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Both metric and imperial measurements are given for the recipes. Use one set of measures only, not a mixture of both.


Standard level spoon measures are used in all recipes:


1 tablespoon = one 15 ml spoon


1 teaspoon = one 5 ml spoon


Ovens should be preheated to the specified temperature.

If using a fan-assisted oven, follow the manufacturer’s instructions for adjusting the time and the temperature.


Eggs should be medium unless otherwise stated; choose free-range if possible and preferably organic. The Department of Health advises that eggs should not be consumed raw.


This book contains some dishes made with raw or lightly cooked eggs. It is prudent for more vulnerable people, such as pregnant and nursing mothers, invalids, the elderly, babies and young children, to avoid uncooked or lightly cooked dishes made with eggs.


This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives and those who may be potentially vulnerable to these allergies, such as pregnant and nursing mothers, invalids, the elderly, babies and children, to avoid dishes made with nuts and nut oils. It is also prudent to check the labels of preprepared ingredients for the possible inclusion of nut derivatives.


The publisher is very grateful to Kenwood, Morphy Richards and Panasonic for providing the bread machines with which the recipes in this book were tested: Kenwood BM250 Rapid Bake Breadmaker; Morphy Richards Accents Breadmaker; Panasonic SD 255WXC Breadmaker.



[image: image missing]


DISCOVER MORE GREAT
 EBOOKS FROM THE
 HAMLYN ALL COLOUR
 COOKBOOK SERIES





      
      [image: image]

       

      
      introduction

       

      
      Introduction

      Bread-making machines are now one of the most popular and best loved ‘kitchen gadgets’, producing freshly baked bread at the
         flick of a switch and with minimal effort on behalf of the baker. For purists, the process of mixing, kneading and baking
         by hand is something that cannot be mimicked by a machine, but for most busy cooks a bread-making machine is a dream come
         true. What could be better than being able to programme freshly baked bread, ready and waiting for you either at breakfast
         time or later in the day for snacks or sandwiches or to accompany a main meal?
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      This book contains a comprehensive assortment of recipes, from basic loaves to enriched sweet and savoury breads, as well
         as gluten-free breads and recipes for teabreads and cakes. There are also plenty of ideas for machine-made doughs, which are
         then layered, filled, shaped and baked conventionally, further extending the delicious range of fabulous breads that can be
         made with the machine.
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      ingredients

      
      Most of the ingredients used in bread-machine baking are the same as those needed for making bread by hand, although for some,
         such as yeast, you will need to choose one specifically intended for bread-making machines.
      

      
      
     yeast

      
      Choose yeast that is labelled ‘fast action’ or ‘easy blend’. This yeast, available in 7 g (about ¼ oz) sachets or small packs,
         is designed for mixing directly with the other bread ingredients. (Fresh and dried yeasts have to be fermented with liquids
         before they are added to the other ingredients.) It is important that you use precisely the amount of yeast specified in the
         recipes: too little will prevent the dough from rising and too much will make it collapse during baking. Store yeast in a
         cool, dry place where it will keep for several months.
      

      
      
      flours

      
      For a well-risen bread with a light, airy texture use ‘strong bread flour’, which is made from hard wheat and has a high gluten
         content. Strong brown or wholemeal flour contains bran and wheatgerm, making a well-flavoured bread with a nuttier, more fibrous
         texture. Because bran inhibits the action of the gluten, brown breads rise more slowly, and so the wholemeal or wholewheat
         programme on bread machines will be longer. Other wheat flours include malthouse and granary, which contain a mixture of white
         and wholemeal flours with added wheat grains, and these produce a well-flavoured loaf with a slightly nutty flavour and a
         rustic texture. Spelt flour is an ancient form of wheat flour. Lower in gluten, it produces a closer textured bread but with
         a good flavour, and it can be used in most of the recipes that use white flour. Non-wheat flours, including barley and rye,
         have low gluten contents and, used on their own, produce a heavier textured bread. For lighter results, mix these flours with
         strong white bread flour.
      

