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ANY QUESTIONS?


Has your dough not risen or have you left your starter for too long? Don’t worry! Email us at info@meyersusa.com where you can ask any questions. We have lots of useful information, inspiring tips and regular updates on some of the recipes in this book which we would love to share.


WANT TO BAKE WITH US?


At www.greatnorthernfood.com you will find information about the Great Northern Food Hall, which is located in New York City, along with useful information on the various baking and cooking courses we offer.







HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.







PREFACE


CLAUS MEYER






As far back as I can remember I’ve loved bread. From the age of seven, I would help the local baker in the village of Wetterberg on the southern Danish island of Lolland, before going to school. And my reward was a bag of freshly baked bread. Later, as a student at Copenhagen Business School, I worked in a bakery on the island of Amager, where, unfortunately, I got the sack because I was too slow. The following day, however, I went to see the master baker and I made him an offer he couldn’t refuse: I wanted to sublet the bakery after they’d finished for the day. He was surprised, but he agreed. So when I close my eyes and think back, I vividly remember how proud I was, as I biked across the Langebro inner harbour bridge towards a couple of Copenhagen restaurants with a box of freshly baked bread.


LESS YEAST AND MORE HEAT


That was almost 30 years ago, and ever since, baking has been an integral part of my life. When I look back over the many years I’ve worked with bread, I see some highly remarkable changes in the ways I work with the different types of dough and bread. First of all, I have slowly but surely worked my way up the temperature scale and down the yeast scale. Back then, 30 years ago, I would use 20 grams of yeast with 1 kilogram of flour and bake the bread at 225°C, Gas Mark 7. Then 15 years ago, I’d use 10 grams of yeast with 1 kilogram of flour and bake the bread at 250°C, Gas Mark 9. While today, I use no more than 2 grams of yeast with 1 kilogram of flour and I bake my everyday bread at no lower than 250°C, Gas Mark 9. At the same time, I’ve increased the amount of fluid I add to my bread, which means that both my wheat dough and my whole-grain dough are quite ‘wet’ these days. I also let my bread rise for a minimum of 8 hours, and ideally up to 24 hours (well, for some types of dough, even up to 48 hours).



BAKING WITH A STARTER



I have always been fascinated by the method of baking with a starter. The lactic-acid bacteria content gives all types of bread that delicious, sour taste, which complements the characteristic grain aromas so well. Furthermore, when you use a starter, your bread keeps longer. So using the starter actually helps us make better use of raw ingredients, meaning less food ends up in the bin.


Many people believe that using a starter is strange and difficult, and that it takes some kind of molecular gastronomic insight to even try. But the fact of the matter is that it’s quite easy to use and very flexible. Even when you leave it to its own devices in the fridge for weeks or even months, it’ll forgive you as soon as it senses the warmth of your kitchen. Small helpings of flour and water are all you need to revive it – read more on under Starters. And it’s easy to make your own starter following the method in How to make a starter from scratch. I guarantee it will increase your enjoyment of baking!


USE YOUR SENSES WHEN BAKING BREAD


This book contains the recipes and techniques we have developed over the past 30 years at our food school, Meyer’s Madhus in Copenhagen and our bakeries. In 2009, we published Meyer’s Bakery in Denmark, and in the eight years since then we have continued to develop and refine our methods, particularly for our starter doughs. This constant gathering of knowledge allows us to present you with a very clear method for baking your own bread.


One of the main discoveries we made was that rather than adhering to rigid baking times and temperatures, it’s important to trust all of our senses. Of course, we include a guide to timelines and temperatures in all our recipes, but as soon as you get used to smelling, tasting, feeling, listening, and watching what’s going on with your dough and your bread, you’ll realize that you get much better results. And baking becomes a lot more fun than if you merely set the oven temperature and a timer.



ONE BASIC RECIPE – LOTS OF VARIATIONS



We have structured this book in a way that allows us first to present a thorough introduction to baking equipment and tools. In my opinion, some things are must-haves while others may be considered nice to have and even a little anorakish, yet they most certainly increase the enjoyment of baking. This is followed by advice on using high-quality organic produce, and we take you through the different types of grain and flour we use. Then we tell you everything we know about working with a starter. After which we move on to the four main chapters about wheat bread, whole-grain bread, rye bread, and enriched doughs. Each main chapter takes you through the ingredients, the different methods of mixing, rising, and baking, followed by one or more basic recipes and several variations on these.


