in an extra-large mixing bowl, dust with flour, and cover loosely with a damp cloth or plastic wrap. Rise at room temperature until tripled in volume, about 1 hour.



	
Coat a 9″ × 5″ loaf pan with pan spray, and line the bottom and short sides with a strip of parchment. Turn risen dough onto a floured surface, shape into an oblong loaf, and place into prepared pan, seam-side down. Set aside to proof for 30 minutes. Preheat oven to 350°F.



	
Dust the top of the risen dough lightly with flour, then bake until golden brown and hollow sounding, about 30–40 minutes. Cool 10 minutes, remove from pan, and cool completely on a rack. When completely cool, cut into 2″ slices.






Pig Stand Toast


Texas toast is the creation of Pig Stand restaurants, a Texas institution. This mighty chain, first opened in 1921, is thought to be the first drive-in restaurant, offering curbside service to Model T Fords. Pig Stand is also said to have created the onion ring and the chicken fried steak, and was the first drive-in to use neon lighting.


Tuscan White Hearth Bread


This unsalted bread is a staple of Tuscany. Use it to sop up flavorful soups and sauces.




INGREDIENTS | YIELDS 1 LOAF

1∕cups warm water

1¾ teaspoons active dry yeast (1 package)

¼ cup whole wheat flour

2–3 cups bread flour

¼ cup cornmeal




	
In a large bowl, combine water and yeast. Stir to dissolve and let stand until foamy, about 10 minutes.



	
Add whole wheat flour, and enough bread flour to create a firm dough. Turn out onto a floured surface and knead 8–10 minutes. Return to bowl, dust the top with flour, and cover loosely with a damp cloth or plastic wrap. Rise at room temperature until doubled in volume, about 2 hours.



	
Line a baking sheet with parchment; dust with cornmeal. Turn risen dough onto a floured surface and form into a large, round loaf. Place loaf on baking sheet, seam-side down. Dust with flour, cover loosely with plastic wrap, and rise another 30 minutes. Preheat oven to 400°F.



	
Dust the top of the risen dough generously with flour, and using a serrated knife, slice a crosshatch into the surface of the bread, 1″ deep. Place a pan of cold water at the bottom of the oven to create steam. Bake until golden brown and hollow sounding, about 40–50 minutes. Remove to a rack and cool completely on a rack before slicing.






Friendship Bread Starter


This starter takes about 2 weeks to create, but will then last a lifetime! Share it with your friends, as the title suggests.




INGREDIENTS | YIELDS 9 CUPS STARTER

3 cups milk

3 cups granulated sugar

3 cups all-purpose flour




	

Day 1: Combine 1 cup milk, 1 cup sugar, and 1 cup flour in a ceramic or glass bowl. Stir to combine, cover loosely with a damp cheesecloth or towel, and set aside at room temperature. Stir once a day for the next 4 days.



	

Day 5: Add 1 cup milk, 1 cup sugar, and 1 cup flour. Stir well, cover again, and set aside at room temperature for another 5 days, stirring once a day, as before.



	

Day 10: Again, add 1 cup milk, 1 cup sugar, and 1 cup flour. Mix thoroughly. Starter is now ready to use. To keep your starter alive, replace the quantity used for bread making with an equal amount of milk, flour, and sugar. Stir it every day, and feed it every 5 days by removing some starter and replacing it with an equal amount of milk, sugar, and flour (for every 1 cup used, replace with 1/3 cup milk, 1/3 cup sugar, and 1/3 cup flour). If you do not wish to feed it, but want to keep it, refrigerate it indefinitely, taking it out and repeating the process for 10 days before using it again.






Friendship Bread


This sweet bread is meant to be shared. It freezes well, which makes it easy to keep one or two on hand, just in case you need to brighten someone's day.




INGREDIENTS | YIELDS 2 LOAVES

1 cup Friendship Bread Starter (page 35)

3 tablespoons canola oil, plus more as needed

1 egg

1/3 cup granulated sugar, plus more as needed

½ teaspoon kosher salt

½ teaspoon baking soda

½ teaspoon cinnamon

3–4 cups bread flour



1. In a large bowl, combine the starter, 3 tablespoons oil, egg, and 1/3 cup sugar. Stir to combine. Add salt, baking soda, cinnamon, and enough flour to create a firm dough. Turn out onto a floured surface and knead 8–10 minutes. Add flour only to reduce stickiness. Return to bowl, oil the top, and cover with a damp cloth or plastic wrap. Rise at room temperature until doubled in volume, about 1 hour.

3. Coat two 9″ × 5″ loaf pans with pan spray, and line the bottom and short sides of each pan with a strip of parchment. Turn risen dough onto a floured surface, divide into 2 equal portions, and shape each into an oblong loaf. Place into the prepared pans seam-side down. Dust with flour, cover loosely with plastic wrap, and set aside to proof for 30 minutes. Preheat oven to 350°F.

4. Dust the risen loaves with sugar and bake until golden brown and hollow sounding, about 35–50 minutes. Cool 10 minutes, remove from pans, and cool completely on a rack.


Friendship Bread


Many recipes mistakenly refer to this recipe as Amish, but there is little evidence to suggest that origin. Sourdough, however, is a common starter made by the Amish. Before yeast was readily available, the creation of a starter was the only way bread could be made. The connection was probably made because starters are often shared with friends, and sharing is an Amish trait.






End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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