      
      
      gluten-free flours

      
      Gluten-free flours are ideal for anyone who has an intolerance to gluten. Available from supermarkets and health food stores,
         they usually contain a mixture of different flours, such as potato, rice and soya, in varying proportions. Some are specifically
         designed for use in bread-making machines and contain added natural gum, which helps imitate a more bread-like texture. Don’t,
         however, expect gluten-free breads to taste like ordinary breads.
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      sugar

      
      Sugar, which helps activate yeast, can be used in various forms, from caster to muscovado, maple syrup, honey or malt extract.
         If a large quantity of sugar is used, such as in teatime bread, the ‘sweet’ programme can be used so that the machine bakes
         at a lower temperature and stops the bread scorching around the edges. Do not use sugar substitutes.
      

      
      
      salt

      
      Salt is an essential ingredient in bread because it controls the rate at which the yeast ferments. If you don’t like a salty
         flavour, use as little as half a teaspoon.
      

      
      
      liquids

      
      Unless you are using a fast/rapid bake programme, liquids are always added cold to the bread pan. Water and milk are the most
         frequently used, but other liquids, such as fruit juices, cider and yogurt, are sometimes added for extra flavour. Don’t use
         fresh milk if you are using the timer delay programme on your machine as the milk is likely to sour. Use water instead and
         add a couple of tablespoons of milk powder with the flour, if liked.
      

      
      
      enriching ingredients

      
      Butter, oil, eggs, cream and cheeses can be added to enrich doughs. Butter and oil also act as preservatives, keeping the
         bread fresher for longer. Use butter that’s very soft rather than straight from the fridge, if necessary softening it in the
         microwave first. Do not use the timer delay programme if you are using dairy produce or other perishable ingredients.
      

      
      
      herbs, spices and other flavouring

      
      Chopped fresh or dried herbs, crushed or ground spices and other flavourings, such as vanilla, saffron and spicy pastes, can
         be used to enhance the flavour of the most basic bread. Add the flavouring at the beginning of the programme with the flour if dry
         or the liquids if wet.
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      machine programmes

      
      Selecting the right programme is essential for good results. Bread-making machines vary in the choice of programmes they offer,
         but those used in this book are the most often seen.
      

      
      
      basic

      
      This programme is probably the most useful and the one you’ll keep returning to. It’s used for basic white breads or breads
         in which white flour is the main ingredient. Enriched sweet and savoury breads can also be made using this programme.
      

      
      
      wholewheat/wholemeal

      
      Breads made using wholewheat or wholemeal flours have a longer preheating time to allow the grains to soak up the liquid and
         expand, making a lighter, more aerated loaf.
      

      
      
      fast/rapid bake

      
      On some models this programme can take as little as one hour, which is useful when you have run out of bread and need some
         fairly quickly. Unlike all other programmes the water (or other liquid) is added warm to activate the yeast quickly and accelerate
         rising. Because the rising time is so short more yeast is used. The texture of these loaves is more dense and less aerated,
         but the bread still has a good flavour. On most machines this programme has only one crust option.
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      sweet

      
      This programme is used for cakes and breads that contain a high proportion of sugar. It cooks at a slightly lower temperature
         to stop the sugar burning.
      

      
      
      cake

      
      Use this programme for yeast-free breads, teabreads and cakes. Most machines include a mixing cycle, so all you need to do
         is put the ingredients into the pan and let the machine do the rest, which is ideal if your conventional oven is already in
         use. Because different models have different baking times, test to see if the cake is ready at the time suggested in the recipe
         rather than leaving it to the end of the programme by which time the cake might be overcooked. Test by piercing the centre of the cake with a skewer: it should come out clean. Some bread-making machines don’t incorporate a mixing
         cycle in the cake programme, in which case you’ll need to mix the cake ingredients conventionally, remove the kneading blade
         and turn the blended mixture into the baking pan. Check with the manual first.
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      dough

      
      This is a really useful programme if you want to give your breads a personal touch by shaping, second proving and baking them
         conventionally. It’s also useful for breads to which you’re adding a large amount of additional ingredients that would prevent
         a good rise if baked in the machine. The dough programme is great for pizza bases, focaccia, sweet buns and teacakes. You
         don’t need to remove the dough from the machine as soon as the programme finishes, but don’t leave it too long or the dough
         might rise up over the top of the pan.
      

