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			This book is dedicated to my children, Sophia, Gabriel, and Leo. Baking and making a home and life with you are the memories we will keep long after you have grown into the amazing people you are bound to become. Working and learning alongside you has been the best of what life can be—humorous, artistic, thoughtful, philosophical, playful, creative, productive, meaningful. 

			I know one day I’ll wish I could hear your small footsteps down the hall and see you appear in our kitchen with sleepy eyes and tousled hair, holding your blankets as I pull the bread from the oven. As I’m writing this, I would estimate I’ve got a few thousand more mornings just like that ahead of us. I’m so grateful for that, and for you. 
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Preface

			>>>>>>>>>>>>>>

			Most Thursdays find me in the middle of everything, unloading golden loaves of sourdough from the stone deck ovens in my dining room, the early dawn light streaming across my workspace and casting amber beams through the room. I can see my eldest daughter snuggled up with a book on the couch, my youngest son fiddling with modeling clay in a pool of sunshine on the wood floor, and my middle child fussing with some origami. I work here, and so do they. 

			When my daughter Sophie was four years old, my son Gabriel was born, and I quit working outside the home so that I could care for my kids full-time. I began looking for ways to make up the difference of my lost income in my grocery budget. I started thinking about what common staples I could make myself. Eventually my scrutiny rested on the packaged loaves of sliced bread from the store. I relentlessly iterated my daily loaves, and while I worked, my kids would snuggle up with me on the kitchen floor, watching the bread rise through the oven window. That 45 minutes spent together, basking in the glow of warmth and oven light, was something special. I could almost feel the entire house sigh with enjoyment over a simple slice of warm bread. 

			As my sourdoughs began to refine into something resembling good bread, the kids and I fell deeply in love with the rhythm of baking and the routine it brought to our home life. They would often ask for a piece of dough to play with and mimic my hand movements as I worked. They would flip through cookbooks, looking for things to make, and request breads in all kinds of shapes. Suns and butterflies and snails sprinkled with poppy seeds. Flowers and leaves and turtles. Anything that captured our imagination, we tried to make. Other bakers began to visit and bake with us, bringing with them bread and food traditions from all over the world. A visiting baker from Japan stayed for a week to bake shokupan. Our friend Ana came over to make pan de muerto. We hosted a Philadelphia pizzaiolo, pastry chefs from San Francisco and Los Angeles, and a baking instructor from Canada. We broadened our community and learned about human connection through bread.

			Over time, our home has become a full-fledged cottage bakery where I turn out hundreds of loaves each week, all while homeschooling my kids. The crusty amber loaves pile up on wooden shelves as the timers are set and reset, oven load after oven load. I wear a path in the wood floor from the oven to the school table and back again, sometimes pausing to wave and exchange pleasantries with customers as they retrieve their still-warm loaves from the cabinet on my porch. Invariably a child appears, eager to show one of our regulars some small accomplishment—a Lego cat, an origami fox, a beautifully colored-in drawing, or a new phrase they learned in Japanese. Always they are met with earnest praise and friendly curiosity. 

			As the day wears on, more loaves will pass through my hands and out the door to our beloved customers and friends. I imagine the bread imbued with the poems read aloud, the stories of adventures, math computations, and all the sweet, silly, and important conversations my kids and I have shared. Folded into the dough are gravity and Galileo, the poetry of Emily Dickinson, and every sort of bird we can think of and how their nests are built, where they go in which season, and what seeds they eat. Are they the seeds that become our wheat, the wheat that becomes our bread? Each subject flows into the next. 

			Years of homeschooling and running a cottage bakery have become a daily balance that I call my “tiny bakery school.” It seems to me that everything eventually somehow traces back to bread. From ancient civilizations and Greek myths to percentages and ratios, botany and biology, the seasons and communities, it’s all bread to me.
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Baking Bread with Kids

			Operating a small home bakery while homeschooling three kids has been my daily life for many years. I started out as a mom looking for economical ways to feed my family and eventually found a passion and expertise in baking bread. For years, I’ve offered baking classes in my home workspace on weekends. I’ve taught baking with our homeschool community, at local high schools, and with the 4H heirloom skills club, teaching every age from kindergartners to high school seniors and all kinds of mixed-age groups. I’ve loved watching concepts click for my students and seeing their satisfaction when they create a beautiful bread. I’ve loved that they’ve invested in something for themselves, spending an afternoon learning a skill they would get to keep forever. 

