
[image: img]



MARTIN JOHANSSON



BREAD

BREAD

BREAD

RECIPES, TIPS, AND SHORTCUTS

PHOTOGRAPHY   JAKOB FRIDHOLM



[image: Weldon Owen]







PREFACE

MARTIN’S TIPS AND SHORTCUTS

LOAVES

BAGUETTES AND ROLLS

BREAD TO ACCOMPANY MEALS

PIZZA

FLATBREAD AND CRISPBREAD

QUICK BREAD

SOURDOUGH BREAD

SWEET BREAD

BAKING DICTIONARY

NOTES

INDEX







[image: image]


There was a time when I declined pleasant dinner invitations because I had some dough that had to be dealt with at home. Simply put, the dough had more control over me than I had over it. I baked all the time, and everything I baked was sourdough. It could take five days to bake a pan of cinnamon buns. Additionally, it happened all too frequently that the bread was ready at two in the morning. Because of all that, I’ve since done everything possible to simplify the baking process so it would fit into my daytime schedule. In the work for this book, I have again baked a huge number of classic breads and tried to make them as simple as possible. For example, I have eliminated kneading altogether. Among the recipes, you’ll find quick, slow, hard, soft, sour, and sweet breads—and everything made by the easiest possible method. The breads are all good—fantastically good, actually.

MARTIN JOHANSSON





MARTIN’S TIPS AND SHORTCUTS

There are many ways to bake bread, and depending on whom you ask, you will receive different answers about how to proceed and what is important. Here’s what I think.

1 You don’t need to dissolve the yeast in water before you blend in the rest of the ingredients; it will dissolve in any case.

2 You don’t need to use lukewarm water; cold water is fine. (When you are baking with sourdough, sometimes it helps to have slightly warmer water; for more about that, see recipe.)

3 You don’t need a stand mixer (but you can certainly use it if you have one).

4 You don’t have to knead the dough.

5 Don’t worry about any drafts from an open window. In fact, in the summer, a slight breeze is advantageous so the room won’t be too warm while the dough rises. It’s a good idea, though, to cover the dough so it doesn’t dry out.

6 The warmer the room, the more quickly the dough will rise. If you want to speed up the dough rising, you can use slightly warmer water (up to 104°F/40°C) in the dough, or set the dough to rise in a warmer place (68°–77°F/20°–25°C). If, on the other hand, you want to slow down the rising, you can let the dough rise in a cooler place, like the basement or the refrigerator.

7 Whenever you need to, you can slow down the rising process by refrigerating the dough. It will continue to rise there, but it will rise very slowly. Another way to slow things down is to punch the dough down and let it rise again. Extending the time for the rising in various ways makes the bread even better.

8 It is difficult to say precisely when dough has risen enough. If the dough feels tight and rather firm, you should let it rise a little longer. When the dough begins to feel airy, almost porous, I put it in the oven. Test the dough by gently poking it: It should leave a little indentation that doesn’t bounce back immediately.

9 You can never totally depend on the rising times given in a recipe. How well or quickly a dough rises completely depends on the room temperature. A dough that rises in an hour in the summer may take twice as long on a cold winter day.

10 Don’t depend entirely on the baking times given in a recipe. Go by what you see and how a loaf feels. If you want to be sure, use a thermometer. Dark bread is ready at 208°F (98°C) and light bread at about 205°F (96°C).

11 Don’t throw away crusts or stale bread. There are many ways to use up leftover bread. The easiest is to cube the bread, put it in a bag, and freeze it. Toasted in olive oil, it makes great croutons for soups or salads. French toast is another classic: whisk together egg and milk, dip the bread in it and cook in a well-buttered frying pan.

12 Don’t be disappointed if the bread doesn’t look exactly like the photos. It doesn’t when I bake, either.




EQUIPMENT YOU’LL NEED FOR BAKING
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1 A MIXING BOWL THAT HOLDS AT LEAST 4 QUARTS (1 GAL/41)
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2 MEASURING CUPS AND SPOONS
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3 A MIXING SPOON OR SPATULA
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4 A KITCHEN TOWEL TO BE USED ONLY FOR BAKING

5 AN OVEN




EQUIPMENT YOU DON’T NEED BUT WHICH MAKES BAKING MORE FUN

1 A DIGITAL SCALE minimizes dishwashing and makes baking more precise, faster, simpler, and more fun.

2 A DUTCH OVEN TO BAKE IN makes a moist dough rise higher for a nice finished loaf (for more about Dutch oven bread, see recipe).

3 RYE FLOUR (light, medium, and dark) ALL-PURPOSE FLOUR SPELT FLOUR (whole-grain and white) SALT (preferably sea salt) gives bread and pizzas more character and produces crisper rusks.




GOOD TO HAVE IN THE PANTRY

RYE FLOUR (light, medium, and dark)

ALL-PURPOSE FLOUR

SPELT FLOUR (whole-grain and white)

SALT (perferably sea salt)

ACTIVE DRY YEAST

BAKING POWDER

BAKING SODA

SOURDOUGH STARTER

HONEY

SEEDS (sunflower, pumkin, sesame, etc.)

BUTTER

SUGAR




WHAT YOU NEED TO KNOW ABOUT THE RECIPES

The recipes in this book are generally calculated to make one or two loaves but can easily be doubled or halved. The recipes in the sourdough chapter make larger loaves than the other recipes—when you are working with sourdough, you might as well go all out. In addition, sourdough bread lasts longer than yeasted bread.




BY THE WAY…

THE RECIPES

There is really no hocus-pocus in the recipes in this book, and there is no reason at all to follow them blindly. If, for example, you think that the recipe for a loaf with whole-grain spelt flour would be better as a baguette, then make baguettes. If you think that a bread is a little too light, add some whole-grain flour to the dough (up to half of the amount of all-purpose or bread flour can usually be substituted by whole-grain flour without affecting the proportions appreciably). As another variation, you can make rolls with half of the dough and make a loaf with the rest: rolls for breakfast, a little loaf for lunch.

Anyone who leafs or bakes through the sections of this book will soon notice that I use very simple methods. For example, as a rule I use ½ teaspoon (.05 oz/1 ½ g) active dry yeast for breads that will rise overnight, and 1 package, or 2¼ teaspoons (¼ oz/7 g), active dry yeast for bread that needs to rise more quickly. You can experiment with this and take the ingredients for a quick-rising bread, decrease the yeast, and make it as a slow-rising bread instead. You can, for example, let the walnut baguettes on see recipe rise overnight. The results will not be identical to the quick-rising version, but the bread will be good in another way, and that’s really what counts.





LOAVES

EASY WHITE BREAD

SPELT BREAD BAKED IN A DUTCH OVEN

WALNUT BREAD

WHOLE-GRAIN SPELT BREAD

ANISE- AND FLAXSEED BREAD

GOTLAND LOAF

POTATO LOAF

SANDWICH LOAF

SPICED RYE LOAF

FRUIT AND NUT BREAD

APPLE BREAD WITH HAZELNUTS

BREAD FOR TOASTING

RYE BREAD

CARROT LOAF

WORT (MALT) LOAF

LINGONBERRY BREAD

PUMPKIN SEED AND SUNFLOWER SEED LOAF

PUMPERNICKEL
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Don't be stingy when flouring a towel, especially the first time you use it.

LOAVES

I use two methods for making dough for the bread in this chapter. Either I mix the dough and let it rise overnight or for a day, or I use a technique I call “rest and fold.” It’s an easy way to achieve an elastic dough without kneading. Here’s how to do it, and here’s my technique for shaping dough:

FOLDING THE DOUGH
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1 With a dampened hand, grab the outer edge of the dough.
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2 Carefully pull to stretch the dough a little, then fold it in toward the center.
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3 Repeat 3–4 times until you’ve pulled and folded all the way around the dough.




SHAPING THE DOUGH INTO A LOAF
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1 Scrape the dough out onto a floured kitchen towel and pull to stretch it out a little.
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2 Fold the edges of the dough in toward the center.
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3 Wrap the dough in the towel.
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EASY WHITE BREAD

1 LOAF . 4 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

Dough

1 package (¼ oz/7 g) active dry yeast (2¼ tsp)

1½ cups (12 fl oz/375 ml) water

3 cups (14½ oz/450 g) bread flour

2 teaspoons salt

Without a Mixer

1 Mix all the ingredients together in a bowl until blended. Cover the bowl with a lid or plastic wrap and let the dough rest for about 30 minutes.

2 With a dampened hand, grab the outer edge of the dough, carefully pull to stretch it out a little, and fold it in toward the center. Continue grabbing, pulling, and folding the dough until you’ve gone all the way around (see recipe). Cover the bowl and let the dough rest for another 30 minutes.

3 Repeat the pulling and folding sequence in Step 2. Cover the bowl and let the dough rest for about 1 hour.

4 Scrape the dough out onto a well-floured kitchen towel and shape it into a loaf (see recipe). Turn the loaf seam-side-down. Fold the towel so it covers the loaf and let the loaf rise for 45–60 minutes.

5 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

6 Line a baking sheet with parchment paper. Place the loaf, seam-side-up, on the pan. (Alternatively, place the loaf on a preheated baking stone in the oven.) Reduce the oven temperature to 450°F (230°C) and bake the bread for about 35 minutes. Transfer to a wire rack to cool.

With a Stand Mixer Fitted with a Dough Hook

1 Mix all the ingredients together and knead at medium speed for 10 minutes. Cover the bowl with a lid or plastic wrap and let the dough rest for about 1½ hours.

2 Follow Steps 4–6 above.

This easy bread should be thought of as a basic white bread recipe that can be varied as you like. One rule of thumb is that you can substitute about one-fifth of the all-purpose flour with another flour that has more flavor and character—for example, medium rye flour, whole-grain spelt flour, or emmer flour (a personal favorite). If you slightly increase the amount of water in the basic recipe, you’ll have an easy ciabatta.

You don’t need to follow the times given in the recipe precisely—you can adjust them to your own schedule. If you need to leave the dough for a longer time, just put it in the refrigerator. It can stay there until you have time to go to the next step. Don’t worry too much about the timing for baking the bread—let it bake to a rich color!

Shelf Life and Storing

This bread will stay fresh for the first 2 days in a paper bag, or longer in a plastic bag. After that, it will be good for toast. I recommend slicing the bread before freezing it.
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SPELT BREAD BAKED IN A DUTCH OVEN

1 LOAF . 11 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

When you bake bread in a Dutch oven, your bread will always end up round and pretty, even if you didn’t shape the loaf perfectly (see recipe). If you like this method, you can use it for almost any bread recipe. Just make sure that the pan is heatproof and that you can unscrew the knob on the lid if necessary. If you don’t have a Dutch oven, follow the “rest and fold” instructions on see recipe.

Scalded Mixture

⅓ cup (1½ oz/45 g) whole-grain spelt flour

⅓ cup (3 fl oz/90 ml) boiling water

Dough

Scalded Mixture, above

½ teaspoon active dry yeast

1 cup (8 fl oz/250 ml) cold water

1 cup (4 oz/125 g) whole-grain spelt flour

2 cups (10 oz/315 g) bread flour

1½ tablespoons honey

2 teaspoons salt

1 Scalded Mixture: Mix the spelt flour and boiling water in a bowl. Cover with a lid or plastic wrap and let stand for at least 2 hours.

2 Dough: Combine the scalded mixture with the rest of the dough ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or in a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 7–10 hours.

3 Scrape the dough out onto a well-floured (with spelt flour) kitchen towel and shape it into a loaf (see recipe). Turn the loaf seam-side-down. Fold the towel so it covers the loaf and let the loaf rise for about 45 minutes.

4 Position an oven rack so that your Dutch oven will fit in the oven with the lid on. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Place the loaf in the Dutch oven seam-side-up. Put the lid on the pot and put it in the oven. After 20 minutes, remove the lid and bake the bread for about 20 minutes more. Transfer to a wire rack to cool.

Shelf Life and Storing

This bread will stay fresh for about 3 days in a paper bag, and a little longer in a plastic bag.
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There's no need to follow the suggested baking time precisely, this bread will be best with a thick crust.

WALNUT BREAD

1 LOAF . 4 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

Two important details to keep in mind when making this bread: one, mix everything but the walnuts first, so the flour doesn’t get stuck in the folds of the nuts. Two, the dough should be rather moist when the walnuts are mixed in—otherwise the bread will be tough and full of holes.

Dough

1 package (¼ oz/7 g) active dry yeast (2¼ tsp)

1½ cups (12 fl oz/375 ml) water

2½ cups (12½ oz/390 g) bread flour

⅔ cup (2 oz/60 g) medium rye flour

1½ tablespoons honey

2 teaspoons salt

1⅓ cups (5 oz/155 g) walnuts

Without a Mixer

1 Mix all the ingredients, except for the walnuts, in a bowl. You don’t have to knead the dough; just mix until all the ingredients hold together. Fold in the walnuts. Cover the bowl with a lid or plastic wrap and let the dough rest for about 30 minutes.

2 With a dampened hand, grab the outer edge of the dough, carefully pull to stretch it a little, and fold it in toward the center. Continue grabbing, pulling, and folding the dough until you’ve gone all the way around (see recipe). Cover the bowl and let the dough rest for another 30 minutes.

3 Repeat the pulling and folding sequence in Step 2. Cover the bowl and let the dough rest for about 1 hour.

4 Scrape the dough out onto a well-floured (with rye flour) kitchen towel and shape it into a loaf (see recipe). Turn the loaf seam-side-down. Fold the towel so it covers the loaf and let the loaf rise for 45–60 minutes.

5 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

6 Line a baking sheet with parchment paper. Place the loaf on the pan seam-side-up. (Alternatively, place the loaf on a preheated baking stone in the oven.) Reduce the oven temperature to 450°F (230°C) and bake the bread for about 35 minutes. Transfer to a wire rack to cool.

With a Stand Mixer Fitted with a Dough Hook

1 Mix all the ingredients except the walnuts and knead at medium speed until the dough comes together. Add the walnuts and knead for 10 more minutes. Cover the bowl with a lid or plastic wrap and let the dough rest for about 1 hour.

2 Follow Steps 4–6 above.

Shelf Life and Storing

Store the bread in a paper bag for 2–3 days, or longer in a plastic bag. If it begins to dry out, use it for toast.
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WHOLE-GRAIN SPELT BREAD

1 LOAF . 4 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

The challenge with this bread is making sure that the spelt grains are cooked to the right consistency. If they are too hard, you can almost break a tooth when you bite into the bread; if the grains are cooked too long, they become like hot cereal. It’s best to boil the grains until they begin to soften but are still a bit chewy.

Dough

3 cups (24 fl oz/750 ml) water

½ cup (3 oz/90 g) whole spelt grains (spelt berries)

1 package (¼ oz/7 g) active dry yeast (2¼ tsp)

¾ cup (2½ oz/75 g) medium rye flour

2 cups (10 oz/315 g) all-purpose flour

2 teaspoons salt

Without a Mixer

1 Bring 1¾ cups (14 fl oz/430 ml) of the water to a boil in a small saucepan and boil the spelt grains until they begin to soften, about 15 minutes. Pour off the water and let the spelt cool, or pour the spelt into a sieve and run cold water over it.

2 Combine the cooled spelt grains with the remaining 1¼ cups (10 fl oz/310 ml) water and all the remaining ingredients in a bowl. You don’t have to knead the dough; just mix until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rest for about 30 minutes.

3 With a dampened hand, grab the outer edge of the dough, carefully pull to stretch it a little, and fold it in toward the center. Repeat until you’ve gone all the way around (see recipe). Cover the bowl and let the dough rest for another 30 minutes.

4 Repeat the pulling and folding sequence in Step 2. Cover the bowl and let the dough rest for about 1 hour.

5 Scrape the dough out onto a well-floured (with all-purpose flour) kitchen towel and shape it into a loaf (see recipe). Turn the loaf seam-side-down. Fold the towel so it covers the loaf and let the loaf rise for 45–60 minutes.

6 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

7 Line a baking sheet with parchment paper. Place the loaf seam-side-up on the pan. (Alternatively, place the loaf on a preheated baking stone in the oven.) Reduce the oven temperature to 450°F (230°C) and bake the bread for about 35 minutes. Transfer to a wire rack to cool.

With a Stand Mixer Fitted with a Dough Hook

1 Boil the spelt grains until they begin to soften, about 15 minutes. Pour off the water and let the spelt cool. Mix all the ingredients together, including the cooled grains, and knead on medium speed for 10 minutes. Cover the bowl with a lid or plastic wrap and let the dough rest for about 1 hour.

2 Follow Steps 5–7 above.

Shelf Life and Storing

This bread is at its best for the first 3 days and, after that, is good for toasting and grilling. Store in a paper or plastic bag.
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ANISE- AND FLAXSEED BREAD

2 SMALL LOAVES . 4 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

This dough needs to be a little moist if you want a truly firm and good bread, so don’t be tempted to mix in too much flour. The light rye flour makes the bread moist, but feel free to substitute with all-purpose flour, graham flour, or whole-grain spelt flour. The honey gives the bread a good crust.

Dough

1 package (¼ oz/7 g) active dry yeast (2¼ tsp)

1½ cups (12 fl oz/375 ml) water

½ cup (1½ oz/45 g) medium rye flour

¾ cup (3 oz/90 g) light rye flour

2 cups (10 oz/315 g) bread flour

1½ tablespoons honey

1 tablespoon flaxseeds

2 teaspoons aniseeds

2 teaspoons salt

Without a Mixer

1 Mix all the ingredients in a bowl. You don’t have to knead the dough; just mix until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rest for about 30 minutes.

2 With a dampened hand, grab the outer edge of the dough, carefully pull to stretch it a little, and fold it in toward the center. Continue grabbing, pulling, and folding the dough until you’ve gone all the way around (see recipe). Cover the bowl and let the dough rest for another 30 minutes.

3 Repeat the pulling and folding sequence in Step 2. Cover the bowl and let the dough rest for about 1 hour.

4 Scrape the dough out onto a well-floured (with all-purpose flour) kitchen towel and shape it into a loaf (see recipe). Turn the loaf seam-side-down. Fold the towel so it covers the loaf and let the loaf rise for 45–60 minutes.

5 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

6 Divide the dough in half with a bench scraper or large chef’s knife so that you have two oblong loaves. Roll each in a little flour and then carefully pull each out a little lengthwise. Line a baking sheet with parchment paper and place the loaves on it. Bake the bread for about 25 minutes. Reduce the heat toward the end of the baking time if the loaves are getting too dark. Transfer to a wire rack and let cool before cutting.

With a Stand Mixer Fitted with a Dough Hook

1 Mix all the ingredients and knead on medium speed for 10 minutes. Cover the bowl with a lid or plastic wrap and let the dough rest for about 1 hour.

2 Follow Steps 4–6 above.

Shelf Life and Storing

Store this bread in a paper bag for a couple of days, or longer in a plastic bag. It can also be frozen. Defrost for 15 minutes in a preheated 300°F (150°C) oven or for a few hours at room temperature.
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GOTLAND LOAF

1 LOAF . 11 HOURS . LEVEL OF DIFFICULTY 3 OUT OF 5

It can be a little laborious to cook and chop Seville orange peel for this bread, but it is definitely worth the effort. You can boil the orange peel the night before and let it stand overnight. Shaping the very sticky dough can also be tricky, but try not to add too much extra flour. Look for the whole orange peel online.

Scalded Mixture

¼ ounce (7 g) dried whole Seville orange peel or ½ teaspoon grated orange zest

1 teaspoon aniseeds

1 teaspoon fennel seeds

½ cup (2 oz/60 g) medium rye flour

⅔ cup (5 fl oz/60 ml) boiling water

Dough

Scalded Mixture, above

1 teaspoon active dry yeast

¾ cup (6 oz/185 g) plain yogurt

⅔ cup (5 fl oz/160 ml) cold water

⅓ cup (3 fl oz/80 ml) light molasses

1 tablespoon dark brown sugar

2 teaspoons salt

3½ cups (16 oz/500 g) light rye flour

1 Scalded Mixture: Combine the Seville orange peel with water to cover in a saucepan and boil for about 30 minutes. Pour off the water and let the peel cool, then cut away and discard the white pith on the inside of the peel. Finely chop the peel. Crush the aniseeds and fennel seeds in a mortar and then mix the crushed seeds with the orange peel and rye flour in a bowl. (If you don’t have a mortar and pestle, you can chop the seeds together with the peel.) Add the boiling water and mix the ingredients until they make a smooth paste. Cover the bowl and let the mixture stand for at least 2 hours or overnight.

2 Dough: Blend the cooled scalded mixture with the yeast, yogurt, water, molasses, sugar, and salt in a bowl. Whisk to a moist batter. Add the flour and mix the ingredients, either by hand or on low speed with a stand mixer fitted with the dough hook until they hold together. The dough should be compact but you should be able to stir it in the bowl. Depending on how thick the yogurt is, you might need to adjust the amount of flour by a little more or less. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 6–8 hours.

3 Scrape the dough out onto a well-floured (with all-purpose flour) work surface. Shape the dough into a round loaf (see recipe). Make sure there is plenty of flour on the work surface, but try not to knead the flour into the dough. Line a baking sheet with parchment paper and place the loaf on it seam-side-down. Cover with a kitchen towel and let rise for about 1 hour or until the dough has almost doubled in size. If the dough seems a little too moist, you can let it rise in a rising basket (see recipe).

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Place the baking sheet in the oven, reduce the temperature to 400°F (200°C), and bake the bread for about 1 hour. This bread will be best with a well-baked crust, so let it bake for a few more minutes if it doesn’t have a deep color when the suggested time is up. Transfer to a wire rack and let cool for a few hours before cutting.

Shelf Life and Storing

The scalded peel allows this bread to stay fresh for up to a week when wrapped in a kitchen towel or a plastic bag. This bread can be frozen. Thaw in the plastic bag.
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POTATO LOAF

1 LOAF . 10 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

You can mash one or two leftover boiled potatoes and mix them into almost any bread dough you want. It will make the bread extra soft and long-lasting.

Dough

1 teaspoon aniseeds

1 teaspoon fennel seeds

3½ ounces (105 g) boiled and peeled potatoes

1 teaspoon active dry yeast

1¼ cups (10 fl oz/310 ml) water

2⅔ cups (11 oz/345 g) all-purpose flour

¾ cup (3 oz/90 g) medium rye flour

2½ tablespoons light molasses

2 teaspoons salt

1 Crush the aniseeds and fennel seeds in a mortar. Mash the potatoes well. Mix the seeds and potatoes with the rest of the ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

2 Scrape the dough out onto a well-floured (with all-purpose flour) work surface. Shape the dough into a round loaf (see below). Cover with a kitchen towel and let the dough rise for about 1 hour.

3 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

4 Line a baking sheet with parchment paper and transfer the loaf to it. Place the baking sheet in the oven, reduce the temperature to 400°F (200°C), and bake the bread for about 40 minutes. Transfer to a wire rack to cool.

SHAPING THE DOUGH INTO A ROUND LOAF

[image: image]

1 Scrape the dough out onto a floured work surface.

[image: image]

2 Fold the edges in toward the center. Continue folding all the way around until the underside is smooth and somewhat tight.

[image: image]

3 Turn the dough and shape it carefully between your hands.

[image: image]

4 Let the dough rise on a baking sheet lined with parchment paper, seam-side-down, or in a bread-rising basket, seam-side-up.

Shelf Life and Storing

Stored in a plastic bag, this bread will keep well for up to a week.
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SANDWICH BREAD

1 LOAF . 12 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

When I was little, I was always jealous of the other students who had sausage sandwiches on store-bought bread for school outings. They looked so wonderful! Much later, I realized that they really should have been jealous of me, because I had my mother’s home-baked bread. If you’re envisioning a sandwich wrapped in sandwich paper, this is the bread you should bake.

Scalded Mixture

½ cup (2 oz/60 g) medium rye flour

½ cup (4oz/125 ml) boiling water

Dough

Scalded Mixture, above

½ teaspoon active dry yeast

1 cup (8 fl oz/250 ml) water

2½ tablespoons light molasses

1 tablespoon honey

2 cups (8 oz/250 g) light rye flour

1¾ cups (8 oz/250 g) bread flour

2 teaspoons salt

Melted butter for drizzling over baked loaf (optional)

1 Scalded Mixture: Mix the rye flour and the boiling water in a bowl. Cover the bowl and let stand for at least 2 hours or overnight.

2 Combine the scalded mixture with the remaining dough ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. The dough will be rather stiff, but you should be able to stir it with a wooden spoon. Add a little more flour or water as necessary. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

3 Scrape the dough out onto a floured work surface. Shape the dough into a loaf by first pulling the dough into a square about 8 × 8 inches (20 × 20 cm). Roll the square into an oblong loaf. Place the loaf, seam-side-down, on a baking sheet lined with parchment paper. Cover with a kitchen towel and let rise for 45–60 minutes.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Place the baking sheet in the oven, reduce the temperature to 400°F (200°C), and bake the bread for about 40 minutes. Transfer to a wire rack, drizzle the top with melted butter if you like, and let cool.

Shelf Life and Storing

Wrapped in a kitchen towel, this bread will keep well for 3–4 days, and even longer if stored in a plastic bag. It can be frozen.
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SPICED RYE LOAF

1 LOAF . 12 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

A spiced rye loaf can be seasoned as you like. My variation of this classic bread has coffee and cumin, but you can also use other spices, such as aniseeds, fennel seeds, or dried whole Seville orange peel. You can substitute hot water for the coffee if you want. If you decide to double the recipe, you’ll need a bowl that holds at least 5 quarts (160 fl oz/5 l).