      
      
      other features

      
      raisin beep

      
      On most models, the programmes have a ‘raisin beep’, which indicates when you should add additional ingredients, such as dried
         fruit, cheese, nuts, herbs, seeds and so on, that you wouldn’t want to get broken up during kneading. On some machines, whether
         you’re baking bread or using the dough programme, you’ll need to select the ‘raisin beep’ mode, as the machine won’t automatically
         beep. Some models incorporate a raisin/nut dispenser that can be filled beforehand, so the ingredients are automatically dispensed
         into the dough at the appropriate point in the programme. If your machine doesn’t have this facility, the additional ingredients
         can be added towards the end of the kneading cycle. Most manuals will provide a chart of how long the different cycles last,
         so if you’re not in the kitchen you can set a timer to remind you when to add additional ingredients.
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      crust colour

      
      The choice of pale, medium or dark crust is a matter of personal preference. Select the appropriate setting before pressing
         ‘start’.
      

      
      
      timer delay

      
      This programme gives you the choice of having freshly baked bread ready for you in the morning, after work or a time that
         suits you. Do not use perishable ingredients, such as milk, yogurt and eggs. Consult the manual for selecting time delay options.
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      loaf size

      
      Most bread-making machines offer three bread sizes:

      
      
         	
            small – 500 g (1 lb)

         

         	
            large – 750 g (½ lb)

         

         	
            extra-large – 1 kg (2 lb)

         

      

      
      Most of the recipes in this book are for 750 g (½ lb) loaves, and you should select this setting on the control panel before
         pressing ‘start’ because the programme times vary slightly, depending on the size chosen.
      

      
      
      keep warm

      
      Most programmes have a keep-warm facility, circulating hot air for a further 30–60 minutes after the bread is baked. For best
         results remove the loaf as soon as it’s baked or at least within the keep-warm time. After this condensation will form inside
         the machine and the bread will soften.
      

      
      
      adding ingredients

      
      The ingredients should always be added to the bread machine in the order specified in the manual for your particular model,
         because adding them in the wrong order can result in failure. In most machines it’s liquids first, then the flour, yeast and
         sugar, but in some it’s the other way round, with liquids added last. The order the ingredients are added is particularly
         important when the timer delay is used or the machine has a ‘rest’ period before the kneading cycle starts, so that the yeast
         is kept separate from the liquids.
      

      
      
      tips for success

      
      
         	
            Always measure the ingredients accurately. The wrong quantities of yeast, liquids or solids will result in a poor loaf. Yeast
               measurements should be level, while liquids measured in a jug should be read at eye level.
            

         

         	
            Take the pan out of the machine when you are adding the initial ingredients.

         

         	
            When you are trying a new recipe check the consistency of the dough after a few minutes kneading. At this stage you can add
               (cautiously) a dash more liquid if the dough is dry and the flour is sticking around the edges of the pan or, if it’s very
               wet, a little more flour.
            

         


         	
            Extra flavourings that you want to remain in pieces, such as raisins and other dried fruits, roasted vegetables, olives and
               fruit, are best added when the ‘raisin beep’ sounds. If you add them at the beginning of the programme they may get crushed
               and their texture and flavour could spoil.
            

         

         	
            Use a plastic spatula to scrape down any dry dough that clings to the sides of the pan. Never use a knife or metal implement
               in the pan because you will damage the nonstick lining.
            

         

         	
            Resist the temptation to open the lid once the programme gets going. The draught of cold air will slow down the rising or
               baking and might result in a sunken loaf. Some of the recipes, however, do suggest brushing with milk just before baking and
               then closing the lid gently.
            

         

         	
            Not all loaves have a domed crust after baking. Some enriched doughs, as well as low-gluten or gluten-free breads, often have
               a level crust or are slightly sunken.
            