			Every subject and every lesson I’ve ever wanted to teach my children can be found in baking bread. We learn math while doubling, tripling, or halving recipes. We weigh and measure. We learn about temperatures and talk about the seasons. We learn about our food and develop a sense of locality. We ask questions and answer them using the scientific method; we run experiments side by side with changes in variables. We talk about the economy of the kitchen, how to save for what we need, and how to apply our skills. We travel the world by cooking through recipes we find in books and from our friends of other cultures. We gather wheat grown nearby and we mill it ourselves, turning it into flour right before our eyes. Bread gives us a glimpse into history and aligns us with peasants and farmers and scientists and revolutionaries and pioneers. Bread is mentioned in just about every old fairy tale and fable, illustrating the depth of its importance as a foundation of family, community, hearth, and home. We don’t learn these things by rote; we live them.

			
Why Bake Bread with Your Kids?

			The primary goal of baking bread with kids is always somewhere in the middle of teaching, learning, and spending quality time with each other. No matter how your children are schooled or what your line of work is, all parents grapple with similar struggles—attempting to do some satisfying work, putting food on the table day after day, and somehow finding time to model important values and stay connected with their kids. Baking bread is an enjoyable activity that evokes so many of the lessons we try to impart to our young ones while reinforcing topics they might be covering in school, such as math, science, organization, and more. I would venture to say that baking a couple times a month with your kids will ignite curiosity, forge relationships with your local food producers and neighborhood, and help your children cultivate healthy connections to their food. Modeling critical thinking, community, creativity, and curiosity is a curriculum we all need, young and old.

			Bread is a beautiful way to make learning fun—there is no need to force it. The most important learning moments can come from simple things like touching the butter, or stacking the bowls, or figuring out that you don’t like basil. Sometimes, just letting kids show up authentically to a no-pressure activity is enough. It’s unrealistic to think parents always have the energy to engage their kids in learning activities. But every time I say yes to kid participation in the kitchen, we end up having enriching interactions that make the little messes and extra time so worthwhile. The joy of pulling a warm loaf out of the oven might be enough to get your child excited about baking bread with you, but the following takeaways and lessons will keep you both coming back for more.
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			Engage the Senses. Sensory memories stick! Most of our beloved childhood memories come from moments when our senses were engaged—for example, touching a starfish at an aquarium (the cold water, the bumpy texture, the briny smell of the seawater) or making pancakes with a parent (the warmth of the stove, the heavenly scent of butter in the pan, the motion of flipping a pancake). You don’t have to do something every day, or every week, for it to become a solid core memory. Baking bread with kids once a month is enough to build a lifetime of quality memorable moments. 

			Build Resilience. Your baking projects will present many opportunities to model calmness in sticky situations, showing how we can push through feelings of uncertainty and learn from our mistakes. When we hear our children say things like “This is too hard” or “I can’t do this,” we can remind them of all the tricky things they have already mastered, and the effort they put in to get there. That feeling of accomplishment stays with us for a lifetime.

			Practice the Golden Rule. We would all like to be treated with grace, patience, and gentle thoughtfulness. Encountering new situations in a low-risk environment like the home kitchen is a great way to model these skills. A dropped egg, spilled milk, or even an imperfect loaf of bread is not going to end the world; your calm and confident leadership will teach your children exactly how to behave when they find themselves in a challenging situation outside the home.

			
	“You are told a lot about your education, but some beautiful, sacred memory, preserved since childhood, is perhaps the best education of all. If a man carries many such memories into life with him, he is saved for the rest of his days. And even if only one good memory is left in our hearts, it may also be the instrument of our salvation one day.”

			—Fyodor Dostoyevsky

		

			Bond Without Materialism. Baking a loaf of bread is a low-cost, nonmaterialistic way to spend time together. You can celebrate the seasons by making a flavorful bread, go on a walk to pick flowers and herbs to use in your dough, or celebrate a milestone by making your favorite recipe. Through the love and care you put into your bread, your family might start to think more about what they can make or do for others instead of what they can buy. 

			You must know that there is nothing more powerful, more meaningful, and more vital for development than warm memories, especially those of childhood, of home. We all value schooling but often forget that those good, sacred memories preserved from our youth were perhaps some of our best forms of education. 

			
How to Use This Book

			While this book is meant to inspire parents and caretakers to bake with their children, the recipes are high quality and delicious for any age group. Adults, too, may learn a great deal about baking, with playful help from their kids. The recipes are organized into four chapters. Each chapter focuses on a theme or type of bread and contains lessons geared toward a particular age group. The recipes begin with the easiest, most approachable types of dough and work forward into more advanced recipes. All of the recipes include annotations that are developmentally appropriate for the key ages of each chapter. If you are working with kids of different ages, try the recipes in the first two chapters before attempting the later chapters. The foundational recipes are classic breads that someone of any age would benefit from knowing how to make. 