Scalded Mixture

½ cup (2 oz/60 g) medium rye flour

1½ teaspoons cumin seeds

¾ cup (6 fl oz/180 ml) hot coffee

Dough

Scalded Mixture, above

1 teaspoon active dry yeast

¾ cup (6 oz/185 g) plain yogurt

2 teaspoons salt

⅓ cup (3 fl oz/80 ml) light molasses

3¼ cups (14 oz/440 g) light rye flour

Melted butter for drizzling over baked loaf (optional)

1 Scalded Mixture: Mix the medium rye flour and the boiling water in a bowl. Cover the bowl and let stand for at least 2 hours or overnight.

2 Combine the scalded mixture with the yeast, yogurt, salt, and molasses in a bowl. Stir in the light rye flour. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. The dough will be rather stiff, but you should be able to stir it with a wooden spoon. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

3 Butter a 6-cup (48–fl oz/1.5-l) bread pan and scrape the dough into the pan with dampened hands. Sprinkle a little more water on one hand and smooth the top of the dough. Cover with a kitchen towel and let rise for 45–60 minutes. The dough should rise 1 inch (2.5 cm) or so.

4 Position a rack just below the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Place the pan in the oven, reduce the temperature to 400°F (200°C), and bake the bread for about 1 hour. If the top becomes too dark, cover the bread with aluminum foil. When 10 minutes of baking remains, remove the bread from the pan and finish baking directly on the oven rack; this makes an even crust all around. Transfer to a wire rack, drizzle the top with melted butter if you like, and let cool.

Shelf Life and Storing

Wrapped in a kitchen towel, this bread will keep well for 4–5 days, and even longer if stored in a plastic bag. It can be frozen. Thaw in the plastic bag.
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FRUIT AND NUT BREAD

1 LOAF . 10 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

Feel free to substitute other dried fruits and nuts for the ones in this recipe. The rye flour can be replaced with whole-grain spelt or graham flour, and you can use white spelt flour instead of all-purpose flour.

Dough

4 dried figs

¼ cup (1½ oz/45 g) raisins

½ cup (2 oz/60 g) walnuts

½ cup (2 oz/60 g) toasted and skinned hazelnuts

½ teaspoon active dry yeast

1½ cups (12 fl oz/375 ml) water

3 cups (15 oz/375 g) bread flour

½ cup (2 oz/60 g) medium rye flour

1½ tablespoons dark brown sugar

1 teaspoon ground cinnamon

2 teaspoons salt

1 Coarsely chop the figs and mix them with the raisins in a bowl. Pour on enough hot water to cover the fruit. Let stand for about 10 minutes and then drain the water.

2 Toast the walnuts in a dry frying pan over medium heat until they are golden brown; remove from the heat and cool.

3 Mix the figs and raisins with all the remaining ingredients, except for the nuts, in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Blend the nuts into the dough. Cover the bowl with a lid or plastic wrap and let rise at room temperature for about 8 hours.

4 Butter a 6-cup (48–fl oz/1.5-l) bread pan and scrape the dough into it. With a dampened hand, pat the dough to even it out. Sprinkle with rye flour, cover with a kitchen towel, and let rise for about 1 hour. The dough should rise an inch (2.5 cm) or two.

5 Position a rack just below the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

6 Place the pan in the oven, reduce the temperature to 450°F (230°C), and bake the bread for about 45 minutes. When 10 minutes of baking remain, remove the bread from the pan and finish baking directly on the oven rack so that the bread will have a nice crust all around. Transfer to a wire rack to cool.

Shelf Life and Storing

Store the bread in a paper bag for 2–3 days, or a little longer in a plastic bag. After that, slice the loaf and freeze to use for toast later.
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APPLE BREAD WITH HAZELNUTS

1 LOAF . 10 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

You can prepare the dough for this bread before you leave for work and then have a fresh, piping-hot loaf to go with some soup at dinner (depending on whether you can sneak out from work a little early or have a later dinner). The chopped apples make the bread very moist, for an uncommonly good crust. You can just perceive the taste of the apple if you know it’s there. If you want to bake with sourdough, you’ll find a recipe for a similar bread on see recipe.

Dough

¼ cup (2 oz/60 g) hazelnuts

½ teaspoon active dry yeast

¾ cup (6 fl oz/180 ml) water

2 unpeeled apples, cored and coarsely chopped

2 tablespoons dark brown sugar

1½ cups (6 oz/185 g) light rye flour

1¾ cups (9 oz/280 g) all-purpose flour

2 teaspoons salt

1 Toast the nuts in a dry frying pan over medium heat until they are golden brown; remove from the heat and let cool. Rub off the skins in a towel.

2 Mix the nuts with all the remaining ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

3 Butter a 6-cup (48–fl oz/1.5-l) bread pan and scrape the dough into it. With a dampened hand, pat the dough to even it out. Sprinkle with a little flour, cover with a kitchen towel, and let rise for about 45 minutes.

4 Position a rack just below the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Use scissors to cut a few snips along the top of dough before transferring it to the oven. Reduce the temperature to 400°F (200°C) and bake the bread for about 55 minutes. When 10 minutes of baking remain, remove the bread from the pan and finish baking directly on the oven rack so that the bread will have a nice crust all around. Transfer to a wire rack and let cool before cutting.

Shelf Life and Storing

The bread will stay fresh for 2 days stored in a paper bag, and a little longer in a plastic bag. When the bread starts to seem dry, use it for toast—it will be even better.
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BREAD FOR TOASTING

1 LOAF . 4 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

This is a white bread that doesn’t make any claims to being healthful. If you prefer, you can substitute whole-grain flour (such as dark rye, graham, or spelt) for some of the white flour. You can also add a tablespoon of flaxseeds and/or ¼ cup (1 oz/60 l) of sunflower seeds for a more nutritious loaf. The dough is a little dense, which gives the loaf a tighter crumb with fewer holes.

Dough

1 teaspoon active dry yeast

1 cup (8 fl oz/250 ml) water

2½ cups (12½ oz/390 g) bread flour

1 teaspoon salt

Egg Wash

1 large egg

1 tablespoon water

Pinch of salt

Sesame seeds for sprinkling

Without a Mixer

1 Dough: Mix all the ingredients in a bowl. You don’t have to knead the dough; just mix until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rest for about 30 minutes.

2 With a dampened hand, grab the outer edge of the dough, carefully pull to stretch it out a little, and fold it in toward the center. Continue grabbing, pulling, and folding the dough until you’ve gone all the way around (see recipe). Cover the bowl and let the dough rest for another 30 minutes.

3 Repeat the pulling and folding sequence in Step 2. Cover the bowl and let the dough rest for about 1 hour.

4 Butter a 6-cup (48–fl oz/1.5–l) bread pan. Scrape the dough out onto a well-floured work surface and shape the dough into a loaf by first pulling the dough into a square about 8 × 8 inches (20 × 20 cm). Roll the square out into an oblong loaf. Place the loaf, seam-side-down, in the bread pan. Cover the pan with a kitchen towel and let rise until doubled, about 1 hour.

5 Position a rack just below the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

6 Egg Wash: Beat the egg with the water and salt and brush over the loaf. Sprinkle with sesame seeds and put the pan into the oven. Reduce the temperature to 450°F (230°C) and bake the bread for about 30 minutes. Transfer to a wire rack and let cool before cutting.

With a Stand Mixer Fitted with a Dough Hook

1 Mix all the dough ingredients together and knead on medium speed for 10 minutes. Cover the bowl with a lid or plastic wrap and let the dough rest for about 1 hour.

2 Follow Steps 4–6, above.


Shelf Life and Storing

This bread does not have a long shelf life. Slice the bread as soon as it has cooled, put slices into a plastic bag, and freeze.





[image: Loaf]

You can bake this loaf in a bread pan if you prefer. In that case, bake it for about 1 hour at 400°F (200°C).

RYE BREAD

1 LOAF . 10 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

You can’t make a better rye bread than this unless you use sourdough (and not all that often with sourdough, either). You might want to spice up the loaf with a teaspoon or two of ground aniseeds and fennel or cumin seeds.

Sponge

1 teaspoon active dry yeast

1 cup (8 fl oz/250 ml) buttermilk

1⅔ cups (6½ oz/200 g) medium rye flour

Dough

Sponge, above

2 cups (8 oz/250 g) light rye flour

⅔ cup (5 fl oz/160 ml) cold water

2 tablespoons light molasses

1 package (¼ oz/7 g) active dry yeast (2¼ tsp)

1 Sponge: Mix all the ingredients for the sponge in a bowl, cover with a lid or plastic wrap, and let rise at room temperature for 6–8 hours.

2 Dough: Mix the sponge with the remaining dough ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise for about 2 hours.

3 Scrape the dough out onto a floured (with rye flour) work surface and shape into a round loaf (see recipe). Place the loaf seam-side-up in a floured rising basket or on a floured kitchen towel in a colander. Cover with a kitchen towel and let rise for about 1 hour.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Turn the loaf out onto a baking sheet lined with parchment paper. Place the baking sheet in the oven, reduce the temperature to 400°F (200°C), and bake for about 55 minutes. Wrap the bread in a kitchen towel and let cool on a wire rack. The bread will be best if it cools for a few hours before cutting.

Shelf Life and Storing

This bread will be good for up to a week. Store it in a paper bag (if you want the crust to stay crisp) or a plastic bag (if you want to keep the bread fresh for as long as possible).
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CARROT LOAF

1 LOAF . 10 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

This recipe makes a sticky and somewhat wet dough. The light rye flour combined with the grated carrots makes an exceptionally moist bread.

Dough

½ teaspoon active dry yeast

1 large carrot (about 3 oz/90g), peeled and finely grated

1¼ cups (10 oz/310 ml) water

2 tablespoons light molasses

⅓ cup (1½ oz/45 g) sunflower seeds

1 tablespoon flaxseeds

3¼ cups (13 oz/410 g) light rye flour

2 teaspoons salt

1 Mix all the ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

2 Butter a 6-cup (48–fl oz/1.5-l) bread pan and scrape the dough into the pan with dampened hands. Wet one hand a little more and pat the dough to even it out. Sprinkle with a little flour, cover with a kitchen towel, and let the dough rise for 45–60 minutes (it will rise about 1 inch (2.5 cm).

3 Position a rack just below the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

4 Place the pan in the oven, reduce the temperature to 400°F (200°C), and bake the bread for about 1 hour. If the crust becomes too dark, cover it with aluminum foil. When 10 minutes of baking time remain, remove the bread from the pan and finish baking directly on the oven rack so that the bread will have a nice crust all around. Transfer to a wire rack, wrap in a kitchen towel, and let cool.

Shelf Life and Storing

This bread will stay fresh for up to a week. Store it in a paper bag (to keep the crust crisp) or in a plastic bag (to keep the bread fresh for as long as possible).
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WORT (MALT) LOAF

2 SMALL LOAVES . 13 HOURS . LEVEL OF DIFFICULTY 3 OUT OF 5

Liquid malt extract gives this bread a fantastic flavor. The malt might be a little difficult to find, but you’ll be so glad you did. You can ask your local beer brewery if you can buy a cup, or look for it online. Substitute orange zest for the Seville orange peel if you like, skipping the boiling step.

Scalded Mixture

¼ ounce (7 g) dried whole Seville orange peel or ½ teaspoon grated orange zest

½ teaspoon cardamom seeds

¾ cup (3 oz/90 g) medium rye flour

½ teaspoon ground ginger

¼ teaspoon ground nutmeg

1 cup (8 fl oz/250 ml) boiling water

Dough

Scalded Mixture, above

⅓ cup (3 fl oz/80 ml) water

½ teaspoon active dry yeast

1½ tablespoons liquid malt extract

2 teaspoons salt

⅓ cup (3 fl oz/80 ml) light molasses

3¼ cups (14 oz/440 g) light rye flour

⅓ cup (2½ oz/75 g) raisins

1 Scalded Mixture: Boil the Seville orange peel in water to cover for about 30 minutes. Pour off the water and let the peel cool. Cut away and discard the white pith on the inside and finely chop the peel. Grind the cardamom seeds and mix them with the medium rye flour, ginger, nutmeg, and orange peel in a saucepan. Add the boiling water and stir well. Cover the scalded mixture and let stand until cool or overnight.

2 Dough: Mix the scalded mixture with all the remaining dough ingredients in a bowl. Don’t add all the water at once; the amount of water needed can vary depending on how much water the scalded mixture has absorbed. The dough should be very sticky but not absolutely wet. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

3 Scrape the dough out onto a floured work surface and divide it into two pieces. The dough will be very sticky, but try not to knead in much more flour. Shape into two round loaves as well as possible and let rise on a baking sheet lined with parchment paper. If you want higher loaves, let them rise in a floured rising basket or a colander lined with a floured kitchen towel. If you think the dough is totally hopeless, you can bake the bread in two buttered 6-cup (48–fl oz/1.5-l) bread pans and it will be just as tasty. Let the dough rise until about 1½ times the original size, 1–2 hours.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Place the baking sheet in the oven, reduce the temperature to 400°F (200°C), and bake the bread for about 50 minutes. Transfer to a wire rack, wrap in a kitchen towel, and let cool.

Shelf Life and Storing

This bread will keep for up to a week in a paper bag, or longer in a plastic bag.
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LINGONBERRY BREAD

1 LOAF . 12 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

Lingonberries make this loaf good and moist, with a fine color. The berries will seem to have gotten lost without a trace when the bread has been baked, but they are there. Look for the preserves in specialty foods stores or online. You can either let the scalded mixture cool for an hour or two and then mix it into the dough, or you can scald the mixture the evening before, let it stand overnight, and make the dough in the morning. Because it’s hard to say precisely how much water the scalded mixture will absorb, you might need to adjust the amount of flour or water when you mix the ingredients in Step 2. The dough should be very sticky but not totally wet.

Scalded Mixture

2 tablespoons cracked rye

¼ cup (½ oz/15 g) wheat bran

1 tablespoon flaxseeds

⅓ cup (4 oz/125 g) lingonberry preserves

2 tablespoons raisins

2 teaspoons salt

1 teaspoon cumin seeds

⅔ cup (5 fl oz/160 ml) boiling water

Dough

Scalded Mixture, above

1 teaspoon active dry yeast

¾ cup (6 fl oz/180 ml) water

1½ cups (6 oz/185 g) light rye flour

1¼ cups (6½ oz/200 g) bread flour

1 Scalded Mixture: Mix all the ingredients together in a bowl. Cover the bowl and let stand until cool.

2 Dough: Mix the scalded mixture with all the remaining dough ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

3 Scrape the dough out onto a floured (with all-purpose flour) work surface. Shape into a round loaf (see recipe). The dough will be very sticky, so you should use a bench scraper or metal spatula if the dough sticks to the work surface. Place the dough on a baking sheet lined with parchment paper or in a floured rising basket or a colander lined with a floured towel. Cover with a kitchen towel and let rise until about doubled in size, 45–60 minutes.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Place the baking sheet in the oven, reduce the temperature to 400°F (200°C), and bake the bread for 50–60 minutes. This bread is best when it has a very dark crust. Transfer to a wire rack to cool.

Shelf Life and Storing

This bread will keep well for 3–4 days in a paper bag, or longer in a plastic bag. It’s great for toasting.
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PUMPKIN AND SUNFLOWER SEED LOAF

2 SMALL LOAVES . 10 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

This loaf has seeds inside and out. Those mixed in with the dough are toasted before being added, while the seeds on the top toast as the bread bakes. Toasting brings out the most flavor from seeds.

Dough

¼ cup (1 oz/30 g) plus 1 cup (4 oz/125 g) pumpkin seeds

¼ cup (1 oz /30 g) sunflower seeds

½ teaspoon active dry yeast

1½ cups (12 fl oz/375 ml) cold water

1⅔ cups (13 oz/410 g) bread flour

⅓ cup (1½ oz/45 g) graham flour or whole-grain spelt flour

1 tablespoon honey

2 teaspoons salt

1 Toast the ¼ cup (1 oz/30 g) pumpkin seeds and the sunflower seeds in a dry frying pan over medium heat until they begin to color and the pumpkin seeds start to pop. Quickly chop them in a food processor or by hand.

2 Mix the chopped toasted seeds and all the remaining ingredients, except for the 1 cup (4 oz/125 g) pumpkin seeds, in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

3 Spread out a thick layer of the 1 cup (4 oz/125 g) pumpkin seeds on a work surface. Lift out half of the sticky dough with a bench scraper or metal spatula and lay it over the seeds. Turn the dough so that seeds coat it all the way around. Do the same with the other half of the dough. Place each loaf in an unbuttered bread pan or a lightly floured rising basket or colander lined with a floured towel. Cover with a kitchen towel and let rise for 45–60 minutes.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Turn the loaves out onto a baking sheet lined with parchment paper and place the pan in the oven. Reduce the temperature to 450°F (230°C) and bake the bread for 30–35 minutes. Keep an eye on the bread so that the pumpkin seeds don’t burn. Transfer to a wire rack to cool.

Shelf Life and Storing

The bread will stay fresh for 2–3 days in a paper bag, and for longer in a plastic bag. The bread freezes well, especially if sliced first. Then it’s ready for the toaster!
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PUMPERNICKEL

1 LOAF . 5 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

The only tricky part of this bread is that the pan it will be baked in must have a lid. When baked this way, the bread has as super-compact a crumb as you could wish for. If you don’t have a lid for your pan (they are available but not common), you can use a large, flat ovenproof lid. Place some parchment paper under the lid so the dough doesn’t stick to it. When you have baked this bread, it is likely that someone will point out that it is not an authentic pumpernickel because it should rise for a longer time. Just ignore this comment and help yourself to another sandwich!

Scalded Mixture

⅔ cup (3½ oz/100 g) cracked rye

⅓ cup (1½ oz/45 g) sunflower seeds

¾ cup (6 fl oz/180 ml) hot coffee

Dough

Scalded mixture, above

1 package (¼ oz/7 g) active dry yeast (2¼ teaspoons)

¾ cup (6 fl oz/180 ml) water

1⅓ cups (5½ oz/170 g ) coarse dark rye flour

1⅓ cups (5½ oz/170 g) light rye flour

2½ tablespoons light molasses

2 teaspoons salt

1 Scalded Mixture: Mix the cracked rye and sunflower seeds with the hot coffee in a bowl. Cover the bowl with a lid or plastic wrap and let stand for about 2 hours, or overnight.

2 Combine the scalded mixture with all the remaining dough ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rest for 1–2 hours.

3 Butter a 6-cup (48–fl oz/1.5-l) bread pan and scrape the dough into the pan, filling it about two-thirds full. Sprinkle with rye flour, cover with a kitchen towel, and let rise for about 30 minutes, or until the dough reaches the top of the pan.

4 Position a rack in the lower part of the oven. Preheat the oven to 400°F (200°C) for at least 30 minutes before baking.

5 Cover the pan with a large ovenproof lid and place in the oven. Bake for about 1 hour and 20 minutes. You may want to transfer the bread from the pan to the oven rack for the last 10 minutes of baking time so that the loaf has a good crust all around. Transfer to a wire rack and let cool for at least a couple of hours before cutting it.

Shelf Life and Storing

This bread will keep well for up to a week when stored in a plastic bag. Slice thinly.




BY THE WAY…

KNEADING

When I began to bake, I really got into kneading. I used the strongest mixer the market had to offer, and I kneaded the dough for 10, 15, and sometimes more than 20 minutes. I had read that it was kneading that made the difference between breads made by professional bakers and those made by home bakers. Protein-rich flour and long kneading was what it was all about. The intensive kneading bound the gluten in the dough so that it became elastic and produced airy, high, and moist bread. These days, though, I almost never knead bread that way, because the fantastic thing about gluten is that it actually develops on its own; the dough just needs to relax long enough. I have one (or three, if I am honest) stand mixers in the basement, but I seldom use them. There are easier ways to get really good results. In this book, I use two methods, one of which is the easiest: simply let the dough rise for a really long time, as with, for example, Overnight-Rising Baguettes (see recipe) and Martin’s No-Knead Sourdough Bread (see recipe). The other method, which I sometimes call “rest and fold,” is repeated a couple of times while the dough rises in the bowl (see recipe). This method helps the dough begin the process of building the important gluten network.





BAGUETTES ROLLS

OVERNIGHT-RISING BAGUETTES

WALNUT BAGUETTES

RYE BAGUETTES

FIG AND HAZELNUT BAGUETTES

COLD-RISING SOURDOUGH BAGUETTES

NO-KNEAD BREAKFAST ROLLS

CELLAR FRENCH ROLLS

RYE ROLLS

SUNFLOWER SEED ROLLS

HONEY ROLLS

RAISIN ROLLS

FIG AND PUMPKIN ROLLS

SEED ROLLS

OVERNIGHT-RISING SOURDOUGH ROLLS
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BAGUETTES

I make it very easy for myself whenever I bake baguettes. First, I fold the (sticky) dough into a packet that can rise for a while, and then I divide it into lengths and pop them into the oven.

FOLDING THE DOUGH INTO A PACKET
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1 Scrape the dough out onto a floured work surface and pull it into a square.
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2 Fold the top edge to the center and then fold the bottom edge to the center. Fold the sides in the same way.
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3 Turn the dough seam-side-down, sprinkle with a little extra flour, and cover with a kitchen towel.

DIVIDING THE DOUGH INTO BAGUETTES
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1 Sprinkle the dough with a little flour and use a bench scraper or large chef’s knife to divide the dough into thirds.
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2 Stretch each piece into a longer length, and twist a full turn.
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3 Place the loaf on a baking sheet lined with parchment paper. Make the other two baguettes the same way.
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If your oven will go up to 525°F (275°C), you can try baking baguettes at high heat. That will give them more flavor.

OVERNIGHT-RISING BAGUETTES

3 BAGUETTES . 10 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

You should think of this as a basic dough that can be varied in many ways. For example, you could substitute ¾ cup (4 oz/125 g)–1¼ cups (5 oz/155 g) of the all-purpose flour with whole-grain flour. You can also roll the baguettes in seeds before you put them in the oven, using perhaps sesame, sunflower, or poppy seeds. You don’t even have to let the dough rise overnight. You can just make the dough in the morning, let it rise all day, and bake it for dinner.

Dough

½ teaspoon active dry yeast

1½ cups (12 fl oz/375 ml) water

3 cups (15 oz/470 g) bread flour

2 teaspoons salt

1 Mix all the ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

2 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C).

3 Scrape the dough out onto a floured work surface and fold into a packet (see recipe). Cover with a kitchen towel and let the dough rise for 40–60 minutes.

4 Divide the dough into three long lengths (see recipe). Stretch each baguette out a little, twist a full turn, and place on a baking sheet lined with parchment paper. Bake the baguettes until they have a good color, 15–20 minutes.

5 Take the bread out of the oven and wake up the family.


Shelf Life and Storing

This bread is best the day it's freshly baked. It will keep for several days if stored in a paper or plastic bag, but you should warm it up for a few minutes in a 475°F (250°C) oven so the crust will crisp if needed. It’s excellent for freezing. Thaw for 10–15 minutes in a preheated 300°F (150°C) oven.
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WALNUT BAGUETTES

3 BAGUETTES . 4 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

These baguettes are best when the dough has had time to rise until it is really puffy before you bake them; they will be quite sticky and airy. They should be baked well, so give them plenty of time in the oven. Also, don’t miss the detail about mixing in the nuts last, because otherwise the flour will clump onto the nuts.

Dough

1 package (¼ oz/7g) active dry yeast (2¼ tsp)

1½ cups (12 fl oz/375 ml) cold water

2½ cups (12½ oz/390 g) bread flour

½ cup (2 oz/60 g) medium rye flour

1 tablespoon honey

2 teaspoons salt

1¼ cups (5 oz/155 g) walnuts

Without a Mixer

1 Mix all the ingredients, except for the walnuts, in a bowl. You don’t have to knead the dough; just mix until all the ingredients hold together. Mix in the walnuts. Cover the bowl with a lid or plastic wrap and let the dough rest for 30–45 minutes.

2 With a dampened hand, grab the outer edge of the dough, carefully pull to stretch it slightly, and fold it in toward the center. Continue grabbing, pulling, and folding the dough until you’ve gone all the way around (see recipe). Cover the bowl and let the dough rest for another 30–45 minutes.

3 Repeat the pulling and folding sequence in Step 2. Cover the bowl and let the dough rest for about 1 hour.

4 Scrape the dough out onto a well-floured work surface and fold into a packet (see recipe). Turn the dough seam-side-down, sprinkle with a little flour, and cover with a kitchen towel. Let rise for 45–60 minutes.

5 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

6 Divide the dough into three long lengths (see recipe). Stretch each baguette out a little more lengthwise, twist a full turn, and place on a baking sheet lined with parchment paper. (If the lengths shrink, let them rise a while on the baking sheet before you pull them out a little more and then bake.)

7 Bake the baguettes for 20–25 minutes. Turn each baguette over and bake for another 5 minutes for a good crust all around. Transfer to a wire rack to cool.

With a Stand Mixer Fitted with a Dough Hook

1 Mix all the ingredients, except for the walnuts, and knead on medium speed until the dough holds together. Add the walnuts and knead for 10 minutes. Cover the bowl with a lid or plastic wrap and let the dough rest for about 1½ hours.

2 Follow Steps 4–7 above.

Shelf Life and Storing

These baguettes are best the first day, but will keep well for 2–3 days if wrapped in a kitchen towel. If you want to keep them longer, freeze them.
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RYE BAGUETTES

3 BAGUETTES . 10 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

Light and medium rye flours will give the baguettes a good rye flavor, but the dough will be very sticky. If the work surface is well floured when you shape the baguettes, this step will usually go well.

Dough

½ teaspoon active dry yeast

1½ cups (12 fl oz/375 ml) cold water

2½ cups (10 oz/315 g) light rye flour

1 cup (4 oz/125 g) medium rye flour

2 teaspoons salt

1 Mix all the ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

2 Scrape the dough out onto a well-floured (with light rye flour) work surface and fold the dough into a packet (see recipe). Sprinkle the dough with a little flour and cover with a kitchen towel. Let rise for 40–60 minutes.