We have presented the book this way because it reflects the way we think, work, and develop new types of bread. The feedback from our baking classes has taught us that this is the insight that novice bakers are craving.Once you gain a more solid understanding of what actually happens along each step of the way, and you understand the different options open to you and how they each affect the finished product, you’ll find baking so much easier and your bread will be so much better.


Therefore this is a book for bakers who wish to follow a recipe to ensure a good result, and for those who prefer experimenting and varying recipes depending on what ingredients are to hand and what the day dictates.


QUALITY AND ECOLOGY = BAKING HAPPINESS


Once you’ve read and understood this book, and after practicing for a while, you’ll be able to bake a wonderfully tasty loaf of bread using just about any type of flour. However, both the making and the eating of your bread will be so much more enjoyable if you use high-quality organic flour.


Fortunately for us, there are many producers in Denmark and the other Nordic countries who put a lot of effort into growing high-quality products and who delight in exploring the diversity in grains that prosper in our part of the world. A few years ago, we entered into collaboration with one of this movement’s pioneers, Per Grupe, and we support his effort to identify heritage grains such as Øland wheat and svedjerug (slash-and-burn) rye that will enrich the food we make from them. We help each other plan the production of the different types of grain at the farms we collaborate with, to ensure that we have sufficient raw produce in the coming year to supply our own bakeries, food outlets and shops. We also work together to communicate everything worth knowing about the journey from field to bakery.


FRESH FLOUR


To bake tasty bread, you need high-quality flour, regardless of whether you’re baking everyday brown bread or pastries for special occasions. When you buy flour, and especially when buying whole-grain flour with bran and germ, look closely at the best-before date, and make sure you get the freshest batch available. This will ensure the grains’ aromas are still intact and that the fat contained in the germ has not yet begun to go rancid.


At Meyer’s Bakeries, we mill our own whole-grain flour on a daily basis, and the enjoyment of baking with freshly milled flour is something we would encourage you to experience, too. You can either mill your own flour using a grain mill, or buy freshly milled wheat or rye flour from local farmer’s markets and even from the bulk bins found in some health food shops. As long as there is a high turnover of sales, flour sold in bulk should be very fresh. You might even be able to find some of the ancient or heritage wheat types, such as emmer, einkorn, spelt or kamut.


BREAD EVERYWHERE


When I think about how important baking has always been to me, I’m a little surprised that I didn’t open the first Meyer’s Bakery until 2010. On the other hand, I’ve barely had time to look back since. Today, we have five bakeries spread across Copenhagen as well as two locations in New York, one at the Great Northern Food Hall, and the other in Williamsburg, in Brooklyn.


And then we have a recurrent popup bakery at the huge music festival in Roskilde, Denmark. We make sure that those who have had a rough and rocking night get some colour in their cheeks with freshly baked, wonderfully aromatic rolls, and a special roast pork sandwich with red cabbage, mustard dressing, raw applesand pickled cucumber, all served in an organic bun made from our own Øland wheat.


Our project was never about selling as many loaves of bread as possible. It’s about contributing to an enjoyable, healthier, tastier and more sustainable bread culture. And so we do whatever we can to share our knowledge with others. Each month, we host lots of baking classes. We offer both short, concentrated or longer, extended classes. A couple of times each year, we host huge workshops and popup baking schools with as many as 1000 participants, for both children and adults. We also occasionally host masterclasses with internationally renowned, phenomenal bakers including Chad Robertson and Melissa Weller.


In collaboration with the Danish Prison Service, some of the inmates in our prisons are all taught how to bake. The Melting Pot Foundation, which I founded in 2010, runs three food schools in three different prisons. We bring the inmates up to the exam that would gain them entry to a basic training course for chefs, we teach them how to make and take care of a starter, and we teach them how to bake. In one of the prisons, we have even established a professional bakery. From there, the aroma of freshly baked organic bread spreads across the entire facility. The inmates now bake their own bread every day, saving the prison close to 1 million Danish kroner (more than £116,000) every year.