			No matter which recipes you choose, what level of baking experience you have, or how old your baking companions are, the following baking guidelines will support your time together in the kitchen.

			Get Organized. Prepare your tools and ingredients before you begin to bake. If the child you are baking with is too young to weigh or measure ingredients, you may want to do all that weighing and measuring before inviting the child to join you. Having the right-size bowl, all your ingredients prepped, and the baking sheet ready will give you the mental space to work through the recipe together without distraction. 

			Familiarize Yourself with the Recipes. Always read through a recipe on your own before engaging your child, especially if they are on the young side. Reading instructions while a little one chats in your ear is a big challenge. To prepare, go over the recipe you plan to make and familiarize yourself with the basic steps and processes.
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			Give Yourself Enough Time. Try to pick a baking day that has ample free time, and remember that the time a dough needs for rising can change with the weather (see the chart). No one likes to realize that their bread is due to go in the oven at the same time they need to run off for another obligation. Familiarizing yourself with what you’ll be doing and making sure you have plenty of free time really helps keep the process fun and relaxed.

			Have Patience and Embrace Imperfection. Yes, patience. Try to keep in mind that all messes can be cleaned up. If we stress about our kids cracking an egg “the wrong way,” they will never learn to crack an egg. Failure has to be an option, and even encouraged, in the safe space of the home. Almost any baking mistake can be eaten or learned from. 

			Find Your Rhythm. Routines are a great comfort to children, and bread baking is a wonderful way to set one. Picking a particular day of the week to dedicate to your bread practice brings a rhythm to their schedule, with days that your child will look forward to. Whether it’s Friday night pizza or Monday afternoon bread baking, these family traditions don’t have to be grand to be cherished by everyone in the house. 

			Make Room for Play. Play is one of the best ways to engage young people in learning. If your kid wants to sculpt a pile of flour into a mountain range, poke a smiley face into their bread dough, or stretch their tiny breads into goofy shapes, encourage it. Even older kids like to goof around. Creating a playful environment keeps kids coming back for more fun baking time with the important grown-ups in their lives. 

			Share in the Cleanup. Baking is a wonderful way to gently teach children—whatever their age—how to clean up after themselves. Keep on hand a small dustpan with a brush for sweeping flour and crumbs off the countertops, along with a child-size broom. I quietly hand a damp rag to one of my kids when they make a small spill or hand them the tiny dustpan for their spilled flour. This isn’t done punitively (“Messes are wrong and your punishment is cleaning it!”) but helpfully (“It’s okay to spill. Here’s a towel!”). Your kids can wash bowls, dishes, and tools as well. The most effective way to clean dough from bowls, spoons, or counters is to scrape them off immediately with a plastic scraper while the dough is still soft. Kids can do this by themselves and usually find it pretty fun. 

			
Tools of the Trade

			Baking is an affordable, minimalist practice and teaching tool. Plus, after any initial learning mishaps are out of the way, baking at home will save you a bit of money at the grocery store. While compared to, say, golf or violin lessons, the initial investment is quite low, but you do need a few tools to get started. 

			The Basics

			Before you get to baking, you’ll want to make sure you own the following tools.

			Digital Scale Once you use a scale to weigh ingredients for your recipes, you will never look back. If everyone in your household scooped a cup of flour and then weighed it, you’d find that each of those scoops has a slightly different weight, but on a scale, a gram is always a gram! Weighing ingredients on a digital scale is simple, and the improved accuracy will allow you to bake with much more consistent results. 

			Digital Instant-Read Thermometer Good bakers track their dough temperature. Read the section on why dough temperature is so important. To keep track of the temperature, use a quick and accurate digital thermometer. A waterproof one is great in case a young person drops it in the sink!

			Large Metal Bowls Large steel bowls, able to hold 8 quarts (8 liters), can be found at restaurant supply stores and will allow you and your little ones to mix vigorously without your ingredients going astray. They are durable, will last a lifetime, and are a worthy investment if you want to bake bread regularly. 