3 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

4 Divide the dough into three long lengths (see recipe) using something blunt such as the handle of a bench scraper or a wooden spoon. This will help the dough stick together, and you will have rounder and better baguettes. Roll each carefully in flour and place on a baking sheet lined with parchment paper. Score each (see recipe). Bake until the baguettes have a good color, about 20 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

These are best the first day, but they will keep well for a couple of days if stored in a plastic bag.
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If the figs are too dry, you can add moisture by soaking them in hot water for 10 minutes, then draining them.

FIG AND HAZELNUT BAGUETTES

5 SMALL BAGUETTES . 10 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

These were originally called Christmas Baguettes, but after a neighbor declared them the best bread ever, we decided they needed a year-round name. They’re especially good baked with a little liquid malt, but they’re also very tasty without the malt.

Dough

6 dried figs

½ teaspoon active dry yeast

1½ cups (12 fl oz/375 ml) cold water

3½ cups (14 oz/440 g) light rye flour

1 tablespoon liquid malt extract (see recipe)

2½ tablespoons light molasses

2 teaspoons salt

1 teaspoon cardamom seeds

¾ cup (3 oz/90 g) toasted and skinned hazelnuts

1 Coarsely chop the figs. Mix the figs with all the remaining ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

2 Scrape the dough out onto a well-floured (with light rye flour) work surface and fold the dough into a packet (see recipe). Sprinkle the dough with a little flour and cover with a kitchen towel. Let rise for 45–60 minutes.

3 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

4 Divide the dough into five pieces. Roll each carefully in light rye flour until it is about 10 inches (25 cm) long. Place the baguettes on a baking sheet lined with parchment paper. Score each (see recipe). Bake the baguettes until they have a good color, 15–20 minutes. Transfer to a wire rack to cool.


Shelf Life and Storing

This bread will stay fresh for 2–3 days if wrapped in a kitchen towel.
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COLD-RISING SOURDOUGH BAGUETTES

5 BAGUETTES . 20 HOURS . LEVEL OF DIFFICULTY 4 OUT OF 5

These baguettes take some work, but they are both tasty and attractive. One of the secrets of a successful baguette is using a sponge; this means that the rising has already started when you begin the cold rise. Read more about sourdough on see recipe.

Sponge

2 tablespoons All-Purpose Flour Sourdough Starter (see recipe)

⅓ cup (3 fl oz/80 ml) water

⅔ cup (3½ oz/105 g) bread flour

Dough

Sponge, above

2 cups (16 fl oz/500 ml) water

5½ cups (25 oz/780 g) bread flour

1 tablespoon salt

1 Sponge: To make the sponge, mix the sourdough starter with the water and flour in a bowl. Cover with a lid or plastic wrap and let stand at room temperature until the sourdough bubbles up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the sponge with the rest of the dough ingredients in a bowl, either by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rest for 1 hour.

3 With a dampened hand, grab the outer edge of the dough, carefully pull to stretch it slightly, and fold it in toward the center. Continue grabbing, pulling, and folding the dough until you’ve gone all the way around (see recipe). Cover the bowl and let the dough rise for 1 hour.

4 Scrape the dough out onto a floured (with all-purpose flour) work surface and divide the dough into 5 equal pieces.
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5 Fold each piece of dough into a little packet by first folding the sides in to the center …
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6 … and then roll it up starting at the top.
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7 Cover the dough with a kitchen towel and let it rest on the work surface for about 20 minutes.
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8 Place the dough with the smooth side down and press it lightly with your hand.
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9 Fold the top edge to the center …
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10 … and press down on the edge.
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11 Do the same with the edge on the bottom so that the ends meet at the center. Press together with your fingers.
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12 Fold the dough so that the top and bottom edges meet. Press down with your thumbs so the ends stick to each other and the roll is smooth.

[image: image]

13 Roll the dough out into a baguette and finish by tapering the ends.
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14 Place the baguettes, seam-side-up, on a very well-floured heavy linen tea towel (or a baker’s couche). Pinch the cloth up between the baguettes so that they won’t stick together. Cover with a kitchen towel.

15 Let rise for 1–2 hours at room temperature, followed by 10–12 hours in the refrigerator.

16 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

17 Carefully transfer the baguettes to a baking sheet lined with parchment paper. Score each (see recipe). Bake the baguettes until they have a good color, 20–25 minutes. Transfer to a wire rack to cool.


Shelf Life and Storing

This is best the day it’s made. You can store the bread in a plastic bag and then warm it up for a few minutes in a preheated 475°F (250°C) oven. This makes the crust crisper.




BY THE WAY…

MOIST DOUGH

If you have the traditional picture of baking in your head, you might be a little at a loss when you bake the recipes in this book. The dough is so often so moist and sticky that it might seem almost impossible to knead it by hand as you usually would. The solution is to just let it be. When I bake a moist dough, I begin with a very well-floured work surface, and then I handle the dough by taking it from the underside, along the edges. That way, I can handle even the stickiest dough without any problems. If I need to divide the dough into two pieces, I usually sprinkle a little flour along the dividing line so it won’t be so sticky there. In addition, it is a good idea to keep a bench scraper or metal spatula close by when you are working with moist dough so you can gather the dough without it sticking to your hands.

Moist dough has two advantages: it is easy to work with, and it makes very moist bread. In general, moist dough produces a crumb with more holes, and the holes add lightness to the bread. Don’t go overboard on this, though. If you think the dough is too wet, add a little more flour.
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ROLLS

Like the baguettes, these rolls are very easy to bake. After folding the dough into a little packet, I divide it into strips and then into pieces. And as with the baguettes, the dough should rise until it is light and a little puffy in consistency.

FOLDING THE DOUGH INTO A PACKET

[image: image]

1 Scrape the dough out onto a floured work surface and pull it out into a square.
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2 Fold the top edge to the center and then fold the bottom edge to the center.
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3 Fold the sides in the same way.
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4 Turn the dough seam-side-down, sprinkle with a little extra flour, and cover with a kitchen towel.

DIVIDING THE DOUGH INTO ROLLS
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1 Sprinkle the dough with flour and divide the dough into thirds using a bench scraper or large chef’s knife.
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2 Divide each piece into 3 or 4 rolls and place them on a baking sheet lined with parchment paper.

[image: image]

3 If you want seeds on the rolls, first brush the tops with water so the seeds will stick more easily.
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NO-KNEAD BREAKFAST ROLLS

9–12 ROLLS . 9 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

This is the basic recipe I use for breakfast rolls—a recipe that can be varied endlessly. You can substitute another flour for part of the flour in the recipe (for example, up to half of the flour can be whole-grain flour). You can also sprinkle on various types of seeds (or grains) such as sesame and sunflower seeds.

Dough

½ teaspoon active dry yeast

1½ cups (12 fl oz/375 ml) water

3 cups (15 oz/470 g) bread or all-purpose flour

2 teaspoons salt

Seeds and grains for sprinkling (optional)

1 Mix all the dough ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

2 Scrape the dough out onto a well-floured work surface and fold the dough into a packet (see recipe). Sprinkle the dough with a little flour and cover with a kitchen towel. Let rise for about 40 minutes.

3 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

4 Divide the dough into 9–12 pieces (see recipe). Place the rolls on a baking sheet lined with parchment paper. If you like, brush each roll with water and sprinkle seeds on top. Bake until the rolls have a fine, light color, about 15 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

These rolls are best when fresh-baked but will last until the next day if stored in a paper or plastic bag. To crisp the crust, heat for a few minutes in a preheated 400°F (200°C) oven. The rolls can be frozen.
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CELLAR FRENCH ROLLS

9–12 ROLLS . 9 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

Traditionally, cellar French rolls are made with milk, but instead, I add a dollop of butter to the dough so it will have an old-fashioned soft consistency. The dough needs to be floured well before it is cut into individual rolls.

Dough

1 teaspoon active dry yeast

1½ cups (12 fl oz /375 ml) water

3½ cups (17½ oz/546 g) bread flour

1 tablespoon butter, at room temperature

2 teaspoons salt

Seeds and grains for sprinkling (optional)

1 Mix all the dough ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

2 Scrape the dough out onto a well-floured work surface and fold the dough into a packet (see recipe). Make sure there is plenty of flour under the dough. Cover with a kitchen towel and let rise for 40–60 minutes.

3 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

4 Divide the dough into 9–12 pieces (see recipe). Place the rolls, seam-side up, on a baking sheet lined with parchment paper. If you like, brush each roll with water and sprinkle seeds on top. Bake until the rolls have a fine, light color, 10–15 minutes. Transfer to a wire rack and let cool under a kitchen towel.

Shelf Life and Storing

These are not rolls to save—either eat them fresh out of the oven or put them in a plastic bag for the freezer. Thaw for 15 minutes in a preheated 300°F (150°C) oven.
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RYE ROLLS

9–12 ROLLS . 9 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

This dough should be rather moist, and depending on what type of rye flour you use, it might need more or less water. If you like, use other seeds in place of the cumin and sunflower seeds.

Dough

½ teaspoon active dry yeast

1½ cups (12 fl oz/375 ml) cold water

2 cups (8 oz/250 g) medium rye flour

1¾ cups (8 oz/250 g) bread flour

1½ tablespoons crushed flaxseeds

1 teaspoon cumin seeds

2 teaspoons salt

1 tablespoon molasses

Sunflower seeds for coating

1 Mix all the dough ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

2 Pour the sunflower seeds onto a plate. With dampened hands, pinch off a piece of dough about 2½ inches (6 cm) in diameter and roll into a ball. Roll the ball in the sunflower seeds and place on a baking sheet lined with parchment paper. Make the rest of the rolls the same way. Cover with a kitchen towel. Let rise for 40–60 minutes.

3 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

4 Bake until the rolls have a fine, light color, 15–20 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

If stored in a plastic bag, these rolls will keep for 2–3 days.
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SUNFLOWER SEED ROLLS

9–12 ROLLS . 9 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

Light rye flour makes a very sticky dough for these rolls, but it’s also what makes the bread so moist.

Dough

½ teaspoon active dry yeast

1½ cups (12 fl oz/375 ml) water

3¾ cups (15 oz/470 g) light rye flour

1 tablespoon honey

2 teaspoons salt

Sunflower seeds for sprinkling

1 Mix all the dough ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

2 Scrape the dough out onto a well-floured (with light rye flour) work surface. Pull the dough out to a rectangle about 20 × 8 inches (50 × 20 cm) and fold it once so it measures 20 × 4 inches (50 × 10 cm). Cover with a kitchen towel and let rise for 40–60 minutes.

3 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

4 Brush the dough with water and sprinkle well with sunflower seeds. Divide the dough into 9–12 pieces about 2 inches (5 cm) long and place the rolls on a baking sheet lined with parchment paper. Bake until the rolls have a fine color, 15–20 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

These are best the first day but will last for a couple of days if stored in a plastic bag. To crisp the crust, heat for a few minutes in a preheated 400°F (200°C) oven.
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HONEY ROLLS

9–12 ROLLS . 9 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

Honey combined with light rye flour makes these rolls firm, with a slightly caramelized crust. You can also make the rolls with all rye flour; they will just be a little denser.

Dough

½ teaspoon active dry yeast

1½ cups (12 fl oz/375 ml) water

2½ cups (10 oz/315 g) light rye flour

¾ cup (4 oz/125 g) bread flour

1½ tablespoons honey

2 teaspoons salt

1 Mix all the ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

2 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

3 Scrape the dough out onto a well-floured work surface and fold the dough into a packet (see recipe). Sprinkle with a little flour, cover with a kitchen towel, and let rise for 30–50 minutes (the rising time depends on how warm the room is and how much of a hurry you are in).

4 Divide the dough into 9–12 pieces (see recipe). Place the rolls, floured side up, on a baking sheet lined with parchment paper. Bake until the rolls have a good color, 12–15 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

These rolls are best the first day but will last for a couple of days if stored in a plastic bag. The rolls can be frozen.
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RAISIN ROLLS

9–12 ROLLS . 9 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

Super-easy, moist, and tasty rolls. The only thing you need to remember is to poke the raisins into the dough pieces before they bake or the raisins might burn.

Dough

½ teaspoon active dry yeast

1½ cups (12 fl oz/375 ml) water

1¾ cups (9 oz/280 g) bread flour

1¼ cups (5 oz/155 g) medium rye flour

⅓ cup (1½ oz/45 g) sunflower seeds

2 tablespoons flaxseeds

⅓ cup (2 oz/60 g) raisins

2 teaspoons salt

1 Mix all the ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

2 Spoon out equal-size balls of dough onto a baking sheet lined with parchment paper. The easiest way to handle this sticky dough is to use two spoons. Push any raisins that stick out of the dough back in; sprinkle the rolls with rye flour. Cover with a kitchen towel and let rise for 40–60 minutes.

3 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

4 Bake until the rolls have a good color, 15–20 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

These rolls are best the first day but will last for a couple of days if stored in a plastic bag. They can be frozen. Thaw for about 10 minutes in a preheated 300°F (150°C) oven.




[image: image]

FIG AND PUMPKIN ROLLS

9–12 ROLLS . 9 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

I always bake these rolls for breakfast on the first Sunday in March. That’s when we watch the Vasa ski race on TV at home. You can easily substitute all-purpose flour for the spelt flour.

Dough

7 dried figs

½ teaspoon active dry yeast

1½ cups (12 fl oz/375 ml) cold water

3¾ cups (14 oz/450 g) white spelt flour

⅓ cup (1½ oz/45 g) pumpkin seeds

2 teaspoons salt

1 Coarsely chop the figs and mix with the rest of the ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise for about 8 hours.

2 Scrape the dough out onto a floured work surface and fold the dough into a packet (see recipe). Cover with a kitchen towel and let rise for 40–60 minutes.

3 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

4 Divide the dough into 9–12 pieces (see recipe). Place the rolls on a baking sheet lined with parchment paper. Bake until the rolls have a good color, 15–20 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

These rolls will last for a couple of days if stored in a plastic bag. They can be frozen. Thaw for about 10 minutes in a preheated 300°F (150°C) oven.
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SEED ROLLS

ABOUT 12 ROLLS . 4 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

You can make these rolls with almost any dough you like. If you want a sourdough version, follow the recipe for Stockholm Levain (see recipe) through Step 4 and then follow this recipe beginning with Step 4. Of course, you can use any seeds you like.

Dough

1 package (¼ oz/7 g) active dry yeast (2¼ teaspoons)

3 cups (24 fl oz/750 ml) water

6 cups (30 oz/900 g) bread flour

1 tablespoon salt

Pumpkin seeds

Sesame seeds

Sunflower seeds

Poppy seeds

Flaxseeds

Without a Mixer

1 Mix all the dough ingredients in a bowl. You don’t have to knead the dough; just mix until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rest for about 30 minutes.

2 With a dampened hand, grab the outer edge of the dough, carefully pull to stretch it out, and fold it in toward the center. Continue grabbing, pulling, and folding the dough until you’ve gone all the way around (see recipe). Cover the bowl and let the dough rest for another 30 minutes.

3 Repeat the pulling and folding sequence in Step 2. Cover the bowl and let the dough rest for about 1 hour.

4 Scrape the dough out onto a well-floured work surface and shape the dough into a packet (see recipe). Turn the dough seam-side-down, cover with a kitchen towel, and let rise for 40–60 minutes.

5 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

6 Pour the seeds into a bowl. Brush off any excess flour from the dough and brush the dough with water. Divide the dough into 9–12 roll-size pieces and dip each in the seeds. Place the rolls closely together, but not quite touching, on a baking sheet lined with parchment paper.

7 Bake until the rolls have a good color, about 25 minutes. Check when the time is almost up to make sure the seeds aren’t burning. Reduce the oven temperature if necessary. Transfer to a wire rack to cool.

With a Stand Mixer Fitted with a Dough Hook

1 Mix all the dough ingredients and knead on medium speed for 10 minutes. Cover the bowl with a lid or plastic wrap and let the dough rest for about 1 hour.

2 Follow Steps 4–7 above.

Shelf Life and Storing

These are best when freshly baked. They can be frozen.
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OVERNIGHT-RISING SOURDOUGH ROLLS

ABOUT 20 ROLLS . 15 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

Since these rolls rise at room temperature overnight, the temperature of the room is important. On a really warm summer night, you should place the rising dough in a cool place so it won’t rise too much. If you don’t need as many rolls as the recipe makes, you can shape half of the dough into a round loaf.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

⅓ cup (3 fl oz/80 ml) water

⅓ cup (1½ oz/45 g) medium rye flour

Dough

Sponge, above

2 cups (16 fl oz/500 ml) water

1½ cups (7½ oz/235 g) fine whole-wheat flour

3¼ cups (16 oz/500 g) bread flour

1 tablespoon salt
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1 Sponge: To make the sponge, mix the sourdough starter with the water and flour in a bowl. Cover with a lid or plastic wrap and let stand at room temperature until the sponge bubbles up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the sponge with the rest of the dough ingredients in a bowl, either by hand just until the dough comes together, or for 5 minutes on low speed with a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rest for 1 hour.

3 With a dampened hand, grab the outer edge of the dough, carefully pull to stretch it out, and fold it in toward the center. Continue grabbing, pulling, and folding the dough until you’ve gone all the way around (see recipe). Cover the bowl and let the dough rise for 1 hour.

4 Scrape the dough out onto a floured (with all-purpose flour) work surface and divide the dough into about 20 equal-size pieces. Shape the pieces into smooth balls (see recipe) and place them on a floured kitchen towel. Fold the towel up between the rolls (see the drawing at left). Cover with another towel and let rise for 6–8 hours at room temperature, or 2 hours at room temperature and then 8 hours in the refrigerator.

5 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

6 Transfer the rolls to a baking sheet lined with parchment paper and make 2 cuts in each roll with a baker’s lame or a small serrated knife. Bake until the rolls have a good color, 15–20 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

These are best the day they are baked. Store them in a plastic bag and freeze.Thaw for 15 minutes in a preheated 300°F (150°C) oven.





BREAD TO ACCOMPANY MEALS

BREADSTICKS

FOCACCIA

FOUGASSE

CHAPATI

FLOUR TORTILLAS

NAAN

PITA BREAD

BAGELS

HAMBURGER BUNS

HOT DOG BUNS
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BREADSTICKS

ABOUT 50 STICKS . 2½ HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

To make these breadsticks as delicate and crispy as you would like, it is important that you roll them out until they are very slender. They really shouldn’t be any thicker than a pencil. Of course, you can spice them to your taste. So that flaky salt, herbs, or seeds will stick, first brush the sticks with water or a flavored oil.

Dough

1 package (¼ oz/7 g) active dry yeast (2¼ tsp)

1½ cups (12 fl oz/375 ml) cold water

2 tablespoons olive oil

3 cups (16 oz/500 g) bread flour

2 teaspoons salt

Sesame seeds, poppy seeds, flaky salt, and/or or dried herbs for sprinkling (optional)

1 Mix all the ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rest for about 45 minutes.

2 Scrape the dough out onto a floured work surface and divide into about 50 small pieces, about ½ ounce (15 g) each. Roll each piece into a 4-inch (10-cm) length. When you’ve rolled out the pieces, start again with the first one and roll each until about 10 inches (25 cm) long or to the width of a baking sheet. Line two baking sheets with parchment paper and lay the sticks crosswise on them. Cover with a kitchen towel and let rise for about 1 hour.

3 Position a rack in the center of the oven. Preheat the oven to 425°F (220°C) for at least 30 minutes before baking.

4 If you want to sprinkle on seeds, salt, or herbs, first brush each stick with water or a flavored oil. Bake until the sticks have a good color, 8–10 minutes. Transfer to a wire rack to cool, preferably until the next day.

Shelf Life and Storing

These will keep for a couple of weeks in an airtight container.
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FOCACCIA

1 LARGE PAN-SIZE BREAD . 9 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

Only your imagination sets the limit on what you can top the focaccia with: fresh herbs, vegetables, sun-dried tomatoes, roasted peppers, or olives. As long as you don’t forget to drizzle the dough well with olive oil and sprinkle on some flaky salt, you can’t go wrong.

Dough

½ teaspoon active dry yeast

1½ cups (12 fl oz/375 ml) cold water

2 tablespoons olive oil

1 tablespoon honey

1½ cups (7½ oz/235 g) bread flour

1½ cups (7½ oz/235 g) durum wheat flour

2 teaspoons salt

Toppings

Olive oil for drizzling

Flaky salt, plus your choice of cherry or sun-dried tomatoes, fresh or dried rosemary, olives, anchovies, or other inspired choices, for sprinkling

1 Dough: Mix all the ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

2 Oil a rimmed baking sheet (or line it with parchment paper), and scrape the dough into the pan. Drizzle on a tablespoon of olive oil and press out the dough until it almost covers the pan. Cover with plastic wrap and let rise for about 40 minutes.

3 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

4 Toppings: Drizzle the dough with more olive oil and dimple it all over with your fingertips. Sprinkle on your choice of topping(s). Press thinly sliced fresh vegetables, if using, well into the dough.

5 Bake until the bread has a good color, about 25 minutes. Serve right out of the oven.

Shelf Life and Storing

This stays fresh for a couple of days in a plastic bag. Reheat it for 10 minutes in a preheated 300°F (150°C) oven.
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FOUGASSE

2 PIECES . 10 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

The French often bake different things into this bread—sun-dried tomatoes, cheese, ham, salami, or whatever is on hand. Personally, I am not so enthused by food baked into bread, but you may do as you like. This bread is best when baked at quite a high temperature, so if your oven has a pizza function, you can use that.

Dough

1 teaspoon active dry yeast

¾ cup (6 fl oz/180 ml) water

2 cups (10 oz/315 g) bread flour

1 tablespoon olive oil

1½ teaspoons salt

¾ teaspoon sugar

Toppings

Olive oil for drizzling

Flaky salt and dried oregano, rosemary, or thyme

1 Dough: Mix all the ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rest for about 45 minutes.

2 Scrape the dough out onto a floured work surface, divide it into two pieces, and shape them into smooth balls (as for the pizza dough balls on see recipe). Place the balls on a platter or tray and sprinkle on a few drops of olive oil. Cover with plastic wrap and let the dough rise in the refrigerator for about 8 hours. It is important that the balls rise really well before you bake them. If they haven’t risen sufficiently, remove them from the refrigerator and leave them at room temperature for a while.

3 Position a rack in the center of the oven. Preheat the oven to its highest temperature.

4 Toppings: Line a baking sheet with parchment paper and spread olive oil generously over the paper. Drizzle a little olive oil on the dough and then stretch the dough into an oval about 8 inches (20 cm) long. Transfer each piece of dough to the baking sheet and cut slashes in each one (see the photo at right). Sprinkle with flaky salt and herbs. Let rise on the baking sheet for 15–30 minutes.

5 Bake until the bread has a good color, about 10 minutes. Serve right away.

Shelf Life and Storing

Leave the bread out so that it will be quickly eaten by everyone passing by.
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CHAPATI

ABOUT 10 CHAPATI . 3 HOURS . LEVEL OF DIFFICULTY 3 OUT OF 5

It is best if these breads become layered as they bake. They should puff up like balloons and then sink down into two layers. For this to happen, you have to roll the dough very thin. I think it is easiest to roll it out with a small dowel or a thin European-style rolling pin. If you don’t have whole-wheat flour, it’s fine to use all-purpose flour only. If you prefer, you can prepare the dough in the morning and then bake the chapati for dinner.

Dough

¾ cup (6 fl oz/180 ml) cold water

2 tablespoons olive oil

1¼ cups (6½ oz/200 g) all-purpose flour

1¼ cups (6½ oz/200 g) fine whole-wheat flour

1 teaspoon salt

Olive oil or melted butter for brushing

1 Mix all the dough ingredients in a bowl and knead by hand just until the mixture holds together as a firm dough ball. (The dough will become suppler once it has rested for a while.) Roll the dough in a little olive oil, cover the bowl with a lid or plastic wrap, and let the dough rest for 2–10 hours.

2 Position a rack in the center of the oven. Preheat the oven, on convection function, if possible, to 475°F (250°C) for at least 30 minutes before baking.

3 Pinch off a bit of dough a little bigger than a golf ball and roll it into a ball in your hands. On an unfloured work surface, press the dough into a round about 4 inches (10 cm) in diameter, and then roll it out until very thin. The diameter isn’t very important, but the thinness is. It should be about [image: image] inch (1 mm) thick. Turn the dough occasionally as you roll it out. Make a total of 10 rounds, stacking them on a plate as you go.

4 Cook the chapati very quickly, about 30 seconds, in a dry frying pan over high heat. Turn and cook the other side the same way. (The bread will not brown at all during this part of the baking.) Place the chapati on a baking sheet and put into the oven. Within half a minute, the bread should puff up into a ball and then, a few seconds later, have little brown flecks to indicate it is fully baked.

5 Place the chapati, which has now shrunk down, on a plate, and brush with olive oil. Cook the rest of the chapati the same way.

Shelf Life and Storing

These are best when just baked, but you can store any leftovers in a plastic bag.
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Make sure the frying pan is hot!

FLOUR TORTILLAS

12–16 TORTILLAS . 1 HOUR . LEVEL OF DIFFICULTY 1 OUT OF 5

This bread is unbelievably easy to make and is so much better than any flour tortillas you can buy. I prefer flour tortillas to corn tortillas because they are considerably easier to prepare. If you want to try corn tortillas, make sure you use masa harina, a corn flour especially for tortillas. I usually roll out the next tortilla while another one cooks. If you establish a rhythm, it goes by in a flash!