         

         	
            The kneading blade often comes out of the tin with the bread when you are shaking it out on to your working surface. Remove
               the blade as soon as it’s cool enough to handle. If the blade remains stuck in position in the pan add a little water to the
               pan and leave it to soak for 5 minutes by which time the blade should be easy to remove. Don’t put the bread pan in the dishwasher.
               Wash in warm, soapy water and avoid scouring pads, which will damage the nonstick lining.
            

         

         	
            If there’s a power cut or the machine is accidentally turned off during the programme, turn the machine back on and the programme
               should start again. If it’s switched off for a long time, you might need to start again or finish baking the bread by hand.
            

         

         	
            Remember that when you are removing cooked bread from the machine it’s as if you were lifting it from the oven, and you’ll
               need to wear oven gloves.
            

         

         	
            Conventional bread recipes cannot be made in a bread-making machine because they contain a different proportion of yeast,
               flour and liquids. Most conventional dough recipes can, however, be followed successfully, provided there’s not so much dough
               that it rises up over the top of the pan.
            

         

         	
            Breads made in a bread machine, particularly the more basic recipes, do not keep well and are best eaten on the day they are
               made.
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      basic breads

   



   







      

      simple white loaf


      

      Makes 1 large loaf 

      


      

      Time 3–4 hours, depending on machine

      


      

      

         

         


         

         

            275 ml (9 fl oz) water 

               

            


            

            30 g (1¼oz) unsalted butter, softened

               

            


            

            1 teaspoon salt 

               

            


            

            475 g (15 oz) strong white bread flour, plus extra for dusting

               

            


            

            2 teaspoons caster sugar 

               

            


            

            1¼ teaspoons fast-action dried yeast

               

            


            

         


         

      


      

      Lift the bread pan out of the machine and fit the blade. Put the ingredients in the pan, following the order specified in the

         manual.

      


      

      Fit the pan into the machine and close the lid. Set to a 750 g (½ lb) loaf size on the basic white programme. Select your preferred

         crust setting.

      


      

      At the end of the programme lift the pan out of the machine and shake the bread out on to a wire rack. Dust the top with a little

         extra flour and leave to cool.

      


      

      For seeded cottage loaf, put 300 ml (½ pint) water, 2 tablespoons sunflower oil, ½ teaspoons salt, 3 tablespoons each of sesame seeds, sunflower

         seeds and linseeds, 475 g (15 oz) strong white bread flour, 1 teaspoon caster sugar and 1¼ teaspoons fast-action dried yeast

         in the bread pan, following the order specified in the manual. Fit the pan into the machine and close the lid. Set to the

         dough programme. At the end of the programme turn the dough out on to a floured surface and cut off one quarter. Shape both

         pieces of dough into rounds and place the larger one on a greased baking sheet. Place the smaller round on top and push a

         floured wooden spoon handle down through both doughs. Cover loosely with oiled clingfilm and leave to rise in a warm place

         until almost doubled in size. Bake in a preheated oven, 220°C (425°F), Gas Mark 7, for 25 minutes until golden. Transfer to

         a wire rack to cool.
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      oatmeal & buttermilk bread


      

      Makes 1 large loaf 

      


      

      Time 3–4 hours, depending on machine

      


      

      

         

        


         

         

            125 ml (4 fl oz) water 

               

            


            

            175 ml (6 fl oz) buttermilk 

               

            


            

            1½ teaspoons salt

               

            


            

            425 g (14 oz) strong white bread flour 

               

            


            

            50 g (2 oz) fine or medium oatmeal, plus extra for sprinkling

               

            


            

            1½ teaspoons caster sugar

               

            


            

            1¼ teaspoons fast-action dried yeast

               

            


            

            milk, to brush

               

            


            

         


         

      


      

      Lift the bread pan out of the machine and fit the blade. Put the ingredients in the pan, following the order specified in the

         manual.

      


      

      Fit the pan into the machine and close the lid. Set to a 750 g (½ lb) loaf size on the basic white programme. Select your preferred

         crust setting.