			Metal Half-Sheet Pans Invest in a few high-quality 18 by 13-inch (43 by 31 cm) half-sheet pans that won’t warp at high temperatures. Please don’t use glass or ceramic bakeware, which can break, is heavy, and doesn’t conduct heat well or hold up to high temperatures. My favorite half-sheet pan is made by USA Pan (see Resources). 
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			Parchment Paper Parchment paper will keep your baking sheets in good condition and prevent sticking when you’re making sweet bread recipes. Try parchment paper in precut sheets, which, unlike rolled parchment paper, will lay flat on the pan. 

			Loaf Pans You’ll need a couple of standard-size loaf pans, which are called “9 by 5-inch” or “1-pound” pans, though they are not always exactly 9 by 5 inches nor do they hold exactly 1 pound of dough. Look for pans that are sturdy and conduct heat well—no glass or ceramic, please! My favorite is the medium loaf pan from USA Pan (see Resources), which measures 8.5 by 4.5 by 2.75 inches (23 by 13 by 6 cm) and has an excellent nonstick quality. 


			Investment Pieces

			These additional tools will help you tackle the more advanced recipes in this book. 

			Pizza Stone A decent pizza stone can cost between $40 and $50, which is probably the equivalent of one or two take-out pizza nights for a family with kids. I recommend getting the biggest pizza stone you can find in your price range because a larger surface makes landing pizzas less stressful. A pizza stone can also be used for baking bread, and keeping one in the oven can help regulate the oven’s temperature. 

			Dutch Oven A cast-iron Dutch oven helps regulate the temperature in the oven and delivers a steamy heat to your loaf that vastly improves the crust. A 5-quart cast-iron Dutch oven from Lodge (see Resources) costs between $40 and $50, and if you plan on making quite a few sourdough boules, you’ll appreciate the payoff. 

			Proofing Baskets/Bannetons You can certainly proof round hearth loaves in a colander lined with a kitchen towel and dusted with flour, and that will go just fine. But when you get serious about baking, you may want to invest in a couple of the cane or wicker baskets lined with linen that bakers use specifically for proofing bread. They are also called bannetons or sometimes brotforms, but if you’re shopping online, a search for “proofing basket” should help you find what you need. 

			Other Useful Kitchen Gear

			The following tools are nice to have on hand, though not required.

			
					
 Plastic and/or metal dough scraper

					
 Rolling pin. I prefer a French rolling pin, which is a simple wooden pin without handles, but kids might prefer the handles for easier gripping.

					
 Whisk

					
 Pizza cutter

					
 Rubber spatula (to scrape out your bowls)

					
 Kid-friendly knife, such as an Opinel knife. They have a kids’ section on their website with a variety of great choices that are affordable and have a rounded tip for kids but are still sharp enough to cut well. (Of course, always supervise children when they use a sharp knife.)

			

		


	

			
Core Ingredients: Flour, Yeast, Salt, and Water

			Before you begin baking, familiarize yourself with the ingredients. All bread recipes include flour; yeast or some other leavening agent, such as sourdough starter; salt; and water. Having an understanding of how your ingredients function will serve you well when working through the recipes. If you’ll be baking with an older kid, make sure to read this section together! 

			1

			Flour

			Bread is made from mostly flour, and while you can’t tell from looking at those bags of flour on the shelves in the grocery store, flour comes from wheat. Wheat is a grass plant, and when it grows tall in the fields, it produces seeds at its top. The seeds are called “wheat berries,” and they are the part of the plant that is harvested by farmers. You could put those seeds right back into the ground and grow more wheat, or, if you grind up the seeds, you make wheat flour.

			Not all flours are created equal. For the recipes in this book, I recommend King Arthur All-Purpose Flour, which has a high protein content (this is a good quality for bread baking because it aids in strong gluten development), is widely available in grocery stores, and produces consistent results. While all the recipes in this book have been tested using King Arthur All-Purpose Flour, you can also substitute whole wheat flour if you’d prefer.
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			Bread Flour

			New bakers often become curious about bread flour. Bread flour typically has a higher protein content than all-purpose flour, which means it absorbs more water and the gluten develops more quickly. When using bread flour, you might need to add a tiny bit more water to your dough and knead it a little bit less. 

			Whole-Grain and Heirloom Flours

			Working with local and heirloom whole-grain flours can require a little extra knowledge and expertise because the absorption rate and protein content of different types of flour can vary wildly from harvest to harvest, from season to season, and by how finely or coarsely a mill grinds the flour. These factors all play a major role in how recipes behave. By the time you have baked through this book, you will be a confident baker with great baking instincts, and you may feel comfortable working with whole-grain flours sourced from your local community. 