Dough

3 cups (15 oz/470 g) all-purpose flour

2 teaspoons baking powder

1 teaspoon salt

1¼ cups (10 fl oz/375 ml) cold water

2 tablespoons canola oil

1 Mix the dry ingredients in a bowl and then add the water and oil. Mix, by hand or with a stand mixer fitted with a dough hook, until the dough holds together. Cover the bowl with a lid or plastic wrap. Let the dough rest for 30 minutes.

2 Heat a dry frying pan over medium-high heat.

3 Sprinkle a little flour over the dough. Pinch off a bit of dough a little bigger than a golf ball and roll it into a ball in your hands. On a floured work surface, press the dough into a round and roll it out until very thin, about [image: image] inch (1 mm) thick. The tortillas don’t have to form perfect rounds, but they should be rolled out thinly and evenly.

4 Cook each tortilla in the hot frying pan for about 30 seconds on each side. Adjust the temperature so that the tortilla quickly takes on some color. If the browning takes too long, the tortilla will be too dry. As soon as each tortilla is cooked, place it under a kitchen towel and start cooking the next one.

Shelf Life and Storing

Cook the tortillas as close to mealtime as possible. You can freeze any extras in a plastic bag. To heat them up, wrap them in aluminum foil and place in a preheated oven.
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If you like, add minced garlic to the butter before you brush it on the naan.

NAAN

4 NAAN . 10 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

Naan is difficult, if not to say impossible, to bake at home because it takes a super-hot oven to bake it properly. But you can come close. I use both a frying pan and the oven. First I cook the naan in the frying pan to get the right surface texture and then I finish baking them in the oven. If you want, you can skip the frying pan step; the bread will still be good.

Dough

½ teaspoon active dry yeast

¾ cup (6 fl oz/180 ml) water

2 tablespoons canola oil

¼ cup (2 oz/60 g) yogurt

1 teaspoon salt

1 teaspoon sugar

2 cups (10 oz/315 g) all-purpose flour

Toppings

1 garlic clove, minced

2 tablespoons melted butter for brushing

Nigella seeds for sprinkling

1 Dough: Mix all the ingredients in a bowl, either by hand or in a stand mixer fitted with a dough hook, just until the dough holds together. The moist dough should not be kneaded. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 8 hours.

2 Scrape the dough out onto a floured (with all-purpose flour) work surface and divide it into 4 pieces. Fold each piece into a small knot; cover the pieces with a kitchen towel and let rise on the counter for about 1 hour.

3 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

4 Heat a dry frying pan over medium-high heat. Roll out one of the dough pieces as thinly as possible. Cook in the frying pan for about 30 seconds on each side so the bread will take on some color. Place the naan on a baking sheet and bake for about 5 minutes. While it bakes, cook the next naan in the frying pan.

5 Toppings: Combine the garlic and the butter and brush each naan with the garlic butter. Sprinkle with seeds on both sides and serve immediately.

Shelf Life and Storing

This is best when freshly baked, but you can freeze any extras and then thaw them for a few minutes in a very warm oven.
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PITA BREAD

8 SMALL PITAS . 2 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

These pita breads are smaller than those you would get at the corner kebab shop, but I think they are very practical. If you prefer larger pitas, make them that way. Pita bread is meant to be filled with food, so it’s important that the bread puffs up when baked. In order to do that, it has to be shaped and rolled out as evenly as possible. Most bread should be baked thoroughly and take on a deep color, but not pita bread. If you bake pita too long, it dries out and breaks apart.

Dough

¾ cup (6 fl oz/180 ml) cold water

¾ teaspoon active dry yeast

1 tablespoon olive oil

1 teaspoon salt

¾ teaspoon sugar

2 cups (10 oz/315 g) all-purpose flour

1 Mix all the ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or with a stand mixer fitted with the dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 45 minutes, or in the refrigerator for 6–8 hours.

2 Scrape the dough out onto a floured work surface and divide it into 8 pieces. Form each piece into a smooth ball (see recipe). Roll the balls in a little flour and flatten each a bit. Let rest on the counter for a few minutes. Roll out each ball to about ⅜ inch (1 cm) thick and place on a baking sheet lined with parchment paper. Cover the bread with a kitchen towel and let rise for about 30 minutes.

3 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking. If your oven has a convection feature, use it at the same temperature.

4 Bake the pitas until they puff up and take on a little color on the top and bottom, 7–8 minutes. Remove from the oven and immediately wrap in a kitchen towel. If you are not going to eat them right away, let them cool for a while and then store in a plastic bag so they will stay soft.

Shelf Life and Storing

Store in a plastic bag so the pitas won’t dry out and shatter when you fill them. Pita bread freezes well. Leave in the plastic bag to thaw.
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BAGELS

10 BAGELS . 3 HOURS . LEVEL OF DIFFICULTY 3 OUT OF 5

Baking bagels is simpler than you might think, and the moment these yeasty dough rings are cooked is so rewarding. If there is a spice store nearby, buy a bag of nigella seeds—also called charnushka, black cumin, or hell’s seeds. They will be delicious sprinkled on the bagels.

Dough

1 package (¼ oz/7 g) active dry yeast (2¼ tsp)

1⅓ cups (11 fl oz/325 ml) cold water

1 tablespoon butter, at room temperature

2 teaspoons honey

3 cups (15 oz/470 g) all-purpose flour

2 teaspoons salt

Nigella seeds for sprinkling (optional)

1 Mix all the ingredients in a bowl, either by hand or for a few minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 45 minutes.

2 Scrape the dough out onto a floured work surface and divide it into 10 pieces. Form each piece into a smooth ball (see recipe). Sprinkle the balls with a little flour and make a hole in the center of each with your thumbs. Widen the ring to prevent it from drawing together while rising. Cover with a kitchen towel and let rise for about 30 minutes.

3 Position a rack in the center of the oven. Preheat the oven to 400°F (200°C).

4 Bring water to boil in a stockpot. Slide in two or three dough rings at a time and boil for 2 minutes. Turn the rings and boil for another 2 minutes. Transfer the rings to a kitchen towel and, if you like, sprinkle with seeds. Repeat with the rest of the rings.

5 When all the rings have been boiled and drained, place them on a baking sheet lined with parchment paper. Bake until the bagels have a good color, about 25 minutes. Transfer to a wire rack to cool, covered with a kitchen towel.

[image: image]

1 Shape the dough into smooth balls by first folding the edges in to the center.

[image: image]

2 Turn the ball and roll it between your cupped hands.

[image: image]

3 Make a hole in the ball with your thumbs.

[image: image]

4 Widen the ring to prevent it from drawing together while rising.

Shelf Life and Storing

These will keep for a couple of days in a plastic bag. They freeze well.
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HAMBURGER BUNS

12–16 BUNS . 4 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

There are, of course, some differences of opinion about what constitutes a good hamburger bun. I think, first of all, that they shouldn’t be too high, because then you can’t get the burger in your mouth. They should also be very soft so you can easily take a bite. These buns contain a little whole-grain flour. If you want lighter buns, use the recipe for hot dog buns (opposite page), but shape and bake as for burger buns.

Dough

1 package (¼ oz/7 g) active dry yeast (2¼ tsp)

1½ cups (12 fl oz/375 ml) cold water

1 tablespoon butter, at room temperature

2 teaspoons honey

¾ cup (3 oz/90 g) whole-grain spelt flour or graham flour

2½ cups (12½ oz/390 g) all-purpose flour

2 teaspoons salt

Egg Wash

1 egg

1 tablespoon water

Pinch of salt

Sesame seeds for sprinkling

1 Mix all the dough ingredients in a bowl, either by hand or for a few minutes at low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 45 minutes.

2 Scrape the dough out onto a floured work surface and divide it into 12 or 16 pieces. Form each piece into a smooth ball (see recipe) and place on a baking sheet lined with parchment paper. Let the dough rest for 5 minutes and then flatten the balls slightly with your hand so they’ll be about ½ inch (12 mm) high. Cover the buns with a kitchen towel and let rise for about 1 hour or until doubled.

3 Position a rack in the center of the oven. Preheat the oven to 425°F (220°C) for at least 30 minutes before baking.

4 Beat the egg with the water and salt and brush over the buns. Sprinkle with sesame seeds. Bake the buns until they take on a good color, about 15 minutes. Transfer to a wire rack to cool, wrapped in a kitchen towel.

Shelf Life and Storing

Store in a plastic bag. Cut in half before freezing so they'll thaw more quickly.
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HOT DOG BUNS

20 BUNS . 4 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

I think function is the most important aspect of hot dog buns, just as it is with hamburger buns. You should be able to bite into the hot dog and bun at the same time, so the bread mustn’t be too tough or too big. This dough makes a light bun, but if you want some whole grains, you can shape and bake the dough for the hamburger buns to use for hot dog buns.

Dough

1 package (¼ oz/7 g) active dry yeast (2¼ tsp)

1½ cups (12 fl oz/375 ml) water

1 tablespoon butter, at room temperature

2 teaspoons honey

3 cups (15 oz/470 g) bread flour

2 teaspoons salt

1 Mix all the ingredients in a bowl, either by hand or for a few minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 45 minutes.

2 Scrape the dough out onto a floured work surface and pull out into a square. Fold one edge to the center and then fold the opposite edge to the center. Roll the dough out until it is about ½ inch (12 mm) thick. Keep the edges as straight as possible.

3 Using a bench scraper or large chef’s knife, cut off a strip about 1¼ inches (3 cm) wide. Divide the strip into pieces 4–5 inches (10–13 cm) long and place them on a baking sheet lined with parchment paper. Divide the rest of the dough the same way. Cover the buns with a kitchen towel and let rise for about 2 hours.

4 Position a rack in the center of the oven. Preheat the oven to 425°F (220°C) for at least 30 minutes before baking.

5 Bake until the bread has taken on a good color, 10–15 minutes. Transfer to a wire rack to cool, covered with a kitchen towel.

Shelf Life and Storing

Store in a plastic bag. These buns freeze well. Thaw for a few minutes in a preheated 300°F (150°C) oven.




BY THE WAY…

LOGISTICS

There are various ways to consider bread baking. You might see it as something to plan ahead and set aside time for, like a round of golf or an evening class in Spanish. You could, on the other hand, regard it as something that is more like a part of life—something you always do, but in small doses. Here’s what I mean: if I want to bake sourdough bread in the evening, I begin by blending the sourdough starter with the flour and water to make the sponge (it takes a maximum of 50 seconds). The next morning, I mix the dough: sponge, flour, water, and a little salt (2½ minutes). During the day, when I’m away, the dough rises, and that doesn’t take any of my time. In the afternoon, I shape the bread (1½ minutes), and then, a few hours later, I put the bread in the oven (45 seconds). Altogether, it takes 5 minutes and 35 seconds, spread out over a day. If you count the time for the baguettes (on see recipe), it takes 2 minutes to mix the dough in the evening, and 1 minute to shape the dough and put the baguettes into the oven in the morning. A breakfast baguette takes 3 minutes! So it takes almost no time at all to bake bread, just a little bit of planning.





PIZZA

YEASTED PIZZA DOUGH

SOURDOUGH PIZZA DOUGH

TOMATO SAUCE

ROLLING OUT THE DOUGH AND BAKING TIPS

TOPPINGS AND CHEESE

ANCHOVY PIZZA

POTATO PIZZA

BRESAOLA (SALTED BEEF) PIZZA

FETA AND EGGPLANT PIZZA

PANCETTA AND PORTOBELLO PIZZA

BELL PEPPER AND PINK PEPPERCORN PIZZA

GARLIC AND ARUGULA PIZZA

CHORIZO PIZZA

DESSERT PIZZAS




[image: image]

PIZZA DOUGH

When I worked as a baker in a pizzeria in Stockholm, I learned how important it is that the dough be supple enough to shape and to tolerate being stretched into a very thin base. If it was too firm, it was hopeless to do anything with it, because it shrank back in whenever I tried to pull it out. A dough that is too wet presents a problem when it’s time to put it into the oven. When baking pizza at home, there is not the same time pressure as in a pizzeria (on Fridays, we might turn out a pizza a minute between 12:00 and 12:30). In any case, it is so much more fun to make pizza with a good dough.

You’ll find three varieties of pizza dough in this book. One is made with yeast, another with all-purpose flour sourdough starter, and the third with rye sourdough starter. The common factor for all three is that they provide a very thin base for the pizza. A thin layer of tomato sauce and not too many ingredients on top are two other important points. A thin pizza can be baked at a very high temperature (preferably at the highest possible oven temperature), and then it’s quickly done.

All three pizza doughs are easy to make and don’t need much kneading. The quickest variety, the yeasted pizza dough, is ready in about an hour, while the sourdough versions take longer. A sourdough pizza dough can, for example, be prepared in the morning and be left to rise in the refrigerator during the day. The difference between these varieties is that the sourdough will have more character, be a little chewier, and perhaps be a little more satisfying in general. But the yeasted dough also makes excellent pizzas.
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YEASTED PIZZA DOUGH

4 PIZZAS . 1 OR 11 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

You can choose to make dough that will be ready very quickly or dough that you can start in the morning and let rise until evening.

Dough

1 teaspoon active dry yeast (for quick-rising dough) or ½ teaspoon active dry yeast (for slow-rising dough)

1¾ cups (14 fl oz/430 ml) water

2 tablespoons olive oil

2 teaspoons salt

1½ teaspoons sugar

4 cups (20 oz/625 g) bread flour

1 Mix all the ingredients in a bowl, either by hand or for a couple of minutes in a stand mixer fitted with a dough hook. Mix only until the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rest for 45–60 minutes.

2 Scrape the dough out onto a floured work surface and cut into 4 equal-size pieces (8 oz/250 g per pizza). Form the pieces into smooth balls (see below) and place each on a tray or platter. Drizzle a few drops of oil over each ball and cover with plastic wrap (the oil ensures that the plastic wrap won’t stick to the dough). Let the dough rise at room temperature for about 15 minutes (if you used 1 teaspoon yeast) or in the refrigerator for up to 10 hours (if you used ½ teaspoon yeast).

[image: image]

1 Scrape the dough out onto a floured work surface and divide into 4 pieces.

[image: image]

2 Flatten one of the pieces and fold the edges in toward the center.

[image: image]

3 Continue folding the edges into the center until the bottom has a taut surface.

[image: image]

4 Turn the dough and roll it carefully in your cupped hands.




SOURDOUGH PIZZA DOUGH

4 PIZZAS . 15 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

If you want to eat your sourdough pizza on Friday evening, then you have to start the sponge on Thursday evening. On Friday morning, you can mix the dough and shape the balls that will rise in the refrigerator during the day. There are two options here: one using all-purpose flour and another using medium rye flour. The latter will make a chewier crust.

All-Purpose Flour Sponge

2 tablespoons All-Purpose Flour Sourdough Starter (see recipe)

⅔ cup (5 fl oz/160 ml) water

1 cup (5 oz/155 g) bread flour

Bread Flour Dough

All-Purpose Flour Sponge, above

1 cup (8 fl oz/250 ml) water

2 tablespoons olive oil

2 teaspoons salt

1½ teaspoons sugar

3 cups (15 oz/470 g) bread flour

Rye Flour Sourdough Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

¾ cup (6 fl oz/180 ml) water

1 cup (4 oz/125 g) rye flour

All-Purpose Flour Dough

Rye Flour Sourdough Sponge, above

¾ cup (6 fl oz/180 ml) water

2 tablespoons olive oil

2 teaspoons salt

1½ teaspoons sugar

3 cups (15 oz/470 g) bread flour

1 Sponge: Mix the sourdough starter with the water and flour in a bowl. Cover loosely with a lid and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the sponge with the remaining dough ingredients in a bowl, either by hand just until the dough comes together, or with a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let rest for 45–60 minutes.

3 Scrape the dough out onto a floured work surface and cut into 4 equal-size pieces (about 8 oz/250 g per pizza). Form the pieces into smooth balls (see opposite) and place each on a tray or platter. Drizzle a few drops of oil over each ball and cover with plastic wrap (the oil ensures that the plastic wrap won’t stick to the dough). Let the dough rise in the refrigerator for about 8 hours. If you want to bake the pizzas sooner, bring the dough out to rise at room temperature for a couple of hours before baking.
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Any leftover tomato sauce can be frozen so you’ll have some for your next pizza-making session. Or just eat it with spaghetti.

TOMATO SAUCE

FOR 4–6 PIZZAS . 5 MINUTES . LEVEL OF DIFFICULTY 1 OUT OF 5

While the dough is rising, you can make this super-easy but amazingly good tomato sauce. You don’t even need to cook it; just mix the ingredients and process for a few seconds in a food processer or blender—and it’s done!

Sauce

½ yellow onion

2 garlic cloves

1 can (14 oz/400 g) peeled whole or crushed tomatoes

1 tablespoon tomato purée

1 tablespoon olive oil

2 teaspoons honey

Chopped fresh or crumbled dried oregano

Salt and freshly ground pepper

1 Coarsely chop the onion and garlic and process in a food processer or blender with the tomatoes, purée, oil, and honey. Transfer to a bowl.

2 Stir in oregano, salt, and pepper to taste. Done!
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ROLLING OUT THE DOUGH

If you work methodically, it’s as easy as can be to get a really thin pizza crust.

[image: image]

1 Turn one ball of dough out onto a well-floured (with all-purpose flour) work surface and press out by hand until the round is about 6 inches (15 cm) in diameter.
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2 Roll out the dough until it is about 12 inches (30 cm) in diameter. Turn it regularly as you roll, and make sure that there is always flour under the dough.

[image: image]

3 Pick up the dough in your cupped hands and carefully stretch it out further.

[image: image]

4 Lay the dough on a baking sheet lined with parchment paper and add the toppings.

BAKING TIPS

The best pizza, in my opinion, is one baked in a very hot oven. In a pizzeria, the oven temperature can be as high as 575°F (300°C) or, in a wood-fired stove, around 925°F (500°C). With an ordinary home oven, you’ll have to be satisfied with turning up the heat to the highest temperature.

A baking stone can do wonders for pizza. It distributes the heat so the pizza is quickly baked through. I usually keep a baking stone on the middle rack of the oven and turn the heat to the highest possible temperature. If your oven has a combined convection and/or grill function or a pizza function, use it. If you don’t have a baking stone, you can cook the pizza on a preheated pan. If you have rolled out the pizza crust onto parchment paper, it will be easy to transfer it to a baking sheet in the oven using a baker’s peel, a baking sheet, or a cutting board. I like pizza crust that is very well baked, and that usually takes between 5 and 7 minutes. One tip for making sure the pizza is thoroughly cooked is to lift it a little to check that the underside has taken on a good color.
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TOPPINGS

Because the crust and tomato sauce layers are thin, the toppings should be thinly sliced. If you keep your toppings trim, you can add more kinds: raw potato, root vegetables, fennel, asparagus, onions, etc. Here are my five top tips for pizza toppings:

1 Buy a good-quality mandoline. It will be perfect for slicing very thinly. Just make sure you don’t hurt your fingers.

2 Shop at a good meat market. Instead of piling on a mountain of cheap ham, go to the delicatessen and ask for good-quality ham and sausage in leaf-thin slices. It won’t take too many slices to cover a pizza, so it won’t be all that expensive.

3 Don’t put all the good things onto one pizza. Instead, make several pizzas with two or three toppings on each.

4 Be creative. Think of the pizza as a piece of bread with a little tomato sauce and cheese that you can vary as much as you would vary a sandwich.

5 Don’t add everything at the beginning. Certain ingredients, such as smoked salmon or air-dried ham, should be added to the pizza after it has been baked.

CHEESE

I usually try two types of cheese when I bake pizza. If I want the taste of a classic cheese pizza, I’ll choose a creamy cheese. It melts well and has a somewhat tangy flavor. Otherwise, I use fresh mozzarella. Mozzarella is made with either buffalo or cow’s milk. Buffalo milk mozzarella, the original type, is a little more expensive but also has a better flavor. For a pizza with mozzarella as the main topping, buffalo mozzarella is best, but otherwise, cow’s milk mozzarella is excellent. I usually put the cheese on top of the tomato sauce and under the other toppings (unless the other toppings are sliced very thin and might dry out—in that case, I put the cheese on last).

Mozzarella, and particularly buffalo milk mozzarella, can contain a lot of moisture. For that reason, I break up the cheese with my fingers and let the water run off onto a piece of waxed paper. About 3½ ounces (105 g) fresh mozzarella should be enough for one large pizza.

If you want to bake white pizza, without tomato sauce, you can spread out a layer of ricotta on the crust. It would be very good combined with smoked salmon (added after the pizza has baked). For a white dessert pizza, I use mascarpone (a fat and creamy sheep’s cheese) instead.
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PIZZA SUGGESTIONS 1–4
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Anchovy Pizza

tomato sauce

mozzarella

anchovy fillets

olives


Potato Pizza

tomato sauce

mozzarella

thinly sliced potatoes

chopped fresh rosemary


Bresaola Pizza

tomato sauce

bresaola (salted beef)

small tomatoes

mozzarella


Feta + Eggplant Pizza

tomato sauce

mozzarella

eggplant (very thinly sliced)

small bell peppers in various colors

feta cheese
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PIZZA SUGGESTIONS 5–8
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Pancetta + Portobello Pizza

tomato sauce

mozzarella

pancetta, thinly sliced

portobello or other kinds of mushroom


Bell Pepper + Pink Peppercorn Pizza

tomato sauce

mozzarella

red onion (very thinly sliced)

small bell peppers in various colors

pink peppercorns*

a few drops of fresh lemon juice*

*add pink peppercorns and lemon juice after baking the pizza


Garlic + Arugula Pizza

tomato sauce

mozzarella

garlic (very thinly sliced)

arugula*

olive oil*

salt and pepper*

*add arugula, olive oil, salt, and pepper after baking the pizza


Chorizo Pizza

tomato sauce

grated creamy cheese

chorizo (or another strongly flavored sausage)

minced fresh chile




DESSERT PIZZAS

To make a pizza about 12 inches (30 cm) in diameter, you’ll need about 1 ounce (30 g) of dough. With a regular pizza dough recipe, you’ll have enough dough for 8 mini pizzas. Start these pizzas with a thin layer of mascarpone and then add what you like. Here are some suggestions.

[image: image]

GINO PIZZA

mascarpone

fresh strawberries (sliced)

banana

kiwi

white chocolate (coarsely chopped)

a few drops of fresh lemon juice (add after baking)

WALNUT + BLUE CHEESE

mascarpone

walnuts

aged blue cheese

plum jam (add after baking)
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APPLE + PASSION FRUIT

mascarpone

apple (thinly sliced)

passion fruit (add after baking)

confectioners’ sugar (add after baking)




BY THE WAY…

PAN PIZZA

The pizza doughs featured in this book are for large, very thin pizzas with finely sliced toppings, baked quickly in a very hot oven—the kind of pizza you’ll find at a really good pizzeria.

If, instead, you want to bake a more traditional, home-style pizza—a classic pan pizza with a thicker crust and more toppings—some of the bread doughs will work better than pizza dough. Martin’s No-Knead Sourdough Bread (see recipe) or Easy White Bread (see recipe) are both perfect for a pan-pizza crust.

Work as follows: Make the dough following the instructions, but instead of baking it into a loaf, scrape the dough out into an oiled pan and carefully press it out until it completely covers the bottom. Let it rise for a little while (about 20 minutes) before you add the toppings. This kind of pizza needs a little more time in the oven at a lower heat; 20–25 minutes at 425°F (220°C) should work well.





FLATBREAD AND CRISPBREAD

SOFT FLATBREAD

CRISP FLATBREAD

MULTIGRAIN CRISPBREAD

HONEY CRISPBREAD

SOURDOUGH CRISPBREAD
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SOFT FLATBREAD

8 PIECES . 2 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

Although this bread is part of the classic Swedish reindeer wrap (smoked reindeer meat, fromage frais, and horseradish), it is also one of the world’s best breads for hot dogs or sausages. In our family, we’ve practically had a competition to see who can make the best bread for hot dogs and sausages. This flatbread is baked either in the oven on a baking stone or preheated pan or in a frying pan on the stove top. If you’re in a hurry, see recipe for a faster flatbread.

Dough

1½ teaspoons fennel seeds

1½ teaspoons aniseeds

1 package (¼ oz/7 g) active dry yeast (2¼ tsp)

1½ tablespoons butter

1½ cups (12 fl oz/375 ml) cold milk

2 tablespoons sugar

1 teaspoon salt

3¾ cups (15 oz/470 g) light rye flour

1 Crush the seeds with a mortar and pestle and combine with the rest of the ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or in a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise for about 1 hour.

2 Position a rack in the center of the oven and place a baking stone or baking sheet on it. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking. Alternatively, heat a dry frying pan on the stove top over medium-high heat.

3 Sprinkle some flour over the dough. Pinch off a large piece 2½ inches (6 cm) in diameter and shape it into a round ball. On a well-floured work surface, press the ball out into a round 4–6 inches (10–15 cm) in diameter, and then roll the dough until very thin, [image: image]–[image: image] inch (1–2 mm). Finish by pricking the dough all over with a fork.

4 Transfer the bread to the hot baking stone or baking sheet and bake until it has taken on some color, about 3 minutes. Alternatively, cook it for a couple of minutes on each side in the frying pan. Let cool on a wire rack, covered with a kitchen towel. Make each of the pieces the same way.

Shelf Life and Storing

Stored in a plastic bag, this bread will stay fresh for 2 or 3 days. It can be frozen.