We have another Melting Pot project in Bolivia, where we opened GUSTU in La Paz in collaboration with the Danish nongovernmental organization, IBIS. ‘Gustu’, meaning ‘taste’ in Quechua, the Incas’ indigenous language, is a cookery school for impoverished and socially vulnerable young Bolivians, as well as a gourmet restaurant, bistro, and bakery. We train cooks, waiters and bakers, and we believe that this enterprise will help develop Bolivia’s future food and restaurant industry and generate sustainable gastronomic projects in local communities all over Bolivia.


The bread produced at GUSTU is already very popular. One of their greatest successes is the tantawawas (a bread similar to brioche), which is shaped like babies and eaten on Día de Muertos (Day of the Dead), on 1 November, the Bolivian holiday celebrated in commemoration of dead relatives.


I hope that you will share your own experiences in life’s great school of baking with someone you care about. Eating better bread (and preferably home-baked) is much more important than you may realize. Together we can move mountains.
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Baking course at Meyer’s House of Foodcrafts, Copenhagen
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A huge baking workshop in Kolding, Jutland, with 1000 baking enthusiasts
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Per Grupe talks about different types of grains on a field walk
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A mill in our bakery in Copenhagen’s eastern borough
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A thousand baking enthusiasts at a huge baking workshop in Roskilde
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A baking course at Meyer’s House of Foodcrafts, Copenhagen
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American grain researcher Steven Jones talks about future-sustainable types of grain at a conference on biodiversity at Meyer’s House of Foodcrafts
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Inside the kitchens at Jyderup prison
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Starters, flour, juice, and marmalade on the shelves of our store in thecentre of Copenhagen
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Festivalgoers using a starter to make bread at a pop-up baking workshop
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Children baking fish and bread as part of their cookery classes
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Claus Meyer talking about bread at a music festival in Roskilde
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Kamilla Seidler and Michelangelo Cestari tasting the bread from the GUSTU baking school in La Paz, Bolivia
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Our pizza specialist, Christian Scannagatta, in action at our store in Lyngby, Copenhagen
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Pizza masterclass with Melissa Weller from Sadelle’s in New York, at our bakery in Copenhagen’s eastern borough
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BAKING EQUIPMENT


You can buy lots of great, in fact, truly exquisite baking equipment. Some things you simply can’t do without, while others just make baking more fun. Don’t be concerned if you do not have a baking stone, even if it’s listed under essential equipment. We’ll provide you with alternatives that will enable you to get started with the equipment you do have, and you’ll still get great results.



ESSENTIAL EQUIPMENT




OVEN



All ovens are different, which is why you should familiarize yourself with yours. Is the thermostat working? Does the oven bake evenly or one-sidedly? Whatever experiences you have with your own oven will not be the case with other ovens. When baking loaves and rolls, it’s very important that your oven can get really hot, especially when you bake free-form wheat loaves. This is because they need initial extreme heat at the highest possible temperature for that perfect ‘oven spring’, when the dough puffs up in the first few minutes of hitting the hot oven. Bear in mind that you can’t necessarily trust an oven thermostat because they can vary by as much as 25°C, So even if your oven shows 250°C, Gas Mark 9, it may in fact only be 225°C, Gas Mark 7. If you’re unsure about how hot your oven can get, you can buy an oven thermometer. This also comes in handy if you are baking away from home as you can slip it in your back pocket before you go!


Make sure you give your oven plenty of time to heat up properly (at least 30 minutes) before you use it. If you have a baking stone, heat it along with the oven. It accumulates a lot of heat and if the stone is not at the desired baking temperature, your bread will not get the desired heat-shock. If you have a fan-assisted oven, use this function to heat up the oven and leave it on during the first few minutes of baking, as the oven will lose a little heat when you open the door to slide in the bread.