			2

			Yeast

			Yeast is the leavening agent in bread; it makes bread rise and gives it a spongy texture. But what is it really? Yeast is a member of the fungus kingdom, the same group of organisms that includes mushrooms! Yeast is a single-celled living organism that can be found in the natural environment all around us—on the skins of grapes and other fruits, on grains, in flour, and in the air. Yeast eats carbohydrates and produces gas in a process called fermentation. If you’ve ever inspected a slice of bread, you’ve probably noticed that the texture is kind of like a sponge, filled with tiny air bubbles. Those air bubbles are made from gas produced by yeast. 

			All the recipes in this book were tested with Saf-instant Yeast (see Resources). Unlike other instant yeasts, Saf-instant doesn’t need to be bloomed or proofed before being used for baking. Add it to the dough and it works every time! 

			3

			Salt

			Salt gives bread its flavor and also improves its texture. You only need to forget the salt once to realize that bread’s flavor and texture just aren’t right without salt. 

			You can use almost any salt you already have for baking bread. Kosher salt, sea salt, and even Himalayan pink salt work just fine. The only important qualification is that the salt should be fine, not coarse, so it incorporates well into the bread dough. 

			4

			Water

			Water hydrates the flour, forms the dough, and makes wheat more digestible. Getting the right ratio of water to flour is key for a successful bread. Too little water creates a stiff, dense dough that results in a dry, hard bread. Too much water creates a dough that is like mud or paste and results in a shapeless bread without much volume. 

			Different flours have different absorption rates, and even the weather can affect how your flour absorbs water. When you bake, take note of how your dough feels to the touch. Over time, you will come to learn by feel when you need to add or hold back a tiny bit of water to achieve a proper dough. 
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Temperature and Time

			Two very important elements in bread making are temperature and time. These two factors are interconnected: Dough that is too cold won’t rise properly, while dough that is too hot can rise far too quickly. This happens because yeast does its best work within a temperature range of 75° and 80°F (24° and 27°C)—like a warm, but not too hot, sunny day. The active yeast inside the dough is blowing hundreds of tiny bubbles—faster in warm temperatures and slower in cool temperatures. However, the dough can take only so much air, and just like blowing a bubble with bubble gum, if the bubbles get too big, they will pop, and your bread will deflate! Mastering temperature and time is the real difference between simply following a recipe and becoming a good baker.

			The best way to ensure your dough rises on time is to make sure the water (or other liquid ingredients) you use to make the dough is the correct temperature. For the most accurate numbers, advanced bakers and older kids can follow the temperature calculations. But beginners and little kids will want to refer to the chart at right as a shortcut, assuming that your flour is kept at room temperature. Water temperature can easily be adjusted by adding ice to cool it down or mixing lukewarm water with hot water from the tap.

			
			
							
							Air and flour temperature

							Water/Liquid temperature

					

			
			
					
							55

							
							110


					

					
							60

							100

					

					
							65

							90

					

					
							70

							80

					

					
							75

							70

					

					
							80

							60

					

					
							85

							50

					

					
							90

							40

					

				
			



	

	
				How Bread Is Made

			Unlike cooking, which involves an array of techniques and skills, baking is relatively straightforward and follows a predictable sequence. While at first the process may feel awkward and rife with questions (Am I doing this right? Is this dough the right consistency?), after a few tries you will find yourself in a familiar rhythm. Take the time to acquaint yourself with the basic flow of steps. Having an overall understanding of what happens at each step, and why, will give you a big-picture view of how bread comes together—and help ensure that the process goes smoothly for you. 


			1

			Scaling/Measuring/Temperature

			(Objective: Accuracy and preparation)

			Make sure you have all the ingredients you’ll need, and in the correct amounts. Your main goal here is accuracy. Incorrect ratios of ingredients can result in dough that is too sticky or too dry or doesn’t rise properly. Forgetting one of the few ingredients will leave you with inedible bread! 

			To measure, place a bowl on the scale, zero out the weight, then add one of the ingredients. When you have the right weight for that ingredient, set that bowl aside. Repeat this step with the other ingredients. For beginners and young children, it’s best to use separate bowls for each ingredient; this way if there is a small spill with the salt or yeast, you can just spoon the excess out of the bowl—it won’t be mixed with any other ingredients. 

			Be sure to get your water or liquid to the right temperature so the dough rises on a predictable timeline; see the chart. 