      


      

      Just before baking begins brush the top of the dough lightly with milk and sprinkle with extra oatmeal. Close the lid gently.

      


      

      At the end of the programme lift the pan out of the machine and shake the bread out on to a wire rack to cool.

      


      

      For French toast with yogurt, strawberries & honey, cut 4 thick slices of bread. Beat 2 eggs on a plate with 3 tablespoons milk. Turn the bread slices in the milk and leave

         to soak for 5 minutes. Sprinkle 2 tablespoons caster sugar on to a plate and mix with ¼ teaspoon ground cinnamon. Heat 15

         g (½ oz) unsalted butter in a large frying pan with 1 tablespoon mild olive oil and gently fry the bread slices, turning once,

         until golden on both sides. Turn lightly in the spiced sugar and serve topped with Greek yogurt, strawberries and honey.
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      granary bread


      

      Makes 1 large loaf 


      

      Time 3½ –5 hours, depending on machine

      


      

      

         

        


         

         

            300 ml (½ pint) water 

               

            


            

            30 g(1¼ oz) unsalted butter, softened

               

            


            

            1½ teaspoons salt 

               

            


            

            500 g (1 lb) granary flour 

               

            


            

            1 tablespoon brown sugar 

               

            


            

            1¼ teaspoons fast-action dried yeast

               

            


            

         


         

      


      

      Lift the bread pan out of the machine and fit the blade. Put the ingredients in the pan, following the order specified in the

         manual.

      


      

      Fit the pan into the machine and close the lid. Set to a 750 g (½ lb) loaf size on the wholemeal programme. Select your preferred

         crust setting.

      


      

      At the end of the programme lift the pan out of the machine and shake the bread out on to a wire rack to cool.

      


      

      For fast-baked double wheat bread, put 275 ml (9 fl oz) warm milk, 25 g (1 oz) soft butter, 2 tablespoons salt, 250 g (8 oz) strong white bread flour, 225

         g (7½ oz) wholemeal spelt flour, 2½ teaspoons fast-action dried yeast and 1 teaspoon sugar in the bread pan, following the

         order specified in the manual. Set to a 750 g (½ lb) loaf size on the fast/rapid bake programme.
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     speedy sesame bread


      

      Makes 1 large loaf 


      

      Time 1–2 hours, depending on machine

      


      

      

         

        


         

         

            275 ml (9 fl oz) warm water 

               

            


            

            2 tablespoons sunflower oil 

               

            


            

            1 teaspoon salt 

               

            


            

            2 tablespoons milk powder 

               

            


            

            2 tablespoons sesame seeds

               

            


            

            475 g (15 oz) strong white bread flour 

               

            


            

            1 tablespoon caster sugar

               

            


            

            2½ teaspoons fast-action dried yeast

               

            


            

         


         

      


      

      To finish


      

      melted butter, to brush

      


      

      sesame seeds, for sprinkling

      


      

      Lift the bread pan out of the machine and fit the blade. Put the dough ingredients in the pan, following the order specified in

         the manual.

      


      

      Fit the pan into the machine and close the lid. Set to a 750 g (½ lb) loaf size on the fast/rapid bake programme.

      


      

      At the end of the programme lift the pan out of the machine and shake the bread out on to a wire rack. Brush the top of the

         loaf with the butter and sprinkle with a few extra sesame seeds. Brown under the grill, if liked.

      


      

      For speedy three grain bread, omit the milk powder and sesame seeds from the above recipe and reduce the sugar to ½ teaspoons. Replace 175 g (6 oz) of

         the white flour with malted bread flour and a further 50 g (2 oz) with purple wheat flakes. Just before baking begins lightly

         brush the top of the dough with milk and scatter with extra wheat flakes. Close the lid gently and complete the programme.