[image: image]

CRISP FLATBREAD

8 PIECES . 2 HOURS . LEVEL OF DIFFICULTY 3 OUT OF 5

I usually skip the step of shaping the dough into balls before I roll them out for flatbread. The result is bread that is not very round or pretty, but on the other hand, it’s ready in no time. If you have a baking stone, that would be perfect for baking the bread on, but you can also use a preheated baking sheet. You will need a baker’s peel (or a baking sheet or a cutting board) to transfer the bread into the oven. This bread doesn’t have any spices in it, but there’s nothing wrong with adding 1 or 2 teaspoons of cumin seeds, fennel seeds, or aniseeds if you want.

Dough

1 package (¼ oz/7 g) active dry yeast (2¼ tsp)

1 cup (8 fl oz/250 ml) milk

2 teaspoons

1 tablespoon dark brown sugar

1 teaspoon salt

2½ cups (10 oz/315 g) white spelt or all-purpose flour

⅓ cup (1½ oz/45 g) whole-grain spelt flour

1 Mix all the ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or in a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise for about 1 hour.

2 Place a baking stone or a baking sheet on the center rack of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

3 Sprinkle some flour over the dough. Pinch off a large piece about 3 inches (7.5 cm) in diameter and shape it into a round ball. On a well-floured work surface, press the ball out into a round and then roll the dough until it is very thin, [image: image]–[image: image] inch (1–2 mm). Finish by pricking the dough all over with a fork.

4 Transfer the bread to the hot baking stone or baking sheet and bake until it has taken on some color, about 3 minutes. Transfer to a wire rack to cool. Make each of the pieces the same way.

Shelf Life and Storing

Stored in an airtight container, this bread will stay crisp for some time.




[image: image]

MULTIGRAIN CRISPBREAD

8 PIECES . 10 HOURS . LEVEL OF DIFFICULTY 3 OUT OF 5

It takes time to roll out and bake this bread (even though it’s a small batch), but if you’re not in a hurry, it is very restful to do so. As with other types of crispbread, it is best when rolled out very thin.

Dough

1 teaspoon active dry yeast

¾ cup (6 fl oz/180 ml) milk

1¼ tablespoons honey

1 cup (5 oz/155 g) barley flour

⅓ cup (1½ oz/45 g) medium rye flour

⅓ cup (1½ oz/45 g) all-purpose flour

1 teaspoon salt

½ teaspoon cumin seeds

1 Mix all the ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or in a stand mixer fitted with the dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise for 8–10 hours.

2 Position a rack in the center of the oven. Preheat the oven to 400°F (200°C) for at least 30 minutes before baking.

3 Scrape the dough out onto a work surface floured with barley or rye flour and divide the dough into 8 pieces. Roll each piece into a ball. Flatten each ball with your hand and then roll it out as thin as possible, about [image: image] inch (1 mm) thick.

4 Transfer the rounds, two by two, onto a baking sheet lined with parchment paper. Bake the bread until it has a little color, 5–10 minutes. Keep a close eye on it during the last few minutes of baking to make sure it doesn’t burn. Transfer to a wire rack to cool.

Shelf Life and Storing

Stored in an airtight container, these will stay crisp until you’ve eaten them all up.
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Baking the crispbread directly on the baking stone makes the bread so much better. The baking stone is equally useful for making pizza.

HONEY CRISPBREAD

8 PIECES . 10 OR 5 HOURS . LEVEL OF DIFFICULTY 3 OUT OF 5

This recipe was inspired by Jan Hedh, who, in turn, was inspired by Erik Olofson, the baker behind the wood-fire bakery at Rosendal’s Garden in Stockholm and, later, Rute Stone-Oven Bakery on Gotland Island. Almost everything good concerning bread in Sweden can be traced back to Erik. I think this crispbread is best after the dough has risen for a long time, but if you are in a hurry, you can double the amount of the yeast and be done more quickly.

Dough

1 teaspoon active dry yeast

¾ cup (6 fl oz/180 ml) cold milk

2 tablespoons honey

¾ cup (3 oz/90 g) whole-grain spelt flour

¾ cup (3 oz/90 g) medium rye flour

⅓ cup (1½ oz/45 g) all-purpose flour

1 teaspoon salt

1 Mix all the ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or in a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise for 8–10 hours (or double the amount of yeast and let rise for 3 hours).

2 Position a rack in the center of the oven. Preheat the oven to 400°F (200°C) for at least 30 minutes before baking.

3 Scrape the dough out onto a work surface floured with spelt or rye flour and divide the dough into 8 pieces. Roll each piece into a ball. Flatten each ball with your hand and then roll it out as thin as possible, about [image: image] inch (1 mm) thick.

4 Transfer the rounds, two by two, onto a baking sheet lined with parchment paper. Bake the bread until it has a little color, 8–10 minutes. Keep a close eye on it during the last few minutes of baking to make sure it doesn’t burn. Transfer to a wire rack to cool.

Shelf Life and Storing

Stored in an airtight container, this bread will stay crisp for a long time.




[image: image]

SOURDOUGH CRISPBREAD

TO FILL 4 BAKING SHEETS . 17 HOURS . LEVEL OF DIFFICULTY 3 OUT OF 5

The best crispbread for parties. It takes a little advance planning because you have to get the sourdough going, but it’s totally worth it. Vary the spices if you want. I usually decide between aniseeds, cumin seeds, flaky salt, and pepper; sesame, nigella, or poppy seeds; or no spice at all. Don’t forget to brush on a little water before adding the spices—otherwise they won’t adhere.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

⅓ cup (3 fl oz/80 ml) water

⅓ cup (1½ oz/45 g) medium rye flour

Dough

Sponge, above

1 cup (8 fl oz/250 ml) water

2 cups (8 oz/250 g) medium rye flour

1¼ cups (6 oz/175 g) all-purpose flour

¾ tablespoon honey

1 teaspoon salt

Herbs, spices, and salt for sprinkling (optional)

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid and let stand until the sponge has bubbled up, 8–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerater to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients in a bowl. You don’t have to knead the dough; just mix, either by hand or in a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise until almost doubled, about 8 hours.

3 Position a rack in the center of the oven. Preheat the oven to 400°F (200°C) for at least 30 minutes before baking.

4 Scrape the dough out onto a work surface floured with rye flour and divide the dough into 4 pieces. Roll each piece into a rectangle about 8 × 12 inches (20 × 30 cm) and cover each piece with a separate sheet of parchment paper. Roll out each piece to cover (or almost) a baking sheet.

5 Spray or brush each piece with water and sprinkle on the herbs, spices, and salt, if using. Using a pastry cutter or a knife, cut the pieces into the desired sizes and shapes. I usually top each shape differently. Prick each piece all over with a fork and transfer to the baking sheet. Bake until the bread has a good color, 5–10 minutes. Transfer to a wire rack to cool. Bake each sheet of crispbread the same way.

Shelf Life and Storing

Stored in an airtight container, this bread will stay crisp for a long time.




BY THE WAY…

FLOUR

There is more and more talk lately about using local and sustainable ingredients in cooking. This applies at the highest level to flour. There are many small mills around Sweden, where I live, that grind very good flour with locally grown grains. One thing you should consider when you buy flour from a local mill is that it won’t behave the same exact way as flour you buy in a store, and you can’t always be certain that it is suitable for all types of bread. Or you can work from the opposite perspective: instead of deciding what type of bread you want to bake, you can let the flour decide. Begin with a recipe you’ve baked before and try to adjust it using the flour you have. If the dough, for example, spreads out more, you can try to shape the bread several times: shape one loaf, let it rest for 20–30 minutes, and shape it again. That way, you’ll build up more gluten to hold the bread together. You can even test stretching the dough as it rises, using the rest-and-fold method on see recipe.





QUICK BREAD

SCONES

APPLE SCONES

RYE SCONES

QUICK FLATBREAD

QUICK LOAF WITH SEEDS AND NUTS
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If you don’t have enough room in the kitchen, you can skip rolling out the dough; just drop spoonfuls of dough right onto the backing sheet.

SCONES

10–12 SMALL SCONES . 20 MINUTES . LEVEL OF DIFFICULTY 1 OUT OF 5

These easy scones are a treat just as they are, but if you like, brush them with milk and sprinkle on a little raw sugar before baking to give them a crisp surface. If you don’t have any yogurt, use buttermilk or regular milk instead.

Dough

1¾ cups (9 oz/280 g) all-purpose flour

½ teaspoon salt

1½ teaspoons baking powder

¾ cup (6 oz/185 g) plain yogurt

¼ cup (2 oz/60 g) cold butter, shaved with a cheese slicer

1 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C). Line a baking sheet with parchment paper.

2 Mix the flour, salt, and baking powder in a bowl. Stir in the yogurt. Add the butter and work it into the dough with your hands. The dough should not be too firm.

3 Scrape the dough out onto a floured work surface and sprinkle the top with flour. Flatten the dough by hand until it is about ¾ inch (2 cm) high. Cut out rounds with a drinking glass or a cutter about 2 inches (5 cm) in diameter. Transfer the scones to the prepared baking sheet. Bake the scones until they have a good color, 10–15 minutes. Serve immediately.


Shelf Life and Storing

Scones should be eaten when freshly baked, or sliced in half and toasted on the same day.
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APPLE SCONES

8–10 SMALL SCONES . 30 MINUTES . LEVEL OF DIFFICULTY 1 OUT OF 5

Super-easy, luxurious scones. You can substitute a pear for the apple, if you like.

Dough

1 apple, peeled, cored, and coarsely chopped

1 tablespoon honey

2 teaspoons ground cinnamon

1¾ cups (7½ oz/235 g) all-purpose flour

½ teaspoon salt

1½ teaspoons baking powder

¾ cup (6 oz/185 g) plain yogurt

¼ cup (2 oz/60 g) cold butter, shaved with a cheese slicer

1 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C). Line a baking sheet with parchment paper.

2 Combine the apple, honey, and cinnamon in a bowl.

3 Mix the flour, salt, and baking powder in a bowl. Stir in the yogurt. Work the butter into the dough with your hands. Carefully fold the apple mixture into the dough.

4 Drop golf-ball-size balls of dough onto the prepared baking sheet. Bake the scones until they are nicely browned, 10–15 minutes. Serve right out of the oven.

Shelf Life and Storing

If there happen to be any scones left over, store them in a plastic bag and reheat the next day for 10 minutes in a preheated 300°F (150°C) oven.
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RYE SCONES

8–10 SMALL SCONES . 30 MINUTES . LEVEL OF DIFFICULTY 1 OUT OF 5

These scones are a little chewier than your average scone. If you don’t have rye flakes, you can substitute spelt flakes or oatmeal.

Scalded Mixture

⅔ cup (2 oz/60 g) rye flakes

⅓ cup (3 fl oz/80 ml) boiling water

Dough

Scalded Mixture, above

1¾ cups (7½ oz/240 g) light rye flour

½ teaspoon salt

1½ teaspoons baking powder

⅓ cup (3 oz/90 g) plain yogurt

¼ cup (2 oz/60 g) cold butter, shaved with a cheese slicer

Rye flakes for sprinkling

1 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C). Line a baking sheet with parchment paper.

2 Scalded Mixture: Mix the rye flakes and boiling water in a bowl. Let stand for about 15 minutes.

3 Dough: Combine the scalded mixture with the flour, salt, baking powder, and yogurt. Work the butter into the dough with your hands. The dough should not be too firm.

4 Drop golf-ball-size balls of dough onto the prepared baking sheet. Sprinkle the scones with rye flakes. Bake the scones until they have a good color, 10–15 minutes. Serve immediately.

Shelf Life and Storing

No way to save them. Eat them all up!
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QUICK FLATBREAD

6 PIECES . 45 MINUTES . LEVEL OF DIFFICULTY 2 OUT OF 5

This is the world’s best bread when you’ve forgotten to start a dough rising. In contrast to many other kinds of bread baked in a frying pan, this bread does not have to be rolled out very thin. It can be [image: image] inch (2 mm) thick because it will rise a bit as it cooks in the frying pan.

Dough

1 teaspoon fennel seeds

1 teaspoon aniseeds

2¾ cups (12 oz/375 g) light rye flour

1 teaspoon salt

½ teaspoon baking soda

1 cup (8 fl oz/250 ml) buttermilk

⅓ cup (3 oz/80 ml) honey or light corn syrup

1 Crush the spices with a mortar and pestle and mix with all the remaining dry ingredients in a bowl. Add the buttermilk and honey and mix by hand or in a stand mixer.

2 Heat a dry frying pan over medium heat.

3 Sprinkle some flour over the dough. Pinch off a large piece, about 2½ inches (6 cm) in diameter, and shape it into a round ball. On a floured work surface, press the ball out and roll into a round about 6–8 inches (15–20 cm) in diameter. Turn the dough as you roll it out so it doesn’t stick to the work surface.

4 Shake off any excess flour and cook the bread in the frying pan. Work quickly so the bread doesn’t get very brown; about 30 seconds on each side should be enough.

5 Let the bread cool on a wire rack while you roll out the next one. Use a paper towel to brush out any flour left in the frying pan before baking the next flatbread.

Shelf Life and Storing

This bread is best right out of the frying pan but can be saved for a day. Store in a plastic bag.
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QUICK LOAF WITH SEEDS AND NUTS

1 LOAF . 2½ HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

This bread is made with baking soda in combination with buttermilk, so it will spread a little while baking. The dough won’t rise at all before baking and only needs to be mixed together (the dough will be batter-like because it is so moist). Pour it into the pan and pop it into the oven.

Dough

1¾ cups (9 oz/280 g) all-purpose flour

¾ cup (3 oz/90 g) whole-grain spelt flour or graham flour

½ cup (2 oz/60 g) medium rye flour

1 teaspoon salt

¼ cup (1 oz/30 g) sunflower seeds

¼ cup (1 oz/30 g) pumpkin seeds

¼ cup (1 oz/30 g) crushed flaxseeds

2 tablespoons raisins

1 teaspoon baking soda

2 cups (16 fl oz/500 ml) buttermilk

⅓ cup (3 fl oz/80 ml) light molasses

¼ cup (1 oz/30 g) walnuts

1 Position a rack just below the center of the oven. Preheat the oven to 350°F (175°C).

2 Combine the flours, salt, seeds, raisins, and baking soda in a bowl. Stir in the buttermilk and molasses. Mix, by hand or with a stand mixer fitted with a dough hook, until the dough holds together. Stir in the walnuts.

3 Butter a 6-cup (1.5-l) bread pan, pour in the dough, and smooth it out. Sprinkle with a little rye flour. Bake for about 2 hours. If the bread browns too quickly, cover with aluminum foil.

4 Remove the bread from the pan and wrap in a towel. Let cool on a wire rack for about 2 hours before cutting.

Shelf Life and Storing

This loaf keeps well for 4–5 days. Store in a plastic bag.





SOURDOUGH BREAD

SOURDOUGH BREAD BASICS

MARTIN’S NO-KNEAD SOURDOUGH BREAD

COLD-RISING SOURDOUGH BREAD

NO-KNEAD WHOLE-GRAIN BREAD

COFFEE AND CRANBERRY BREAD

SOURDOUGH BREAD WITH WALNUTS

APPLE BREAD WITH TOASTED WALNUTS

FOUR-GRAIN BREAD

FIG AND HAZELNUT BREAD

SOURDOUGH BREAD WITH EMMER WHEAT

RYE AND DURUM WHEAT BREAD

PRUNE BREAD

SPORT BREAD

STOCKHOLM LEVAIN

SWEDISH-DANISH RYE BREAD

RYE AND SESAME BREAD

SOURDOUGH WITH TOASTED OATS

SOURDOUGH BAKED IN A DUTCH OVEN

RYE SOURDOUGH WITH BARLEY FLOUR

RYE BUNS

FINNISH RYE BREAD
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The important thing: LIVELY sourdough starter!

SOURDOUGH BREAD BASICS

You might consider sourdough baking as two separate projects. The first one deals with getting the sourdough starter under way for the first time, and the second with baking bread with a sourdough sponge. If you can manage the first tricky little project, then the rest is as easy as can be. There are many different ways to make sourdough starter and to bake with it. In this chapter, I’ve described what works best for me, at home in my kitchen.

There is one thing of utmost importance when making sourdough bread, and that is having a lively sourdough starter. It doesn’t matter how good your flour is, which kind of stand mixer or wood-fired stone oven you use—if the starter isn’t good, you’ll never get it to work. Sourdough starter consists of three ingredients: flour, water, and time. You simply mix flour and water and let the mixture sit for a few days. This wakes up the microorganisms in the flour and brings them to life, and then you have sourdough you can bake with.

You might say that there are two source of power in sourdough starter: the acid (lactic acid) that gives the bread its sour quality, and the wild yeast that allows the dough to rise. For the bread to be good, it needs a balance of acid and yeast. If the starter is underdeveloped, the dough won’t rise or have any flavor. If the starter is too acidic, the dough won’t rise well either, and will be too sour. Fortunately, sourdough starter often has the ability to find a balance on its own. The only thing it needs from us is that we feed it often enough with flour and water. At the beginning, it’s a good idea to feed the starter often—a couple of times a week or so—but after a while, starter can be revived every one or two weeks (see bottom of recipe). Some people like to keep their starter at room temperature, but I usually store it in the refrigerator when I’m not baking with it.

Considering everything that has been written and said about sourdough bread, and all the various theories about it, it’s easy to think that it is very troublesome. Actually, though, that’s not true. Just take it easy and give the dough time, and it will be ever so simple. Still, expect to make a couple of failed attempts before you get the hang of it.

To bake sourdough bread, you’ll need to begin with a basic sourdough starter, which is sometimes called sourdough culture. You can get a bit of starter from a kind baker or friend, or make your own.
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It it’s bubbly and a little foamy, it’s ready to go!

MAKING A RYE FLOUR SOURDOUGH STARTER

Here are my best tips for getting a sourdough starter under way. Begin with organic, preferably stone-ground, rye flour and make sure it is not too old. During the summer, the room temperature is not usually a problem, but in winter you should find a spot a little warmer than room temperature, up to about 75°F (25°C). Check out, for example, a cabinet above the refrigerator or just the refrigerator top, which is usually warmer. Last but not least, be patient. Even if, on paper, the process takes only 4–5 days, it can take up to a week before the starter is ready.

DAY 1

Mix 1 tablespoon rye flour with 2 tablespoons lukewarm water in a jar (the jar should not hold more than 1 cup (8 fl oz/250 ml). Mix the ingredients and loosely screw the lid on the jar. Let stand at room temperature or slightly warmer.

DAY 2

There’s nothing to do now, but it won’t hurt to take a look and smell the mixture. At this stage, it might smell a little sweet, almost like honey.

DAY 3

Add 1 tablespoon rye flour, stir, and replace the lid.

DAY 4

Add 2 tablespoons lukewarm water, 2 tablespoons rye flour, and cross your fingers. If everything goes as it should, the starter will bubble up after 8–12 hours.

DAY 4½

Now the sourdough should be somewhat bubbly and foamy and smell sour. If that’s the case, then you can start your first sourdough baking (see recipe). If you aren’t going to use it all at once, store it in the refrigerator. See below for how to freshen it up when you are ready to use it. If the starter has not bubbled up, let it stand for another 12 hours and then repeat Day 4 above.

HOW TO REVIVE SOURDOUGH STARTER

Pour out half of the contents of the jar and add 2 tablespoons rye flour and 2 tablespoons lukewarm water. Let stand for 8–12 hours. When the starter has bubbled up, it is ready to use (or store in the refrigerator).

After several failed attempts at making the starter, you should suspect that the fault may be with the flour. You might try again with another type of flour. If it still doesn’t work, you can always go to a local bakery and ask the baker to give you a little starter; you can also buy starter online.




MAKING AN ALL-PURPOSE FLOUR SOURDOUGH STARTER

It can be a little more difficult to make a starter with all-purpose flour. For that reason, I usually help it by starting with a small amount of rye flour starter. Work this way: Mix 1 teaspoon rye flour sourdough starter with 1½ tablespoons lukewarm water and 2 tablespoons all-purpose flour in a jar and cover loosely with the lid. Let stand at room temperature or slightly warmer until the mixture has bubbled up, which can take between 12 and 24 hours. Your all-purpose flour sourdough starter should be ready then.
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The longer the sourdough stands, the runnier and sourer it will be. You should bake with it before it gets too sour.

BAKING WITH SOURDOUGH

When you’ve succeeded in making your own starter, you’ll be able to make sourdough bread using a sponge. The sponge is made by adding a bit of sourdough starter to flour and water, usually about ⅓ cup flour (2 oz/60 g) and ⅓ cup water (3 fl oz/80 ml). When the mixture has bubbled up again (after 6–10 hours, depending on the temperature and mood of the sponge), you’ll have a sponge to bake with. Save a bit in the refrigerator for future use as a starter.

MAKING A SOURDOUGH SPONGE, STEP BY STEP

1 Mix your sourdough starter with flour and lukewarm water in a bowl. Cover the bowl with a lid or plastic wrap.

2 Let the mixture stand at room temperature until it bubbles up, 6–10 hours.

3 Set aside about 2 tablespoons of the sponge in a jar with the lid on loosely and refrigerate for future use as a starter. Add the rest of the sponge to the bread dough, as specified in the recipe.




BETWEEN BREAD-BAKING SESSIONS

A lively and fresh sourdough starter will last a week in the refrigerator without any problems. If you bake at least once a week, you can keep the starter going by refreshing it at each baking. If it is stored for a longer time, you will need to revive it before you bake again (see bottom of recipe). If you are going to be away from home, you can freeze or dry a little sourdough (see recipe). Whatever you do, don’t forget to take some sourdough on the trip (see recipe)!




QUESTIONS AND ANSWERS ABOUT SOURDOUGH

IF I DOUBLE THE RECIPE, DO I NEED TO DOUBLE THE AMOUNT OF SOURDOUGH STARTER?

No! No matter how much sourdough you are going to mix, you only need a little bit of starter. If you are going to make a really big batch of bread, it will just need more time.

THE STARTER HAS SEPARATED AND SMELLS SHARP, SO SHOULD I THROW IT OUT?

Absolutely not. You can revive the starter with some fresh flour and water (see bottom of see recipe).

THE STARTER SMELLS MUSKY. SHOULD I THROW IT OUT AND START OVER?

No, that might not be necessary. If you feed it a few times, it should revive. Pour out everything except for a small amount at the bottom of the jar. Feed the starter with flour and water until it is as thick as waffle batter and let it stand until it bubbles up again. Repeat the feeding if it still doesn’t smell freshly sour.

HOW DO I KNOW IF THE STARTER IS WORKING?

Mix a little starter with flour and water, let it stand in a warm area (preferably slightly warmer than room temperature), and see if it bubbles and has a fresh sour smell. The proportions do not have to be exact, but about 2 tablespoons of starter can be mixed with about ⅓ cup (3 fl oz/80 ml) lukewarm water and a similar amount of flour.

CAN I USE VARIOUS KINDS OF FLOUR FOR THE STARTER?

Of course. Sourdough starter can be made with most types of flour. Usually it is easiest to get the sourdough started with some type of whole-grain flour, but it can also go well with different types of refined flour.

CAN I USE RYE FLOUR STARTER INSTEAD OF ALL-PURPOSE FLOUR STARTER AND VICE VERSA?

Either way usually works well. Rye flour starter normally yields a slightly more acidic taste than all-purpose flour starter. You can use rye starter to make an all-purpose flour sourdough bread and vice versa.

WHAT TEMPERATURE SHOULD THE WATER BE WHEN BAKING SOURDOUGH BREAD?

It depends. In the fall, winter, and a cold spring, it’s best to use lukewarm water, 75°–98°F (25°–37°C). At warmer times of the year, or when it’s warmer than 68°F (20°C) in the house, you can use cold water.

MY SOURDOUGH BREAD DOESN’T RISE BUT INSTEAD SINKS, MAKING FLAT AND SOUR BREAD. WHAT’S GOING WRONG?

You’ll learn from experience.The most likely reason is that the dough has overrisen and the yeast didn’t have enough strength when the bread was in the oven. The solution is to shorten the rising time or let the dough rise in a cooler spot next time. It might also be that your starter is too sour, which in turn leads to the gluten (which holds the dough together) breaking down as the dough rises. You can make the starter more stable, with better yeast power, by feeding it an extra time. Do this: pour out all but a small amount in the bottom of the jar and add 2 tablespoons rye flour and 2 tablespoons lukewarm water. Let stand until the starter bubbles up, 6–10 hours. Store in the refrigerator if you aren’t going to bake bread with the starter right away.

THE DOUGH RISES WELL BUT THE BREAD DOESN’T HAVE SOURDOUGH CHARACTERISTICS. WHAT SHOULD I DO?

You can make the bread sourer by leaving the dough for a longer time at a cooler temperature. Generally, a quick and warm rising yields bread with a mild flavor, while a long and cool rising makes the bread more acidic.

CAN I FREEZE OR DRY SOURDOUGH STARTER?

Yes, that will work, but figure on a day or two before the starter will be ready to use. I have saved a little dried sourdough as a reserve for when I need to discard what I’m using. If you want to dry sourdough starter, add enough flour to make a firm dough and then spread it out to dry on parchment paper. After that, just break it into pieces and store it in a jar. When you want to “wake it up,” loosen it a bit (into pieces about the size of a quarter) in lukewarm water and add a tablespoon of flour and the same amount of water. After 10–20 hours, the starter should have bubbled up. It is easiest to freeze starter in ice cube trays. After thawing the cubes, you can bring the starter back to life the same way as for dried starter.

SHOULD THE LID ON THE STARTER JAR BE CLOSED TIGHT?

I usually put the lid on the jar but I don’t screw it on tightly.

CAN I SAVE A LARGER AMOUNT OF STARTER TO AVOID HAVING TO MAKE A SPONGE FOR EVERY BREAD-BAKING SESSION?