			2

			Mixing

			(Objective: Uniformly combined ingredients)

			A bread recipe typically has four to six main ingredients, and they all have a job to do. Properly mixing your ingredients ensures that they all make contact and can work together to create a perfect dough. When the recipe method dictates dispersing the yeast (or sourdough starter) into water, take your time. When combining the rest of the ingredients, be patient; you want to mix the dough until it begins to become smooth. Leaving dry bits of flour in your dough means having dry clumps of flour in your bread. Try setting a timer and mixing for five minutes. 
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			3

			Kneading or Folding

			(Objective: Gluten development)

			Kneading bread dough is a little bit like chewing gum! You take a soft dough and strengthen it by handling it a lot, which allows it to rise while holding a nice shape. You accomplish this by folding the dough repeatedly over and over itself. When you start, it will feel very soft and stretchy, but as you work the dough it will become bouncy and tight. This will give the dough a smooth appearance, and when it rises it will look like a beautiful round moon. If your dough ends up looking a bit scraggly, it may mean it wasn’t kneaded very well or mixed well in the beginning. 
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			4

			First Rise or Fermentation

			(Objective: Dough expansion)

			After you’ve worked hard to weigh, mix, and knead, it’s time to take a nice long break and let the yeast do some work. The fermentation time for the dough will depend on two factors: the quantity of yeast in the dough (more yeast rises faster, less yeast rises slower) and the dough temperature (warmer is faster, cooler is slower). Regardless of these factors, you want to see the dough expand. 

			The yeast will create little air pockets in the dough, and those air pockets create the desirable texture of bread and the flavor. Your only job during this phase is to allow your dough enough time to slowly blow up, like a balloon, but not so much time that it overinflates (pop!). Set a timer according to the recipe instructions, and put your dough in a spot that is not too hot and not too cold. 

			5

			Shaping

			(Objective: Structure, functionality, and beauty)

			Shaping plays a critical role in giving breads their texture. You can make a pizza, a loaf of sandwich bread, or a dinner roll out of the exact same dough simply by shaping it in different ways. This is the part of baking that may feel a little strange or difficult at first, but your skill will improve with practice. 

			The goal of shaping is to create a symmetrical, even dough while preserving the air that has built up inside. This requires gentle handling. Remember: The air in the dough is an integral part of the flavor and texture that you will enjoy in your bread. If you press all those glorious bubbles out of your dough, you will end up with something like a brittle cracker instead of a nice airy crumb. Be careful to not tear the dough; making a roll or a loaf that can rise high means preserving the surface tension of the dough. 

			All that said, playing around with your dough is just fine and having fun is an invaluable part of the process. With very little kids, perfection isn’t a priority over fun, but older kids will want to do their best work and handle their dough with more delicacy. 
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			6

			Final Proof 

			(Objective: Volume/height and flavor)

			After the loaf has taken its shape, you will place it in a loaf pan or a basket to rest and have its final rise, or “proof.” In this step, the fermentation is doing the work again; your job is to set a timer and get your oven ready. The dough will grow a final time and develop more flavor and air bubbles. 

			As with the first rise (step 4), timing is key. Dough baked too soon will be smaller in size and have a less fluffy interior texture. Dough that rises too long will pop and deflate. Knowing when your dough is perfectly proofed takes practice. A nicely proofed loaf feels a bit like a marshmallow—it’s airy and very soft, but it still bounces back a little bit when pressed. 
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			7

			Baking

			(Objective: Evenly baked bread)

			You want an even bake with a beautiful bronze color on your bread. The first few times you tackle any recipe, you should check on your bread often, starting at about halfway through the full baking time. Every home oven is a little different, and part of getting good at baking is getting good at knowing your oven. Some are hotter from the bottom, others from the top, and baked goods need to be moved closer or farther away from an aggressive heating element. Some ovens have a hot back corner, and baked goods need to be pulled toward the front or rotated halfway through the baking time. And if you accidentally burn a loaf while you’re still getting familiar with your oven’s specific temperatures, just know that it happens and it’s totally okay. 

			8

			Cooling

			(Objective: A set crust and crumb)

			Letting your bread cool allows the crust and crumb to set for easier slicing. Nevertheless, there are few pleasures in life as fine as ripping into a warm loaf of bread and inhaling the steam that rises from it. So sometimes, you might choose to skip this step and enjoy your bread while it’s still warm. 

			If you plan to store your loaf, let it cool completely on a wire rack first. Putting a hot loaf directly into a paper or plastic bag will cause it to steam inside the bag, leaving you with a soft and possibly soggy crust. Slicing your loaf before bagging it can make it easier to store, and more convenient for kids to help themselves to it. 
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