      


      

      

      

       


               [image: image]


   




   









     ciabatta


      

      Makes 2 loaves 


      

      Time 2–3 hours, depending on machine, plus standing, shaping, proving and baking

      


      

      

         

        


         

         

            Starter

               

            


            

            150 ml (¼ pint) warm water

               

            


            

            125 g (4 oz) strong white bread flour

               

            


            

            ¼ teaspoon caster sugar

               

            


            

            ½ teaspoon fast-action dried yeast

               

            


			


              

            To finish

               

            


            

            225 ml (7½ fl oz) water

               

            


            

            2 tablespoons olive oil

               

            


            

            1½ teaspoons salt

               

            


            

            375 g (12 oz) strong white bread flour, plus extra for dusting

               

            


            

            1½ teaspoons caster sugar 

               

            


            

            1 teaspoon fast-action dried yeast

               

            


            

         


         

      


      

      Lift the bread pan out of the machine and fit the blade. Put the starter ingredients in the pan, following the order specified

         in the manual.

      


      

      Fit the pan into the machine and close the lid. Set to the dough programme. Turn off the machine before the second kneading cycle

         and leave the dough to stand for at least 4 hours.

      


      

      Lift the bread pan out of the machine and add the remaining ingredients. Return to the machine and set to the dough programme.

      


      

      At the end of the programme turn the dough out on to a floured surface and cut it in half. (The dough will be very sticky.)

         Using well-floured hands, gently pull the dough into 2 loaves, each about 28 cm (11 inches) long. Place them on a greased

         and floured baking sheet. Leave in a warm place, uncovered, for about 30 minutes or until it is about half as big again.

      


      

      Bake in a preheated oven, 220°C (425°F), Gas Mark 7, for about 20 minutes until golden and the loaves sound hollow when tapped

         with the fingertips. Transfer to a wire rack to cool. Dust with flour.

      


      

      For sun-dried tomato & herb ciabatta, drain and thinly slice 75 g (3 oz) sun-dried tomatoes in olive oil. Roughly chop 15 g (½ oz) fresh mixed herbs (such as

         basil, parsley, oregano and thyme). Make the dough in the machine as above using olive oil from the tomato jar and adding

         the sliced tomatoes and herbs when the machine beeps. Turn out on to a floured surface and finish as above.
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     couronne


      

      Makes 1 loaf 


      

      Time 1½ –2½ hours, depending on machine, plus shaping, proving and baking

      


      

      

         

        


         

         

            175 ml (6 fl oz) water 

               

            


            

            200 ml (7 fl oz) natural yogurt 

               

            


            

            1½ teaspoons salt

               

            


            

            500 g (1 lb) unbleached strong white bread flour, plus extra for sprinkling

               

            


            

            2 teaspoons caster sugar

               

            


            

            1¼ teaspoons fast-action dried yeast

               

            


            

         


         

      


      

      Lift the bread pan out of the machine and fit the blade. Put the ingredients in the pan, following the order specified in the

         manual.

      


      

      Fit the pan into the machine and close the lid. Set to the dough programme.

      


      

      At the end of the programme turn the dough out on to a floured surface and shape into a round, then make a small hole in the

         centre with your fingertips. Enlarge the hole with your fist until it is about 12 cm (5 inches) across and the dough ring

         is about 20 cm (8 inches) across.

      


      

      Transfer the bread to a greased baking sheet and make 3–4 cuts across the surface (if liked). Grease the base of a small basin and

         put it in the centre of the dough to keep the hole intact. Cover both dough and basin with lightly oiled clingfilm and leave

         in a warm place for about 30 minutes or until it is half as big again.

      


      

      Remove the clingfilm and basin, sprinkle the dough with flour and bake in a preheated oven, 220°C (420°F), Gas Mark 7, for 20–25

         minutes until it is well risen and browned and the bread sounds hollow when tapped with the fingertips. Cover with foil after

         15 minutes if over-browning. Transfer to a wire rack to cool.

      


      

      For easy sourdough bread, follow the recipe above using warm water instead of cold and Greek yogurt instead of natural. Increase the yeast to 2½ teaspoons.

         Set to a 750 g (½ lb) loaf size on the fast/rapid bake programme. Just before baking begins, sprinkle the top of the dough

         with a little extra flour. Close the lid gently and complete the programme.
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