Of course you can. The risk is that the sourdough might become a little too sour between baking sessions, which means the dough won’t rise well and the bread will be too sour. The point of making a sponge 6–10 hours before making the dough, as for the recipes in this book, is that you will always have a lively and fresh sourdough mixture to bake with.
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MARTIN’S NO-KNEAD SOURDOUGH BREAD

2 LOAVES . 14 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

Because there are so few steps in this recipe, not much can go wrong. It is most important that the sponge be really bubbly and lively when you mix it into the dough (if it isn’t, read more about sourdough sponges on recipe). The warmer the dough, the quicker it will rise, so if it’s quite warm in your house, you’ll need to shorten the rising time. You can easily substitute another kind of flour for the all-purpose flour in the recipe. You can replace up to one-fourth of the flour amount without its affecting the bread quality.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

⅓ cup (3 fl oz/80 ml) water

⅓ cup (1½ oz/45 g) rye flour

Dough

Sponge, above

2 cups (16 fl oz/500 ml) water

4½ cups (10½ oz/750 g) all-purpose flour or bread flour

1 tablespoon salt

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 6–8 hours.

3 Scrape the dough out onto a floured work surface and cut into 2 equal-size pieces. Shape each piece into a loaf (see recipe). Place the loaves seam-side-down on a very well-floured bread towel or in a floured rising basket. Cover with a kitchen towel and let rise for 1–2 hours.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Turn the loaves out onto a baking sheet lined with parchment paper or directly onto a hot baking stone, seam-side-up. Reduce the oven temperature to 450°F (230°C) and bake the bread for about 35 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

The bread will keep well for 2–3 days in a paper bag, or longer in plastic. You can freeze the bread, but slice it before putting it in a plastic bag to freeze.
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COLD-RISING SOURDOUGH BREAD

2 LOAVES . 21 HOURS . LEVEL OF DIFFICULTY 4 OUT OF 5

This bread takes a little more energy on the part of the baker than the no-knead bread in the previous recipe, but the reward is fantastic bread. You’ll need to work up an elastic and stretchy dough before shaping it into loaves so it can rise in the refrigerator. You can substitute, in part or completely, another flour for the all-purpose flour, such as spelt flour.

Sponge

2 tablespoons All-Purpose Flour Sourdough Starter (see recipe)

⅓ cup (3 fl oz/80 ml) water

⅓ cup (2 oz/60 g) bread flour

Dough

Sponge, above

2 cups (16 fl oz/500 ml) water

5 cups (24 oz/750 g) bread flour

1 tablespoon salt

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rest for 1 hour.

3 With a dampened hand, grab the outer edge of the dough, pull it carefully to stretch it, and fold it toward the center of the dough. Grab, pull, and fold all the way around (see recipe). Cover the bowl and let the dough rest for 1 hour.

4 Repeat the pulling and folding sequence in Step 3. Cover the bowl and let the dough rest for 1 more hour. (If you kneaded the dough in the mixer, you can skip this step and just let the dough rest for 1 more hour.)

5 Scrape the dough out onto a floured work surface and cut into two equal-size pieces. Shape each piece into a round by folding the edges to the center and turning each loaf seam-side-down. Cover with a kitchen towel and let rise for about 30 minutes.

6 Shape each round into an oblong loaf and place on a very well-floured bread towel or in a floured rising basket, seam-side-down. Cover and let rise at room temperature for 1–2 hours, followed by 10–12 hours in the refrigerator.

7 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

8 Turn the loaves out onto a baking sheet lined with parchment paper or directly onto a hot baking stone, seam-side-up. Reduce the oven temperature to 450°F (230°C) and bake the bread for about 35 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

This bread will keep well for a couple of days. Store it in a paper bag to preserve the good crust. You can freeze the bread, but slice it before putting it in a plastic bag to freeze.
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Adding cumin seeds to the dough makes this bread extra tasty!

NO-KNEAD WHOLE-GRAIN BREAD

2 LOAVES . 15 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

This recipe makes a more rustic loaf than Martin’s No-Knead Sourdough on see recipe. If you want a little additional flavor in the bread, add a teaspoon each of ground aniseeds, cumin seeds, and fennel seeds. These spices pair perfectly with rye and spelt.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

⅓ cup (3 fl oz/90 ml) water

⅓ cup (1½ oz/45 g) medium rye flour

Dough

Sponge, above

2¼ cups (18 fl oz/560 ml) water

1½ cups (7½ oz/235 g) bread flour

2 cups (8 oz/250 g) whole-grain spelt flour

2 cups (8 oz/250 g) medium rye flour

1 tablespoon salt

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes at low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 6–8 hours.

3 Scrape the dough out onto a floured work surface and cut into two equal-size pieces. Shape each piece into a round loaf (see recipe). Place the loaves seam-side-down on a very well-floured bread towel or in a floured rising basket. Cover with a kitchen towel and let rise for 2–3 hours.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Turn the loaves out onto a baking sheet lined with parchment paper. Reduce the oven temperature to 450°F (230°C) and bake the bread for 35–40 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

This bread will keep well for 4–5 days in a paper bag, or longer in plastic. You can freeze the bread, but slice it before putting it in a plastic bag to freeze.
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COFFEE AND CRANBERRY BREAD

2 LOAVES . 12 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

The inspiration for this bread came from Fabrique, a stone-oven Swedish bakery in London. I was forced to ask the baker what ingredients gave this bread its characteristic almost burnt flavor, and the answer was coffee! I used cracked rye in the dough, but you can substitute multigrains or cracked wheat.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

1¼ cups (10 fl oz/310 ml) water

1½ cups (5½ oz/170 g) rye flour

Scalded Mixture

¾ cup (3 oz/90 g) sunflower seeds

¾ cup (3 oz/90 g) pumpkin seeds

1¼ cups (5 oz/155 g) dried cranberries

⅓ cup (1½ oz/45 g) flaxseeds

1½ cups (6 oz/185 g) cracked rye

2 cups (16 fl oz/500 ml) hot coffee

1 tablespoon salt

Dough

Sponge, above

Scalded Mixture, above

⅓ cup (3 fl oz/80 ml) light molasses

1½ cups (6 oz/185 g) rye flour

2 cups (10 oz/315 g) all-purpose flour

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Scalded Mixture: Mix all the ingredients in a bowl, cover with a lid or plastic wrap, and set aside.

3 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge and the scalded mixture with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let rise at room temperature for 3–5 hours.

4 Butter two 6-cup (48–fl oz/1.5-l) bread pans and divide the dough between them. Sprinkle the dough with a little rye flour, cover with a kitchen towel, and let rise until about ½ inch (12 mm) higher, about 1 hour. This dough rises very little since it contains so many seeds and other ingredients.

5 Position a rack just below the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

6 Place the pans in the oven. Reduce the oven temperature to 400°F (200°C) and bake the bread for about 50 minutes. Remove the breads from the pans and finish baking directly on the oven rack for another 10 minutes to brown the bread all around. Transfer to a wire rack let cool for several hours before cutting.

Shelf Life and Storing

Stored in a plastic bag, this bread will keep well for up to a week.
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Walnuts give this bread a slightly purplish color.

SOURDOUGH BREAD WITH WALNUTS

2 LOAVES . 12 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

You might think there has been an error when you see the amount of walnuts in this recipe, but it’s okay—the amount is correct. The bread is fantastically good alongside a strong cheese and a good marmalade. If you want, you can make rolls with half of the dough. They are perfect for freezing and wonderful when thawed for Sunday morning. Score the top of the bread with a sharp knife.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

1¼ cups (10 fl oz/310 ml) water

1¼ cups (6 oz/185 g) medium rye flour

Dough

Sponge, above

2 cups (16 fl oz/500 ml) water

2½ cups (12 oz/375 g) white rye flour

3 cups (15 oz/470 g) all-purpose flour

1 tablespoon salt

3¼ cups (13 oz/410 g) walnuts

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid or plastic wrap and let stand at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients, except the walnuts, in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Stir in the walnuts. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 3–5 hours.

3 Scrape the dough out onto a floured work surface and cut into two equal-size pieces. Shape each piece into a round loaf (see recipe). Place the loaves seam-side-down in well-floured rising baskets or on floured towels in two colanders. Cover with a kitchen towel and let rise for about 2 hours.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Turn the loaves out onto a baking sheet lined with parchment paper or directly onto a hot baking stone. Reduce the oven temperature to 450°F (230°C) and bake the bread for about 40 minutes. Trasnsfer to a wire rack to cool.

Shelf Life and Storing

The bread keeps for 3–4 days in a paper bag. When it begins to dry out, use it for toast. Slice before freezing.




[image: image]

APPLE BREAD WITH TOASTED WALNUTS

2 LOAVES . 14 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

This is the perfect fall bread to accompany good soup and strong cheese. I usually add cored fall fruit, just shredding it into the dough as is—peel and all. This bread is also great for toasting.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

⅓ cup (3 fl oz/80 ml) water

⅓ cup (1½ oz/45 g) medium rye flour

Dough

Sponge, above

2 cups (8 oz/250 g) walnuts

1½ cups (12 fl oz/375 ml) cold water

5 apples, cored and shredded

¼ cup (2 oz/60 g) dark brown sugar

3 cups (12 oz/375 g) light rye flour

2 cups (15 oz/470 g) all-purpose flour

1 tablespoon salt

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid or plastic wrap and let stand at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Toast the walnuts in a dry frying pan until they have taken on a little color; let cool. Mix the rest of the sponge with the remaining dough ingredients, except for the walnuts, in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Stir in the walnuts. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 6–8 hours.

3 Butter two 6-cup (48–fl oz/1.5-l) bread pans and divide the dough between the pans. Level the tops and sprinkle with a little rye flour. Cover with a kitchen towel and let the dough rise about ¾ inch (2 cm), 1–2 hours.

4 Position a rack just below the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Place the pans in the oven. Reduce the oven temperature to 400°F (200°C) and bake the bread for 50–60 minutes. When 10 minutes of baking remain, remove the breads from the pans and finish baking directly on the oven rack to brown the loaves all around. Transfer to a wire rack to cool.


Shelf Life and Storing

Wrapped in a kitchen towel, this bread will keep for at least 4–5 days.
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FOUR-GRAIN BREAD

2 LOAVES . 12 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

For this recipe, I used a four-grain mix, but it would be just as good with cracked rye or wheat, though somewhat different in flavor. You might need to adjust the amount of the water or flour. The dough should be relatively moist and very sticky, but not runny.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

1¼ cups (10 fl oz/310 ml) water

1½ cups (6 oz/185 g) medium rye flour

Scalded Mixture

1½ cups (6 oz/185 g) cracked four-grain mix (wheat, rye, barley, oats)

1¼ cups (10 fl oz/310 ml) boiling water

Dough

Sponge, above

Scalded Mixture, above

1¾ cups (14 fl oz/430 ml) water

2½ cups (13 oz/410 g) all-purpose flour

3 cups (12 oz/375 g) rye flour

⅓ cup (1½ oz/45 g) flaxseeds

¾ cup (3 oz/90 g) sunflower seeds

1 cup (6 oz/185 g) raisins

1 tablespoon salt

Sunflower seeds for sprinkling

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Scalded Mixture: Mix the four-grain mix and boiling water in a bowl. Cover with a lid or plastic wrap and set aside.

3 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge and the scalded mixture with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 4–5 hours.

4 Butter two 6-cup (48–fl oz/1.5-l) bread pans and divide the dough between the pans. With a dampened hand, smooth out the surface; sprinkle with sunflower seeds. Cover with a kitchen towel and let the dough rise about ¾ inch (2 cm), until small holes pop up, 1–2 hours.

5 Position a rack just below of the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

6 Place the pans in the oven. Reduce the oven temperature to 400°F (200°C) and bake the bread for about 1 hour. When 10 minutes of baking remain, remove the breads from the pans and finish baking directly on the oven rack to brown the bread all around. Wrap the loaves in a kitchen towel and place on a wire rack to cool.

Shelf Life and Storing

This bread will keep well for 5 days in a paper bag, or longer in a plastic bag (although the crust will lose its crispness).
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FIG AND HAZELNUT BREAD

2 LOAVES . 11 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

This bread is one of the first sourdough breads I ever baked. It had been featured on the TV series Niklas’ Food many years before. You can substitute another dried fruit for the figs and another kind of nut for the hazelnuts.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

1¼ cups (10 fl oz/310 ml) water

1¼ cups (5 oz/155 g) rye flour

Dough

Sponge, above

8 ounces (1½ cups/250 g) dried figs, coarsely chopped

1½ cups (12 fl oz/375 ml) water

2½ cups (12 ½ oz/390 g) bread flour

3 cups (12 oz/375 g) rye flour

1½ cups (6 oz/185 g) toasted and skinned hazelnuts

1 tablespoon salt

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid or plastic wrap and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 3–5 hours.

3 Scrape the dough out onto a floured (with all-purpose flour) work surface and divide into two pieces. Shape into oblong loaves. Place seam-side-up in floured rising baskets or on well-floured kitchen towels in colanders. Cover with a kitchen towel and let the dough rise well, 1–2 hours.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Turn the loaves out onto a baking sheet lined with parchment paper or directly onto a hot baking stone. Score the tops with a sharp knife. Reduce the oven temperature to 450°F (230°C) and bake the bread for about 35 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

This bread will keep well in a paper bag. Slice before freezing. Wonderful for toast!
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SOURDOUGH BREAD WITH EMMER WHEAT

1 VERY LARGE LOAF . 15 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

I enjoy making large loaves of bread, but if you think the dough might be too difficult to handle, you can make two smaller loaves. The point of letting the bread rise in a kitchen towel instead of directly on a baking sheet is that it becomes possible for the bread to puff up a little when placed on the baking sheet, just before going into the oven. Emmer is a very old type of wheat with a fantastic flavor. Unfortunately, it has rather poor characteristics for baking, so it has to be blended with another type of flour to make it easier to bake with. Emmer wheat, usually available as a whole-grain flour, might be hard to find in grocery stores, so look for it online. Get on it!

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

⅓ cup (3 fl oz/80 ml) water

⅓ cup (1½ oz/45 g) rye flour

Dough

Sponge, above

2 cups (16 fl oz/500 ml) water

¾ cup (3 oz/90 g) whole-grain emmer flour

¾ cup (3½ oz/100 g) light rye flour

3¾ cups (19 oz/590 g) bread flour

1 tablespoon salt

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid or plastic wrap and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 6–8 hours.

3 Scrape the dough out onto a very well-floured kitchen towel. Pull the dough out into a square, fold the top edge to the center, and then fold the bottom edge to the center. Fold the dough once more so that the top and bottom edges meet. The goal is to make an oblong loaf with a seam in the middle. Now turn the dough seam-side-down. Sprinkle with a little extra flour, cover with a towel, and let rise for 1½–2½ hours.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Turn the loaf out onto a baking sheet lined with parchment paper. Score the top with a sharp knife. Reduce the oven temperature to 450°F (230°C) and bake the bread for about 45 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

This bread will keep well for 3–4 days in a paper bag.
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If you don't have a long bread knife, it’s easiest to cut the bread in half first and then stand it up for slicing.

RYE AND DURUM WHEAT BREAD

1 LARGE LOAF OR 2 SMALLER LOAVES . 21 HOURS . LEVEL OF DIFFICULTY 3 OUT OF 5

If you know how to score pretty patterns in bread, then this dough will be very good to work with. It is relatively firm, which means the bread easily cracks in a spectacular manner. This makes a very large loaf. (Read more about scoring bread on see recipe.)

Sponge

2 tablespoons All-Purpose Flour Sourdough Starter (see recipe)

⅓ cup (3 fl oz/80 ml) water

⅓ cup (2 oz/60 g) bread flour

Dough

Sponge, above

2 cups (16 fl oz/500 ml) water

1¼ cups (5 oz/155 g) rye flour

1¼ cups (5 oz/155 g) durum wheat flour

3 cups (15 oz/470 g) bread flour

1 tablespoon salt

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid or plastic wrap and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rest for 1 hour.

3 With a dampened hand, grab the outer edge of the dough, carefully pull to stretch it out, and fold it in toward the center. Continue grabbing, pulling, and folding the dough until you've gone all the way around (see recipe). Cover the bowl and let the dough rest for 1 hour.

4 Repeat the pulling and folding sequence in Step 3. Cover the bowl and let the dough rest for 1 more hour. (If you mixed the dough in a stand mixer, you can skip repeating Step 3; just let the dough rest for 1 hour.)

5 Scrape the dough out onto a floured (with all-purpose flour) work surface and shape into a round loaf (see recipe). Place the loaf seam-side-up in a floured rising basket or on a well-floured kitchen towel in a colander. Cover with a kitchen towel and let rise for about 2 hours at room temperature and then 8–12 hours in the refrigerator.

6 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

7 Turn the loaf out onto a baking sheet lined with parchment paper or directly onto a hot baking stone. Score the top with a sharp knife. Reduce the oven temperature to 450°F (230°C) and bake the bread for about 50 minutes (or 35 minutes for 2 smaller loaves). You can also bake this bread in a Dutch oven (see recipe). Transfer to a wire rack to cool.

Shelf Life and Storing

This bread will keep well for 3–4 days in a paper bag. Slice before freezing.
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PRUNE BREAD

4 SMALL LOAVES . 13 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

I don’t normally care for prunes, but they are phenomenal in this bread. They add a deep, rich flavor, and the bread takes on a wonderful color. This flexible method for preparing bread—just dividing a risen dough into four pieces and putting them in the oven right away—can be used for any bread you like. It’s so easy, and it makes great small loaves.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

1¼ cups (10 fl oz/310 ml) water

1½ cups (6 oz/185 g) medium rye flour

Dough

Sponge, above

6 cups (24 oz/750 g) light rye flour

1 cup (6 oz/200 g) prunes, pitted, and coarsely chopped

1 tablespoon salt

2 cups (16 fl oz/500 ml) water

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid or plastic wrap and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 3–5 hours.

3 Scrape the dough out onto a floured work surface. Fold the dough into a packet by folding the top and bottom edges toward the center and then folding in the side edges. Turn the dough seam-side-down, flatten it slightly, and sprinkle with a little flour. Cover with a kitchen towel and let the dough rise until it is about 1½ times its original size, about 2 hours.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Divide the dough into four pieces, lay them on a baking sheet lined with parchment paper, and place in the oven. Reduce the oven temperature to 450°F (230°C) and bake the bread for about 35 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

These small loaves will keep well for a couple of days in a paper bag. They can be frozen. Leave in the plastic bag to thaw.
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SPORT BREAD

2 LOAVES . 12 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

I call this bread a sport loaf because it is so nutritious. It also tastes good, especially when sliced thinly. Be prepared to adjust the amount of water or flour, because different types of rye flour absorb water differently. This makes a rather firm but moist loaf.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

1¼ cups (10 fl oz/315 ml) water

1¼ cups (5 oz/155 g) medium rye flour

Dough

Sponge, above

2½ cups (20 fl oz/625 ml) water

2 cups (10 oz/315 g) bread flour

2½ cups (10 oz/315 g) light rye flour

3 cups (9 oz/260 g) rye flakes

½ cup (2 oz/60 g) flaxseeds

2½ tablespoons honey

2 teaspoons aniseeds

2 teaspoons fennel seeds

1 tablespoon salt

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid or plastic wrap and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with the dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 3–5 hours.

3 Scrape the dough out onto a floured (with all-purpose flour) work surface and divide the dough into two pieces. Shape each piece into a round loaf (see recipe). Place each loaf in a floured rising basket or on a floured kitchen towel in a colander, seam-side-up. Cover with a kitchen towel and let the dough rise for about 2 hours.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Turn the loaves out onto a baking sheet lined with parchment paper. Score the loaves with a sharp knife. Reduce the oven temperature to 430°F (220°C) and bake the bread for about 45 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

The bread will keep for up to a week wrapped in a kitchen towel.
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STOCKHOLM LEVAIN

1 VERY LARGE LOAF OR 2 SMALLER LOAVES . 12 HOURS . LEVEL OF DIFFICULTY 4 OUT OF 5

The best part of this large loaf is the crumb: It’s chewy, moist, a tiny bit sour, and rather salty. Usually, sourdough bread needs a long rising time, but this bread is even better when it rises rather quickly. For that to happen, I mix a small amount of yeast into the dough to give it a fast start. If you prefer, you can omit the yeast and, instead, let the dough rise for a longer time. The crust will be especially good if you bake the loaf on a baking stone, but a regular baking sheet also works just fine.

Sponge

2 tablespoons All-Purpose Flour Sourdough Starter (see recipe)

⅔ cup (5 fl oz/160 ml) water

1 cup (5 oz/155 g) bread flour

Dough

Sponge, above

2 cups (16 fl oz/500 ml) water

1 teaspoon active dry yeast (optional)

5 cups (25 oz/780 g) bread flour

1 tablespoon salt

Without a Mixer

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid or plastic wrap and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients in a bowl just until the dough holds together. Cover the bowl with a lid or plastic wrap and let the dough rest for 30–60 minutes.

3 With a dampened hand, grab the outer edge of the dough, carefully pull to stretch it out, and fold it to the center. Continue grabbing, pulling, and folding until you’ve gone all the way around (see recipe). Cover the bowl and let the dough rest for 30 minutes.

4 Repeat the pulling and folding sequence in Step 3. Cover the bowl and let the dough rest for about 2 hours.

5 Scrape the dough out onto a very well-floured kitchen towel. Pull the dough into a square, fold the top edge to the center, and then fold the bottom up to the center so both edges meet. Fold once more, with the top and bottom edges meeting at the center. For the best fit as the dough rises, make the loaf a little shorter than the width of the oven. Cover with a kitchen towel and let the loaf rise at room temperature for about 1½ hours.

6 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

7 Turn the loaf out onto a baking sheet lined with parchment paper. If the loaf is too large for the baking sheet, you can divide it in the middle and bake as two smaller loaves instead. Reduce the oven temperature to 450°F (230°C) and bake the bread for 40–45 minutes. For two smaller loaves, bake for about 35 minutes. Transfer to a wire rack to cool.

With a Stand Mixer Fitted with a Dough Hook

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid or plastic wrap and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients, except for the salt, in a bowl. Mix just until the dough holds together. Cover the bowl with a lid or plastic wrap and let the dough rest for 30–60 minutes.

3 Knead the dough in a stand mixer fitted with a dough hook for 10 minutes on medium speed. Add the salt and knead for another 5–10 minutes. Cover the bowl and let the dough rest for 30 minutes.

4 With a dampened hand, grab the outer edge of the dough, carefully pull to stretch it out, and fold it toward the center. Continue the same way all around the dough (see recipe). Repeat the pulling and folding once or twice more, with 30–60 minutes between each session. After the last folding session, cover the dough and let it rise at room temperature for about 2 hours, or longer if the room is cool.

5 Follow Steps 5–7 at left.

Shelf Life and Storing

This bread keeps best in a paper bag. It’s at its very best the first two days, and then it will be good for toasting or grilling. Slice before freezing.
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SWEDISH-DANISH RYE BREAD

2 LOAVES . 11 HOURS . LEVEL OF DIFFICULTY 3 OUT OF 5

I’ve mixed a large amount of yeast into this Danish-inspired bread. You can also bake it without commercial yeast, but I think it’s best as described here. The bread was inspired by the “Danish” bread at Riddar Bakery in Stockholm, but my version has, among other changes, a little less cumin in the dough.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

1¼ cups (10 fl oz/310 ml) water

1½ cups (6 oz/200 g) medium rye flour

Scalded Mixture

1½ cups (6 oz/185 g) cracked rye

1¾ cups (14 fl oz/430 ml) boiling water

1¼ cups (5 oz/155 g) sunflower seeds

⅓ cup (1½ oz/45 g) flaxseeds

1½ tablespoons salt

1½ tablespoons ground cumin

Dough

Sponge, above

Scalded Mixture, above

1¼ cups (10 fl oz/310 ml) water

2 packages (½ oz/14 g) active dry yeast (4½ tsp)

¾ cup (6 fl oz/180 ml) light molasses

3 cups (12 oz/390 g) medium rye flour

2 cups (10 oz/315 g) all-purpose flour

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Scalded Mixture: Mix all the ingredients in a bowl. Cover with a lid or plastic wrap and set aside.

3 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge and the scalded mixture with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise for about 2 hours.

4 Butter two 6-cup (48–fl oz/1.5-l) bread pans and divide the dough between them. Dampen your hand and smooth the surface; sprinkle with rye flour. Cover with a kitchen towel and let the dough rise about ¾ inch (2 cm), 1–2 hours.

5 Position a rack just below the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

6 Lower the oven temperature to 400°F (200°C) and bake the bread for about 1 hour. If you want to make sure the bread is baked all the way through, insert a thermometer. The bread is ready when it reaches 208°F (98°C). Transfer to a wire rack to cool, wrapped in a kitchen towel.

Shelf Life and Storing

This bread will keep a week or more when stored in a plastic bag.
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This bread is at its finest and most nutritious when sprinkled with sesame seeds.

RYE AND SESAME BREAD

2 LOAVES . 13 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

One summer, when I worked at the Rute Stone-Oven Bakery on Gotland Island, they baked a rye bread that, since then, has been my standard for how rye bread should taste. They had the ability to bake fantastic bread very simply in that bakery, and although their rye bread really didn’t taste like anything other than rye, it had the most unbelievable flavor! This recipe was inspired by Rute’s rye bread, but I added some sesame seeds and a little honey.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

¾ cup (6 fl oz/180 ml) water

¾ cup (3 oz/90 g) medium rye flour

Dough

Sponge, above

3 cups (24 fl oz/750 ml) water

2½ cups (12½ oz/390 g) all-purpose flour

5 cups (19½ oz/605 g) medium rye flour

3 tablespoons honey

⅓ cup (1½ oz/45 g) sesame seeds

1 tablespoon salt

Sesame seeds for sprinkling

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid or plastic wrap and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 4–6 hours.

3 Butter two 6-cup (14–fl oz/1.5-l) bread pans and sprinkle the pans with some of the sesame seeds. Divide the dough between the pans. Dampen your hand and smooth the surface; sprinkle copiously with the remaining sesame seeds. Cover with a kitchen towel and let the dough rise about ¾ inch (2 cm), about 2 hours.

4 Position a rack just below the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Lower the oven temperature to 400°F (200°C) and bake the bread for about 1 hour. When 10 minutes of baking time remain, remove the bread from the pans and finish baking directly on the oven rack. Transfer to a wire rack to cool, wrapped in a kitchen towel.

Shelf Life and Storing

This bread will keep a week or more in a paper bag, and even longer in a plastic bag (but the crust will not stay crisp in plastic).
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SOURDOUGH WITH TOASTED OATS

2 LOAVES . 14 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

The scalded oat flakes will make the dough sticky, but that also means a moist and long-lasting bread. If you don’t like cumin, you can, of course, leave it out. The full-flavored taste of oats is as good as it gets.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

⅓ cup (3 fl oz/80 ml) water

⅓ cup (1½ oz/45 g) medium rye flour

Scalded Mixture

1 cup (3 oz/90 g) rolled oats

2 teaspoons cumin seeds

1¼ cups (10 fl oz/310 ml) boiling water

Dough

Sponge, above

Scalded Mixture, above

1½ cups (12 fl oz/375 ml) water

3⅓ cups (17 oz/530 g) bread flour

1¾ cups (7 oz/220 g) whole-grain spelt flour

1 tablespoon salt

Rolled oats for sprinkling

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid or plastic wrap and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Scalded Mixture: Toast the oats in a dry frying pan over medium heat until they begin to take on color, 5–10 minutes. Mix the oats and cumin with the boiling water in a bowl. Cover with a lid or plastic wrap and set aside.

3 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge and the scalded mixture with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 6–8 hours.

4 Scrape the dough out onto a floured (with spelt flour) work surface and divide the dough into two pieces. Shape each piece into a round loaf (see recipe). Sprinkle two floured rising baskets (or two colanders lined with floured towels) with oats. Place the loaves seam-side-down in the baskets or colanders. Cover with a kitchen towel and let rise for 1–2 hours.

5 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

6 Turn the loaves out seam-side-up onto a baking sheet lined with parchment paper. Transfer the bread to the oven and lower the temperature to 450°F (230°C). Bake the bread for about 35 minutes. Transfer to a wire rack to cool.

Shelf Life and Storing

This bread will stay moist for 2–3 days in a paper bag, a little longer in a plastic bag. It’s great for toasting.
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SOURDOUGH BAKED IN A DUTCH OVEN

1 LARGE LOAF . 15 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

This bread is very similar to Martin’s No-Knead Sourdough on see recipe. The difference is that I bake this one in a Dutch oven and add a little rye flour to the dough. Baking in a Dutch oven is a very easy way to get a really good loaf of bread. The bread is round and high, with a good, crunchy crust. Read more about baking in a Dutch oven on see recipe.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

⅓ cup (3 fl oz/80 ml) water

⅓ cup (1½ oz/45 g) medium rye flour

Dough

Sponge, above

2 cups (16 fl oz/500 ml) water

3¼ cups (16½ oz/515 g) bread flour or all-purpose flour

2 cups (8 oz/500 g) light rye flour

1 tablespoon salt

1 Sponge: Mix the starter with the water and rye flour in a bowl. Cover loosely with a lid or plastic wrap and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 6–8 hours.

3 Scrape the dough out onto a well-floured kitchen towel. Fold the edges in toward the center so the underside of the dough is smooth. Turn the dough so the seal is on the bottom. Fold the towel up over the dough or cover with a kitchen towel. Let rise for 1½–2½ hours. It doesn’t matter if the dough spreads a bit.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Turn the dough out into a 5-qt. Dutch oven, put the lid on, and place the pan in the oven. After 25 minutes, remove the lid and bake the bread for another 25 minutes. Turn the bread out of the pan and let cool on a wire rack.

Shelf Life and Storing

This bread has a good, thick crust that will keep the crumb moist for several days. Slice before freezing.
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RYE SOURDOUGH WITH BARLEY FLOUR

2 LOAVES . 14 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

A long time ago, barley was a common ingredient in Swedish bread, but these days, most of the barley grown in Sweden is used for animal feed or beer. What a shame, because it is so good and nutritious! It does have some rather poor characteristics for baking, and it doesn’t rise to a high loaf. However, if you mix it with all-purpose flour, it is fine for baking and excellent for crispbread (see recipe).

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

⅓ cup (3 fl oz/80 ml) water

⅓ cup (1½ oz/45 g) medium rye flour

Dough

Sponge, above

2 cups (16 fl oz/500 ml) water

3 tablespoons dark brown sugar

¾ cup (4 oz/125 g) barley flour

4⅓ cups (22 oz/690 g) bread flour

1 tablespoon salt

1 Sponge: Mix the starter with the water and rye flour in a bowl. Cover loosely with a lid or plastic wrap and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 6–8 hours.

3 Scrape the dough out onto a well-floured (with barley flour) work surface. Fold the dough into a packet by folding the top and bottom edges to the center and then folding the sides to the center. Turn the dough seam-side-down and cover with a kitchen towel. Let rise for 1–2 hours. The dough should rise well and have a somewhat porous consistency.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Divide the dough into two pieces and lay them on a baking sheet lined with parchment paper. Score the tops. Lower the oven temperature to 450°F (230°C) and bake the bread for about 35 minutes. The bread should have a deep color. Transfer to a wire rack to cool.

Shelf Life and Storing

Store this bread wrapped in a kitchen towel or in a paper bag. Slice before freezing.




[image: image]

RYE BUNS

4 BUNS . 13 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

This is the perfect bread when you’ve gotten tired of bagels. It’s chewy, with a good rye flavor that will keep you satisfied and content for a long while. I really don’t like to store bread in plastic bags, but these buns are almost better when stored that way.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

1¼ cups (10 fl oz/310 ml) water

1⅓ cups (5½ oz/170 g) medium rye flour

Dough

Sponge, above

1½ cups (12 fl oz/375 ml) water

3 cups (12 oz/375 g) medium rye flour

1⅓ cups (7 oz/220 g) light rye flour

2½ teaspoons salt

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid or plastic wrap and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 3–5 hours.

3 Scrape the dough out onto a floured (with rye flour) work surface and divide the dough into four pieces. Shape each into a round ball and then flatten slightly with your hand. Roll each piece about ½ inch (12 mm) thick. Place the rolls on 2 baking sheets lined with parchment paper; cover with a kitchen towel and let rise for 2–3 hours.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Prick the tops of the buns with a toothpick or skewer. Place one pan in the oven and bake until the buns are browned, about 25 minutes. Transfer to a wire rack to cool, wrapped in a kitchen towel. Bake the other sheet of buns.

Shelf Life and Storing

These buns, sliced in half, will keep for up to a week in a plastic bag.
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FINNISH RYE BREAD

2 LOAVES . 12 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

A more correct name for this bread would be “rye bread-as-I-think-it-is-baked-in-Finland.” The bread is made with 100 percent whole-grain rye flour and it is a very sticky and difficult-to-shape dough. It can be managed, though. Because different types of rye flour absorb water differently, you might need to adjust the amount of water or flour. The dough should not be so stiff that it can’t be stirred in a bowl using a large spoon.

Sponge

2 tablespoons Rye Flour Sourdough Starter (see recipe)

1¼ cups (10 fl oz/310 ml) water

1⅓ cups (5½ oz/170 g) dark rye flour

Dough

Sponge, above

½ cup (4 fl oz/125 ml) water

¾ cup (6 fl oz/180 ml) buttermilk

3 cups (16 oz/500 g) dark rye flour

2½ teaspoons salt

1 Sponge: Mix the starter with the water and flour in a bowl. Cover loosely with a lid or plastic wrap and leave at room temperature until the sponge has bubbled up, 6–10 hours.

2 Dough: Set aside 2 tablespoons of the sponge in a jar and store in the refrigerator to use as starter in the future. Mix the rest of the sponge with the remaining dough ingredients in a bowl. Mix by hand just until the dough comes together, or for 5 minutes on low speed in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for 3–5 hours.

3 Scrape the dough out onto a floured (with rye flour) work surface and divide the dough into two pieces. Shape each into a round loaf (see recipe). Roll each loaf in rye flour and place seam-side-down on a baking sheet lined with parchment paper. Cover with a kitchen towel and let rise until the dough sinks and spreads out a little, 1–2 hours.

4 Position a rack in the center of the oven. Preheat the oven to 475°F (250°C) for at least 30 minutes before baking.

5 Place the baking sheet in the oven and lower the temperature to 400°F (200°C). Bake the bread for about 1 hour. Transfer to a wire rack to cool, wrapped in a kitchen towel. Let the bread “ripen” for a few hours before slicing.

Shelf Life and Storing

The bread will keep for a week or more when stored in a paper or plastic bag. This bread is good almost no matter how old or dry it gets.




BY THE WAY …

SOURDOUGH AND VACATION

When I began baking sourdough bread, I thought hard about what to do with the starter when I traveled. Sometimes I asked the person who came to water the plants to feed the starter; other times I froze or dried it. Eventually, I figured out that I could, of course, take the starter with me on the trip! It’s actually fun to bake in a strange kitchen with an unfamiliar oven. You can do this simply: make a sponge by mixing 2 tablespoons of the starter with about ⅓ cup (5 fl oz/80 ml) water and add flour until the mixture is about the same thickness as waffle batter (about ⅓ cup/2 oz/60 g flour). When the sponge is bubbly, save a couple of tablespoons for future use as starter before adding 2 cups (16 fl oz/500 ml) water. Add flour until it looks like dough, and then add 1 tablespoon salt. When the dough has risen to double the original size, scrape it out onto a mound of flour, shape it into a loaf, and let it rise while the oven heats up. Bake the loaf until it looks good, about 45 minutes at 450°F (230°C). If you coat the bottom of the loaf with flour, you can bake it without parchment paper if necessary. Note: If you are flying with sourdough starter, put it in your checked bag. Once, at Oslo Airport, I had to pour out the starter in my carry-on bag.





SWEET BREAD

BASIC WHITE BREAD DOUGH

CINNAMON BUNS

CARDAMOM BUNS

BRAIDS

CARDAMOM RUSKS

BISCOTTI

SWEDISH LENTEN BUNS

SAFFRON BUNS

BRIOCHE ROLLS

CROISSANTS

CHOCOLATE CROISSANTS
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BASIC WHITE BREAD DOUGH

2 PANS OF ROLLS OR 4 BRAIDS . 4 HOURS . LEVEL OF DIFFICULTY 1 OUT OF 5

This is the basic dough for all the sweet bread recipes in this chapter except for the saffron buns. You can make it in a stand mixer or by hand; the only difference is that it takes a little longer if you work by hand. It is definitely worth crushing the cardamom seeds yourself. The spice will taste much better than purchased ground spice.

Dough

1 tablespoon cardamom seeds

⅔ cup (5 oz/155 g) cold butter, shaved with a cheese slicer

2 packages (½ oz/14 g) active dry yeast (4½ tsp)

1 cup (8 fl oz/250 ml) milk

1 cup (8 fl oz/250 ml) water

⅔ cup (5 oz/155 g) sugar

1 teaspoon salt

6 cups (30 oz/940 g) bread flour or all-purpose flour

Without a Mixer

1 Grind the cardamom seeds with a mortar and pestle. Mix with all the remaining ingredients, except half of the flour, in a bowl and stir until smooth. Add the rest of the flour. You don’t have to knead the dough; just mix until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rise at room temperature for about 1½ hours.

2 Scrape the dough out onto a lightly floured work surface and shape into a smooth ball by folding the edges to the center. Turn it seam-side-down. The principle here is the same as for shaping a round loaf (see recipe). Sprinkle the dough with flour, cover with plastic wrap, and let rise at room temperature for about 1½ hours or up to 10 hours in the refrigerator.

3 Now the dough is ready to shape into rolls, braids, or rusks.

With a Stand Mixer Fitted with a Dough Hook

1 Grind the cardamom seeds with a mortar and pestle. Mix with all the remaining ingredients and knead on medium speed for 10–15 minutes. The dough should be relatively loose.

2 Follow Steps 2–3 above.




[image: image]

CINNAMON BUNS

30–40 BUNS (2 PANS) . 3 HOURS (PLUS 4 HOURS FOR THE DOUGH) . LEVEL OF DIFFICULTY 4 OUT OF 5

Here are my three best tips for making buns: the dough should be relatively loose (for moist and airy buns); the fillings should be generous; and, last but not least, the rolls should rise really well before they are baked. It will take a few hours before the buns are ready, so if you want them for afternoon tea or coffee, start them in the morning. You can also prepare the dough the evening before, let it rise in the refrigerator overnight, and then bake the buns in the morning.

Dough

1 recipe Basic White Bread Dough (see recipe)

Filling

¾ cup (6 oz/185 g) butter, at room temperature

¾ cup (6 oz/185 g) sugar

2½ tablespoons ground cinnamon

1 tablespoon all-purpose flour

Pearl sugar, raw sugar, or chopped toasted and skinned hazelnuts for sprinkling

Sugar Syrup

¼ cup (2 fl oz/60 ml) water

¼ cup (2 oz/60 g) sugar

⅓ vanilla bean (optional)

1 Filling: Combine all the ingredients for the filling in a bowl and whisk together until smooth; use an electric mixer if possible.
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2 Scrape the dough out onto a floured work surface and flatten with hands.
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3 Roll out the dough to a rectangle about 28 × 16 inches (70 × 40 cm).
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4 Spread the filling evenly over the dough, all the way out to the edges.
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5 Fold the dough into thirds: fold in one-third of the dough from one side and then fold in a third from the other side.
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6 Turn the dough so the open ends are at the sides and roll the dough out to about 24 × 10 inches (60 × 25 cm).
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7 Cut strips about ¾ inch (2 cm) wide with a pastry cutter (or knife).
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8 Take a strip of dough and hold it with one end in each hand. Twist the strip twice around the index and middle fingers of one hand.
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9 Finish by stretching the end over the bun; tuck the end into the underside of the bun.

10 Place the buns on a baking sheet lined with parchment paper. If you want, sprinkle on some pearl sugar, raw sugar, or chopped hazelnuts. Cover the rolls with a baker’s couche or a heavy linen tea towel and let them rise until doubled in size, 1½–2 hours.

11 Position a rack in the center of the oven. Preheat the oven to 425°F (220°C) for at least 30 minutes before baking.

12 Sugar Syrup: Mix the water and sugar in a small saucepan. Split the vanilla bean lengthwise, scrape out the seeds, and put them and the pod in the saucepan. Bring the sugar syrup to a boil; remove from the heat and set aside.

13 Bake the buns until they are golden brown, about 10 minutes. Transfer to a wire rack. Immediately brush the buns with the sugar syrup. Serve warm.

Shelf Life and Storing

These are at their absolute best right out of the oven. Thaw frozen buns for about 10 minutes in a preheated 300°F (150°C) oven.
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CARDAMOM BUNS

30–40 BUNS (2 PANS) . 3 HOURS (PLUS 4 HOURS FOR THE DOUGH) . LEVEL OF DIFFICULTY 4 OUT OF 5

If you want a little variety, spread cardamom filling on half of the dough and cinnamon filling (see recipe) on the other half. Don’t forget to halve the ingredients for each filling. You could also make Cardamom Rusks (see recipe) with part of the dough.

Dough

1 recipe Basic White Bread Dough (see recipe)

Filling

2 tablespoons cardamom seeds

¾ cup (6 oz/185 g) sugar

¾ cup (6 oz/185 g) butter, at room temperature

Sugar Syrup

¼ cup (2 fl oz/60 ml) water

¼ cup (2 oz/60 g) sugar

⅓ vanilla bean (optional)

1 Grind the cardamom seeds using a mortar and pestle and blend with the sugar. Set ¼ cup (2 oz/60 g) of the mixture aside to sprinkle on the buns before baking, and mix the rest with the butter.

2 Continue, following Steps 2–7 of the Cinnamon Buns recipe (see recipe).
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3 Twist each strip on the work surface.
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4 Roll the strip into a bun …
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5 … and tuck the end underneath. Repeat with the remaining strips.

6 Place the buns on a baking sheet lined with parchment paper. Sprinkle on the cardamom mixture. Cover the rolls with a baker’s couche or a heavy linen tea towel and let them rise until doubled in size, 1½–2 hours.

7 Position a rack in the center of the oven. Preheat the oven to 435°F (225°C) for at least 30 minutes before baking.

8 Mix the water and sugar in a small saucepan. Split the vanilla bean lengthwise, scrape out the seeds, and put them and the pod in the saucepan. Bring the sugar syrup to a boil; remove from the heat and set aside.

9 Bake the buns until they are golden brown, about 10 minutes. Transfer to a wire rack. Immediately brush them with the sugar syrup.


Shelf Life and Storing

These are at their absolute best right out of the oven. Thaw frozen buns for about 10 minutes in a preheated 300°F (150°C) oven.
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If you have leftover braids that start to dry out , slice and toast them for rusks!

BRAIDS

I sometimes make braids when I can’t manage to twist any more buns. The braids bake for about 25 minutes at 410°F (210°C).
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1 Follow the recipe for Cinnamon Buns (see recipe) through Step 6. Cut 3 strips, each about 1½ inches (4 cm) wide.
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2 Lay the ends together …
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3 … and make a braid.
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1 Using one-fourth of the Basic White Bread Dough (see recipe), shape it into a ball. Roll it out to a diameter of 12 inches (30 cm) and spread your choice of filling on top.

[image: image]

2 Roll up the dough.
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3 Snip the dough diagonally with about ½ inch (12 mm) between each cut; cut almost to, but not through, the bottom. Turn the clipped bands alternately to the left and right.
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If you want something more rustic rusks, you can substitute graham flour for one-fourth of the all-purpose flour.

CARDAMOM RUSKS

40 RUSKS . 5 HOURS . LEVEL OF DIFFICULTY 3 OUT OF 5

Save a little of the dough from making buns or rolls for some rusks (dry biscuits that can be either savory or sweet). To make the rusks extra crisp, you will have to dry them for a long time or they will be tough in the center. It’s best to leave them overnight in an unheated oven.

Dough

½ recipe Basic White Bread Dough (see recipe)

1 Divide the dough into 40 pieces about 1½ oz (45 g) each. Shape into smooth balls (see below) and place on a baking sheet lined with parchment paper. Cover with a kitchen towel and let rise until doubled, 1½–2 hours.

2 Position a rack in the center of the oven. Preheat the oven to 425°F (220°C) for at least 30 minutes before baking.

3 Working with one sheet of rusks at a time, bake until the rusks are golden brown, about 10 minutes. Remove the sheet of rusks and lower the temperature to 300°F (150°C).

4 Halve the rusks with a fork. Lay them, cut side down, on the baking sheet.

5 Bake the halves until they are lightly browned on the cut side, about 10 minutes. Remove the pan from the oven. Increase the oven temperature to 425°F (220°C) and repeat Steps 3–4 with the second pan of rusks.

6 Turn the oven off, prop the door open slightly, put both pans of rusks in the oven, and let the rusks dry until the oven has cooled completely but preferably even longer.

SHAPING SMOOTH BALLS
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1 Shape the piece of dough into a smooth ball by first folding the edges to the center.
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2 Turn the ball and roll the dough between your cupped hands.

Shelf Life and Storing

Stored in an airtight container, the rusks will keep for at least a month.




BISCOTTI

ABOUT 40 BISCOTTI . 10 HOURS . LEVEL OF DIFFICULTY 2 OUT OF 5

The only tense moment with biscotti is when you have to cut them. Usually a few will crumble— but they will still taste good. The dough shouldn’t be so dry that it is difficult to stir together, but it shouldn’t be too moist either. If the dough is too moist, the biscotti will flatten out.

Glaze

1 large egg

1 tablespoon water

1 teaspoon granulated sugar

1 Position a rack in the center of the oven. Preheat the oven to 400°F (200°C). Toast the almonds (if using) in a dry frying pan until they’ve taken on some color, about 5 minutes, or 5–10 minutes in a preheated 400°F (200°C) oven. Mix all the dry ingredients together with the orange or lemon zest (and almonds/hazelnuts/chocolate) in a bowl. Add the eggs and, using a cheese slicer, shave the butter in. Work the dough together with your hands. If necessary to work the dough more easily, add a few drops of water or small amounts of flour.

2 Put the dough on a floured work surface, divide into two pieces, and roll out each into a log about 1 inch (2.5 cm) in diameter. Place the logs on a baking sheet lined with parchment paper.

3 Glaze: Quickly whisk the egg, water, and sugar together and brush a thin layer on each roll of dough.

4 Bake the logs until golden brown (for the saffron and almond), about 20 minutes. Remove the baking sheet from the oven and lower the temperature to 200°F (95°C).

5 Let the logs cool for a few minutes and then cut them diagonally into pieces about ½ inch (12 mm) thick. Place the pieces on the baking sheet with one cut side up. Return the sheets to the oven and toast the biscotti for about 45 minutes. Turn off the oven, prop the door open a little, and leave the biscotti to dry for about 8 hours or overnight.

Shelf Life and Storing

The biscotti will be fine in an airtight container for a couple of weeks. Store in a glass jar so you can see how pretty they are.




[image: image]

SAFFRON

½ teaspoon cardamom seeds, ground with a mortar and pestle

2 cups (10 oz/315 g) all-purpose flour

¾ cup (6 oz/185 g) sugar

1 teaspoon baking powder

¼ teaspoon powdered saffron

½ teaspoon salt

Grated zest of 1 lemon

2 large eggs

¼ cup (2 oz/60 g) cold unsalted butter
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ALMOND

1 cup (4 oz/125 g) blanched almonds

1¾ cups (9 oz/280 g) all-purpose flour

⅔ cup (5 oz/155 g) sugar

1 teaspoon baking powder

½ teaspoon salt

Grated zest of 1 orange

2 large eggs

¼ cup (2 oz/60 g) cold unsalted butter
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CHOCOLATE

¾ cup (3 oz/90 g) toasted and skinned hazelnuts

1¾ cups (9 oz/280 g) all-purpose flour

⅔ cup (5 oz/155 g) sugar

2 tablespoons unsweetened cocoa powder

1 teaspoon baking powder

½ teaspoon salt

Grated zest of 1 orange

2 ounces (60 g) dark chocolate, chopped

2 large eggs

¼ cup (2 oz/60 g) cold unsalted butter
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SWEDISH LENTEN BUNS

10 BUNS . 2 HOURS (PLUS 4 HOURS FOR THE DOUGH) . LEVEL OF DIFFICULTY 3 OUT OF 5

Here are my tips for making good Lenten buns that aren’t too large (hint: the bread is not what you’re after here). Don’t forget to hollow out the rolls before you fill them (as I said, it’s not about the bread). Toast the almonds for the filling—it will be sensationally good, and it’s so simple. About one-third of the Basic White Bread Dough will make 10 Lenten buns, so you can use the rest of the dough for cinnamon buns or rusks.

Dough

⅓ recipe Basic White Bread Dough (see recipe)

Egg Wash

1 large egg

1 tablespoon water

Pinch of salt

Filling

½ cup (2 oz/60 g) blanched almonds

⅔ cup (6 oz/185 g) almond paste

Splash of milk, cream, or water

½ cup (4 fl oz/125 ml) heavy cream

Granulated sugar

Confectioners’ sugar for dusting

1 Shape the dough into 10 smooth balls (see recipe). Place on a baking sheet lined with parchment paper. Cover and let rise until doubled, 1–2 hours.

2 Position a rack in the center of the oven. Preheat the oven to 425°F (220°C) for at least 30 minutes before baking.

3 Egg Wash: Whisk the ingredients together and brush the mixture onto the buns.

4 Bake the buns until golden brown, 10–15 minutes. Transfer to a wire rack to cool, covered with a kitchen towel.

5 Slice the top off each bun and scoop out about half of the crumb (the soft interior) with a fork; reserve the tops and crumb.

6 Filling: Toast the almonds in a dry frying pan until they have taken on a little color, about 5 minutes on medium heat. Chop the almonds and mix them with the almond paste and the reserved crumb of the buns in a bowl. Mix in a little milk, cream, or water to give the filling a good consistency. It should be moist but not runny. In a bowl, beat the heavy cream until soft peaks form. Add granulated sugar to taste.

7 Spoon some filling into each bun, add a dollop of whipped cream, and cover with a reserved top. Dust each bun with confectioners’ sugar.

Shelf Life and Storing

These buns are best when freshly made, but you can freeze them. Thaw them for 10 minutes in a preheated 300°F (150°C) oven.
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SAFFRON BUNS

30 BUNS . 6 HOURS . LEVEL OF DIFFICULTY 3 OUT OF 5

As with the cinnamon buns, this dough should be rather moist, and the rolls need to rise well before baking. That’s the way to make really moist buns.

Saffron Mixture

¼ teaspoon powdered saffron

1 teaspoon sugar

1 teaspoon rum or another good strong liquor

Dough

Saffron Mixture, above

2 packages (½ oz/14 g) active dry yeast (4½ tsp)

1 cup (8 fl oz/250 ml) water

1 cup (8 fl oz/250 ml) milk

¾ cup plus 2 tablespoons (7 oz/220 g) sugar

⅔ cup (5 oz/155 g) butter, cubed, at room temperature

¾ teaspoon salt

6 cups (30 oz/840 g) bread flour

2 tablespoons butter, melted

Sugar for dipping

1 Saffron Mixture: Mix the saffron, sugar, and rum in a bowl and let stand for several hours.

2 Dough: Blend the saffron mixture with the remaining dough ingredients except the flour: Add about one-third of the flour and stir until the dough is smooth. Add the rest of the flour and stir until the dough holds together, or knead in a stand mixer fitted with a dough hook. Cover the bowl with a lid or plastic wrap and let the dough rest for 1½–2 hours.

3 Scrape the dough out onto a lightly floured work surface. Shape into a smooth ball by folding the edges in to the center. Turn the dough seam-side-down. The principle here is the same as for shaping a round loaf (see recipe). Sprinkle with some flour, cover with plastic wrap, and let rise at room temperature for 1½ hours or in the refrigerator for 10 hours.

4 Divide the dough into 30 pieces and shape each piece into a smooth ball (see recipe). Place the buns on a baking sheet lined with parchment paper. Cover with a baker’s couche or a heavy linen tea towel and let rise until almost doubled, about 2 hours.

5 Position a rack in the center of the oven. Preheat the oven to 400°F (200°C) for at least 30 minutes before baking.

6 Bake the buns until golden brown on top and bottom, 10–15 minutes. Transfer to a wire rack to cool for a few minutes under a kitchen towel.

7 Brush the rolls with the melted butter and dip them into the sugar to coat.

Shelf Life and Storing

These buns are best when freshly made, but you can freeze them. Thaw frozen or reheat day-old buns for 10 minutes in a preheated 300°F (150°C) oven.
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You can also shape the dough into a loaf, let it rise in a buttered pan, and bake for 30 minutes at 400°F (200°C) on the lowest rack in the oven.

BRIOCHE ROLLS

14 SMALL BRIOCHE ROLLS OR 1 OBLONG LOAF . 14 HOURS . LEVEL OF DIFFICULTY 3 OUT OF 5

Brioche rolls take some effort to make, but as for croissants, most of the work is done the day before and the rolls rise in the refrigerator overnight. In the morning, all you have to do is turn on the oven and bake the bread. You can also use brioche dough for nice and light hamburger buns. Bake as for flat rolls, brush with beaten egg, and sprinkle on some sesame seeds.

Dough

1 package (¼ oz/7 g) active dry yeast (2¼ tsp)

4 large eggs

2 tablespoons sugar

1 teaspoon salt

2 cups (10 oz/315 g) all-purpose flour

½ cup (4 oz/125 g) cold butter, shaved into slivers with a cheese slicer

Egg Wash

1 large egg

1 tablespoon water

Pinch of salt

1 Dough: Mix the yeast, eggs, sugar, salt, and flour in a bowl, either by hand or in a stand mixer fitted with a dough hook.

2 Gradually mix the butter into the dough. Continue mixing until the butter is well incorporated. Cover the bowl with a lid or plastic wrap and refrigerate for 4–6 hours.

3 Butter 14 brioche molds, each about 2 inches (5 cm) in diameter. Scrape the dough out onto a floured work surface and divide into 16 pieces. Shape 14 of the pieces into smooth balls (see recipe) and put into the molds. Make 14 small balls with the remaining dough. Make a small hole in each roll and top with a small ball.

4 Put the molds on a baking sheet or tray, cover with plastic wrap, and let the dough rise for 1 hour at room temperature and then for 8 hours in the refrigerator (or 2–3 hours at room temperature). Make sure the plastic wrap doesn’t lie directly on the rolls because it will adhere to the sticky dough. When the rolls have doubled in size, or almost, they are ready to bake.

5 Position a rack in the center of the oven. Preheat the oven to 425°F (220°C) for at least 30 minutes before baking.

6 Egg Wash: Whisk the egg, water, and salt together and brush on the rolls. Bake the rolls until golden brown, about 15 minutes. Transfer to a wire rack to cool.


Shelf Life and Storing

Brioche is best when right out of the oven. If you make the brioche in loaf form, it will be excellent for toasting 2–3 days later. If the bread starts to dry out, you can use it for French toast.




[image: image]

CROISSANTS

8–10 CROISSANTS . 15 HOURS . LEVEL OF DIFFICULTY 5 OUT OF 5

Croissants consist of layers of butter and dough. If it is a little too warm when you roll out the dough, the butter will melt into the dough, which is the last thing you want. The recipe for success is cold butter and cold dough.

Dough

1 teaspoon active dry yeast

⅓ cup (3 fl oz/80 ml) cold milk

⅓ cup (3 fl oz/100 ml) cold water

2½ cups (12½ oz/390 g) all-purpose flour

¼ cup (2 oz/60 g) sugar

1 teaspoon salt

½ cup (4 oz/125 g) cold butter

Egg Wash

1 large egg

1 tablespoon water

Pinch of salt

1 Dough: Mix all the ingredients, except for the butter, together in a bowl. You don’t have to knead the dough; just mix, either by hand or in a stand mixer fitted with a dough hook, until all the ingredients hold together. Cover the bowl with a lid or plastic wrap and let the dough rest in the refrigerator for about 30 minutes.

2 Scrape the dough out onto a floured work surface. Flatten it a little and then form it into a square, with the edges as straight as possible. Wrap the dough in plastic wrap and refrigerate for 1 hour.
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3 Place the butter between two pieces of plastic wrap. Roll it out into a rectangle about 5 × 10 inches (13 × 25 cm).

[image: image]

4 Lightly flour the work surface. Roll the dough into a square about 10 × 10 inches (25 × 25 cm).
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5 Position the butter on one half of the dough and fold the other half of the dough over it.
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6 Fold the dough edges over the butter so that the butter is completely encased.
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7 Roll the dough out to about 6 × 15 inches (15 × 38 cm).
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8 Brush the excess flour off the dough with a pastry brush and fold the upper third to the center.
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9 Fold the lower third up so you have 3 layers of dough.
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10 Three layers are done! Wrap the dough in plastic wrap and refrigerate for 1 hour. (The recipe continues on the next page.)

11 Repeat the layering a total of 3 times (Steps 7–10), with the dough refrigerated for 1 hour between each folding-and-layering sequence. When you roll out the dough, always make sure one open end faces away from you.
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12 Roll the dough into a long, narrow rectangle, about 6 × 24 inches (15 × 60 cm). It is easiest to roll a little at a time, with a couple of minutes’ rest between.
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13 Cut the rectangle diagonally, with 4–5 inches (10–13 cm) between each section.
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14 Roll each triangle, beginning with the wide end.

15 Cover the croissants with plastic wrap and let rise for 1 hour at room temperature, followed by 8 hours in the refrigerator.

16 Position a rack in the center of the oven. Preheat the oven to 425°F (220°C) for at least 30 minutes before baking.

17 Egg Wash: Whisk the egg, water, and salt together and brush the mixture on the croissants. Bake until the croissants are golden, 15–20 minutes.

Shelf Life and Storing

Nothing to save—eat as much as you can and take the rest over to the neighbors to share.
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CHOCOLATE CROISSANTS

To make chocolate croissants, simply roll ¼–⅓ ounce (10–15 g) dark chocolate into some of the croissants. If you want the chocolate croissants to look like those on the facing page, follow the croissant recipe through Step 11 and then roll the dough into a rectangle about 7 × 20 inches (18 × 50 cm). Cut the piece into two long rectangular strips, and then cut each strip into 4 pieces. Lay a piece of chocolate on each and roll the dough so the chocolate is encased in the middle. Follow Steps 15–17 of the croissant recipe for the last rise and the baking of the chocolate croissants.




BY THE WAY…

LETTING ROLLS RISE

I remember a recipe for cinnamon buns that required the baker to construct a “rising house” of old cartons and a roll of plastic wrap. The idea was to re-create the warm and humid environment that bakeries have in their rising cupboards. Despite the hours of fixing and rising, it never worked right for me. Now that I know a little more about how dough behaves, I can see that the rolls never rose properly. That’s because there is something special about sweet dough: it doesn’t always follow the recommended time sequence. At least not when I bake.

Good buns have to rise really well before baking. When the rolls have risen properly, there is seldom any doubt. What is tricky is that the rising times are not particularly logical. Let’s say that a bun recipe says that the rolls should rise for 1 hour. If they haven’t risen, it’s clear that they need not just 10 minutes more but perhaps another hour. There are several things that can influence rising times, but the temperature of the dough certainly plays a big role. A few degrees in one direction or the other can make a big difference in the rising times.





BAKING DICTIONARY

Here is more information about the ingredients, methods, and equipment used in this book.

ACTIVE DRY YEAST Available in ¼-oz (7-g) packages containing 2¼ teaspoons yeast. Be sure to check the date on the package to make sure the yeast is truly active. Contrary to what the package says, you don’t have to use warm water.

ADDITIVES Most all-purpose flours that come from the big suppliers contain additives of one sort or another. The most common is ascorbic acid, which is used partly to slow the ripening process in the flour and partly to improve and control the baking qualities of the flour. There are various opinions about how the ascorbic acid affects the flour. Everyone is in agreement that it doesn’t pose a health risk (ascorbic acid is the same as vitamin C), but some think too much is added. Personally, I have no problem with ascorbic acid in flour and use organic flour containing it. Another common additive is amylase. It comes in chemical form (and is called just amylase) or in the form of malted barley flour. Amylase is used to adjust and maintain the qualities of the flour. Less commonly, extra gluten is added to flour to enhance and improve the flour’s ability to build a strong dough structure, which, in turn, makes an airy bread.

ALL-PURPOSE FLOUR Few things affect bread preparation as much as the flour. Most of all, the flour affects the volume of the bread, how much it will rise, and how airy it will be, but it can also affect the taste. Industrial flour, the most common flour on grocery shelves, often contains additives that ensure an always consistent quality. Industrial flour mills might also blend different kinds of wheat to obtain the quality they want. My experience is that industrially produced flour makes baking more certain, in that I can rely on the dough behaving as expected and in the same way from one time to another. If you bake with flour without additives from smaller mills, the quality will vary more depending on the mill and the qualities of a specific harvest, even flours processed in the same mill will vary. However, there are advantages in baking with flour from small mills. In many cases, the flavor is so much better than that of industrially processed flour, and who says that bread must always be so airy every time? Different types of flour absorb different amounts of water, and if you use all-purpose (white wheat) flour from small mills, be prepared to adjust the proportions of the flour and water. See also Additives.

AUTOLYS A term often used by artisan bakers, this refers to a method in which the dough, after having been mixed together, rests for 20 minutes or longer before it is kneaded. During the autolys, the dough’s gluten structure develops so the dough will not need quite so much kneading. Autolys is particularly good for weaker types of flour that contain less protein.

BAKING POWDER Some people have problems with baked goods containing baking powder and think it tastes metallic and bitter (I am not one of them). Many times, it is the addition of sodium aluminum phosphate that people suspect makes them ill. You can substitute half the amount of baking soda for the baking powder when there is a sour ingredient such as buttermilk or yogurt in the batter or dough, because the soda needs an acid to activate it. See also Baking Soda.

BAKING SODA In principle, baking soda works like baking powder, but the difference is that the soda needs something acidic, such as buttermilk, yogurt, sour cream, or an acidic fruit to activate it. If you don’t like the tanginess of baking soda, you can usually substitute double the amount of baking powder.
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BAKING STONE With a baking stone, the ordinary home oven can become almost like a real stone oven. The stone, which is usually about ¾ inch (2 cm) thick, is placed on a rack in the oven and heated well before baking time, up to an hour ahead. The bread bakes directly on the stone, but you can line it with parchment paper to keep it clean. A baking stone is also great for baking pizzas and crispbreads. My baking stone is made of limestone, which I had cut by a stonemason, but baking stones are usually found in well-stocked shops for cooking supplies. There are many stories about how someone has found cheap and good baking stones among the flagstones at an ordinary building supply store. Before you buy something like that, keep in mind that you have to be sure there are no dangerous materials in the stone and that it can tolerate high heat.

BARLEY FLOUR Barley is one of the most common grains in Sweden and has been grown there since the Stone Age. Now it is mostly grown to feed grain-eating animals and to make beer, but it is also unbelievably good for flatbreads and crispbreads. You can use it in soft breads also, but in that case, blend it with a large percentage of all-purpose flour so the dough will rise well.
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BENCH SCRAPER A bench scraper is an invaluable help for baking, particularly when you are working with a moister dough. I have three different bench scrapers: a regular metal one with a plastic handle, a wide putty knife from the paint store (perfect for dividing baguettes), and a thin plastic one with a rounded plate. The last-named one, which is often called a “dough scraper,” is very good for scraping dough out of the bowl.

BREAD FLOUR All-purpose flour with a higher protein level than regular all-purpose flour. Because protein is the largest part of gluten—and it is gluten that holds dough together—as a general rule, it makes bread higher and airier. Bread flour will tolerate more kneading than all-purpose flour. You can always substitute bread flour for all-purpose flour, but the bread might not have the same volume. Sometimes you might also need to decrease the amount of water. Bread flour often contains a certain amount of spring wheat (wheat sown in the spring), which has a higher protein content than winter wheat (sown in winter).

CONVECTION The temperatures listed in this book are calculated for ovens with heat sources above and below the oven. I have nothing against convection ovens but feel more secure without the fan connected. It’s a matter of preference, and anyone who prefers a convection oven can, of course, use one. Lower the temperature by 25°F (4°C) compared to the temperature listed in the recipe.

CRACKED RYE This is just what it sounds like: whole rye grains that have been cracked or crushed. The entire grain remains, just as for whole grains. If you want cracked rye bread, you should scald the grains in hot water, either for a few hours before baking or the evening before. I normally use about double the amount (calculated by weight) of water to cracked rye for scalding.
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DOUGH HOOK Most of the various types of dough hooks that I’ve tested managed to knead the dough well. Some mixers have a dough hook that moves in an attached bowl; others have a bowl that revolves on a small platter. I prefer a stand mixer with a dough hook, but that’s a matter of taste. The size of the bowl is even more important, I think. Surprisingly, many stand mixers come with a bowl that is too small, so if you are going to bake large amounts, carefully check the details when purchasing a stand mixer.

DOUGH STREAKS If the bread has sticky, doughy streaks at the bottom, it is usually because the bread was not completely baked. The bread might also have doughy streaks because you cut the bread too soon. Some breads, such as heavy rye bread, need to rest for up to 10–12 hours before cutting.

DURUM WHEAT FLOUR A yellowish type of wheat that, despite its higher protein content, does not have very good baking qualities. It is difficult to produce a nice, high loaf with only durum wheat flour. If you want bread made with durum wheat, try about one-third durum wheat and the rest all-purpose flour.

DUTCH OVEN BREAD Baking bread in a Dutch oven is nothing less than phenomenal. Because you bake the bread with a lid over it for the first part of the baking time, the bread is protected from the heat of the oven. Thus, the crust of the bread does not start forming immediately, which means that the bread can rise even more and achieve a greater volume. Some bakers preheat the Dutch oven before putting the dough in, but I think it works just as well to place the dough in a cold pot (and it helps me avoid burning myself). If you are using a Dutch oven that is not enameled, it is a good idea to sprinkle some wheat bran or cornmeal in the pot before adding the bread. That decreases the risk that the bread will stick to the bottom. Not all Dutch ovens can tolerate heat up to 475°F (250°C), so check this with the manufacturer if you are unsure. Also, don’t forget to unscrew any plastic or wooden knobs. Approximate baking times for Dutch oven bread weighing about 1½ pounds (750 g): 20 minutes with the lid on, plus 20 minutes with the lid off. For bread weighing about 3 pounds (1.5 kg): 25 minutes with the lid on, plus 25 minutes with the lid off.

EMMER WHEAT An ancient wheat grain that grew well in Sweden during the Bronze Age. Substitute whole-grain emmer flour for part of the flour in a white bread loaf and you’ll have bread with a fantastic flavor.

GLUTEN See Bread Flour.

HUMIDITY See Steam.

KNEADING Most of the recipes in this book do not require kneading in the traditional way. Instead, the dough develops the all-important gluten structure simply by resting. Of course, you can knead the bread, by hand or machine, if you want.

LEVAIN This word refers to the French rising method in which a small amount of the finished bread dough is saved to add to the next batch of dough. Pain au levain is sourdough bread.

LIQUID FOR DOUGH Nine times out of ten in this book, I use water for the liquid in the dough. You can also use coffee, beer, yogurt, buttermilk, or milk in the dough. Yogurt and buttermilk add an acidic flavor to the bread, while milk is most often used for white bread, sausage buns, and other types of bread that need a particularly soft crust (I use just water for sausage buns, because I think that it’s fine). Coffee adds a slightly burnt flavor that is nice in rye bread. Dark beer contributes an exciting taste of malt.

[image: image]

MEAT THERMOMETER If you want to be sure that the bread is completely baked, you can insert a meat thermometer into the bread near the end of the baking time. A light bread is cooked at about 205°F (96°C) and a coarser bread at 208°F (98°C). Don’t stare blindly at the thermometer and take the bread out just because it has reached the “right” temperature. The bread must also develop a good crust.

OVERRISING You can tell when the dough has overrisen, because it doesn’t have the strength to hold itself up. Bread dough that has risen for too long has no power left to rise in the oven and sinks down into a flat loaf. If you suspect that the dough has overrisen, you can knead it again, reshape it, and let it rise once more. The bread will often taste even better after this process, because the yeast is more developed. If you are baking sourdough bread, it is not as easy to rescue it after overrising because that could make the dough even more sour. More acidity in the sourdough can break down the important gluten structure, with the result being that the dough won’t hold together in the oven and spreads out; the bread will be flat, compact, and sour. The risk of the bread becoming too sour increases if there is a lot of sponge in the dough. An overrisen dough is hard to rescue, but you can always bake the bread, preferably in a bread pan, and hope for the best.

PROTEIN See Bread Flour.

RESTING The first rise of bread dough is usually called the “dough-resting period” by bakers. In the recipes for this book, I sometimes note that the dough should rest, and this usually means it should lie in a bowl or on the work surface without being disturbed. It might not necessarily rise during that time, at least not visibly. The goal of the rest period is for the dough to develop a gluten network so it becomes elastic and the dough can become a nice loaf. Sometimes, for example, when rolling out croissants, the dough rests so it can relax and become supple, making the next rolling session easier.

RISING Traditionally, bread dough rises two times, but sometimes you have to change your habits and ignore logic. Sometimes, as with overnight rolls, I have a very long first rise followed by a shorter rising after shaping. Some of the sourdough breads rest for only a short while before shaping and then rise much longer in the second stage instead. The important point is that the dough is well risen when it’s time to bake it. You can always slow down the rising by keeping the dough cool. It is difficult to recommend exact timings but, for example, dough that I let rise for two hours at room temperature might take twice as long when refrigerated. You have to experiment. Another aspect of rising to keep in mind is that a firm dough usually rises more slowly than a moist dough. See also Overrising and Underrising.

[image: image]

RISING BASKET “The bread was good, but the rising basket burned up!” Obviously someone misunderstood the function of a rising basket. It is used when the bread is rising but is not used for baking. The purpose of a rising basket is to allow the dough to rise in height but not spread out. When it is time to bake the bread, you turn the loaf out onto a baking sheet or baker’s peel and put it into the oven. There are all kinds of bread-rising baskets, usually made with cane and sometimes lined with linen fabric. As an alternative to the rather expensive rising baskets you find in specialty shops, just use a regular cane basket, or substitute a colander lined with a kitchen towel. For oblong loaves, you can lay two rolled-up newspapers parallel to each other, cover them with a floured kitchen towel, and place the loaf between them.

ROLLING DOUGH INTO A BALL Bakers use this term when referring to the process of shaping the dough into a smooth ball by rolling it against the work surface with cupped hands. Although I’ve worked in many bakeries, I’ve never quite gotten hang of it. Instead, I use a homemade method: I fold in the edges toward the center until the underside of the dough is stretched. After that, I fold the dough and roll it between my hands (see the drawings on see recipe). It doesn’t look elegant, but it works.

RYE FLOUR Three kinds of rye flour are used in this book: light rye flour (also called white rye), medium rye flour, and dark rye flour, which is usually a finely ground whole-grain flour. The darker the flour, the less refined it is and the more it contains of the whole grain.
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RYE GRAINS Whole rye grains, or kernels, also called rye berries, contain all of the grain qualities. If you want whole grains in bread, you have to boil them first so they won’t be too hard. You also have to be careful not to boil them for too long or the grains won’t bind with the water when the bread is baking. The result is bread that will never bake completely and will be sticky as porridge in the center. I’ve been unsuccessful with rye grains so many times that I now usually use cracked rye instead. That’s just me, though; others have better luck.

SCALDING Pouring hot water on flour or whole grains is a good way to give bread a little extra moisture. There are different theories about what the exact temperature of the water should be, but I always use boiling water, and I think it works fine. It’s a good idea not to add too much scalded mixture to the dough, because that will make the bread sticky and difficult to bake thoroughly. I normally use 10 to 20 percent of the total flour amount for the scalded mixture. The mixture should stand until it has cooled for 1–2 hours or as long as overnight.
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SCALE I use a digital scale to weigh dry ingredients when baking. I put the bowl on the scale, weigh one ingredient, zero out the scale, and weigh the next ingredient. It’s quick, precise, and minimizes dish washing. If you want to buy a scale, I recommend that you find one that can weigh up to 10 pounds (5 kg) and is precise down to 1 gram. I use measuring spoons for spices and other ingredients that weigh very little because the scale may not be precise enough.

SCORING BREAD Bread isn’t scored (slashed on the top) just to make it pretty but, even more important, so the dough will expand properly as it bakes. Not all breads should be scored. When some bread is scored, the bread will often crack open there (see the spelt bread on see recipe). If you want scoring to be effective, so the cracking occurs properly, then you need a firm dough. If you score a moist dough, then it won’t crack well but will, instead, spread out in a different way. It is also important that the bread not rise too much, because it will need to have a little rising power left in it when the bread goes into the oven.

[image: image]

SCORING KNIFE (BAKER’S LAME) There are special knives, called baker’s lames, for scoring bread, but, if you can’t find one, you can use a classic razor blade attached to a little stick. That will give you the slightly bowed blade that bakers prefer. If you don’t have a razor blade handy when it’s time to score the bread, a small serrated knife will work.

SIFTED RYE FLOUR Sifted rye flour is a blend of sifted rye flour and white wheat flour. It is typically 40 percent sifted rye flour and 60 percent all-purpose flour. If the recipe lists sifted rye flour, then you should assume that it refers to the blended flour. Sometimes you might find sifted rye flour on a grocery shelf that is 100 percent sifted rye flour. In that case, you can make the blend yourself. Sifting the rye flour means that the germ and husks are separated out and only a very fine flour remains.

SOURDOUGH See recipe.

SPELT FLOUR An older type of wheat that is considered more nutritious than regular wheat flour. Spelt doesn’t yield as much as regular wheat when it is harvested, so the price of it is correspondingly higher. You can usually substitute the same amount of white (refined) spelt for the all-purpose flour in a recipe without any noticeable effect, but you have to keep in mind that the baking qualities—how the bread will rise and how it reacts in the oven—can vary quite a lot. In general, the whiter the flour, the more it behaves just like all-purpose white wheat flour. On the other hand, flour that is more yellow or darker tends to have more flavor. This book uses white spelt flour and whole-grain spelt flour.

SPONGE A bubbly dough mixture that you make in advance of mixing with the remaining bread ingredients. Made with either yeast or sourdough starter, it gives bread more flavor and character. Except for sourdough bread, I don’t use sponges in this book.

STARTER A sourdough starter is a simple mixture of flour and water that is allowed to stand for several hours until it captures wild yeasts and develops lactobacilli, natural microorganisms found in the flour, water, and surrounding air. It is used in place of commercial, or baker’s, yeast to make sourdough bread, and can be kept alive if fed more flour and water on a regular basis.

STEAM To get even better results when baking bread, you can add steam to the oven at the beginning of the baking time. Steam allows the bread’s crust to stay elastic longer, which allows the dough more time to expand. Dry air in the oven can make the crust harder more quickly, and that restricts the dough. You can inject steam into the oven in various ways. I usually have a heavy baking pan on the lowest rack in the oven. When I put the bread in the oven, I lay 5–6 ice cubes in the pan. You could also pour 4 cups (32 fl oz/1 liter) into a hot pan, but be careful not to burn yourself in the steam. A third alternative is to spray water into the oven with a spray bottle. Personally, I think ice cubes or water in a pan works best. See also Dutch Oven Bread.

UNDERRISING An underrisen bread is easy to recognize, because the volume is less than it should be and the bread is very dense. It might also be uncontrollably cracked.

WILD YEAST Yeast that is naturally occurring in organic materials, such as water, flour, and air. The yeast in sourdough is a wild yeast. The opposite is commercial, or baker’s, yeast, the kind you buy at the store in small packages. The term “wild yeast” can also refer to a clear liquid yeast made from dried fruit, such as raisins or apricots.

YEAST See Active Dry Yeast.




BY THE WAY …

FLOUR = 100%

LIQUID = 65-75% of flour weight

SALT = 1 ½-2% of flour weight







Baker’s Percentage

BAKER’S PERCENTAGE

I think the easiest way to develop your own bread recipes is to begin with a recipe that you are very familiar with. Then you can change out one or more ingredients, completely or partially, until you have your own recipe. You can also use a practical formula that often goes under the name of “baker’s percentage.” In that case, you begin with the flour as 100 percent of the whole, and all the other ingredients are measured in relation to the flour. For a white bread, you might say that the amount of liquid should be 65–75 percent of the weight of the flour, and that the salt amount should be between 1½ and 2 percent of the flour’s weight. If you want to calculate the percentage of the ingredients in your favorite recipe, divide the total weight of the ingredients by the weight of the flour. If, for example, there is 1½ oz (45 g) syrup to 28 oz (800 g) flour, divide 45 by 800 = 5.6 percent. Now you can easily calculate the amount of syrup for your own recipe.
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