BAKING/PIZZA STONE


A baking stone is a fabulous tool for baking free-form wheat loaves. It mimics the conditions in a professional baking oven, where the bread is exposed to extreme heat from below as soon as it is placed in the oven. This heat-shock causes the bread to swell up and become wonderfully light. Even dough that’s over-risen, which would normally spread out, will be beautifully lifted thanks to the hot baking stone. Thick lava baking stones are particularly good in ovens that get really hot. Terracotta baking stones are less expensive and equally useful, though easier to break. But don’t bin yours if it snaps in half, because it will still work just as well.


If you don’t have a baking stone, you can place an ordinary baking sheet upside down in the oven and use that instead. When you are ready to bake your bread, simply slide the dough (on nonstick baking paper) onto the preheated baking sheet.


BAKING PEEL


A baking peel enables you to get free-form loaves in and out of the oven, and ensures that you don’t burn your hands or cause the bread to collapse in the process. Many baking stones come with a plywood peel in the shape of a small spatula, which you can use to push the bread into the oven or onto the baking stone, either directly or on nonstick baking paper. If you don’t have a baking peel, you can use the underside of a baking sheet. You could even use an appropriately sized piece of thick card, such as the lid of a pizza box. If you choose either of the latter two solutions, be sure to place the dough on a piece of nonstick baking paper first.


NONSTICK BAKING PAPER is highly practical for many purposes; not least for pushing the fully risen loaves and rolls onto a baking stone or baking sheet. It comes in particularly handy when you bake bread rolls, as it makes placing the rolls in the oven all at once so much easier. Cut the baking paper to size to ensure it doesn’t touch the sides of the oven.



A LARGE MIXING BOWL



When mixing dough with your hands or with a spoon, it’s important to use a mixing bowl that’s large enough to hold all the ingredients.



DIGITAL SCALES



It’s really difficult to bake without good, precise digital scales you can reset to zero, not least when you have to measure small, precise amounts of, for example, yeast, sugar or salt. Choose a scale that doesn’t reset too quickly on its own, which will allow you time to get all the ingredients ready. Digital scales are widely available in department stores or online and can cost less than £10. For the recipes in this book we recommend that you use gram measurements – even for liquids.


MEASURING IN MILLILITRES


When precise measurements are not absolutely essential, for example, when refreshing a starter, large amounts of liquids can be easier to measure in millilitres. It is helpful to have a measuring jug that ranges from at least 50 ml to 1 litre.



DOUGH SCRAPER



You will need a wide dough scraper (see Baking equipment) to tighten the surface of your dough after it has risen for wheat bread, baguettes and rolls (you can read more about how to tighten your dough. In fact, having two dough scrapers is a good idea, as you can use one to scrape the dough off of the other. (If there’s any dough on the spatula you use for tightening it will stick, and then all hell breaks loose!) You also need to use a dough scraper to lift the dough onto the baking peel or nonstick baking paper. A dough scraper is also really handy for gently removing leftover dough – even when it’s dried hard – from your work surface.




#TIP


You can buy dough scrapers, specifically for bread baking in any baking supplies shop. However, a regular metal scraper with a stainless steel blade of approximately 20–25 cm (such as a taping knife) from a DIY shop will be just fine.





A LARGE, FLAT WOODEN SPOON


This is ideal for mixing wheat or rye dough and for mixing cake batter.



RISING BOWL



To keep the dough moist, it’s a good idea to use a sturdy plastic bowl with a lid when you need to let the dough rise in the fridge overnight. And using a transparent bowl is even better as it allows you to keep an eye on the dough without having to remove the lid. If you don’t have a bowl with a lid, you can simply place a thin plastic bag or a cut-open freezer bag over the bowl and fasten it with an elastic band.


METAL BAKING TINS


We use these for baking ryebread, whole-wheat bread and for some of our pastries. They come with different nonstick coatings, but then you have to be careful not to scrape the coating when coaxing the bread out of the tin. We’ve used loaf tins that hold 1.5 litres for the rye bread and 2 litres for all other breads, but you can also use slightly larger sizes. If you’re worried that your bread may stick to the bottom, you can always grease the tin and line it with nonstick baking paper, which is quite a foolproof way of getting your bread out in one piece. In some recipes, we use disposable tins, and you can usually buy these in supermarkets.



ROLLING PIN



We use a rolling pin for rolling dough thinly. A thin rolling pin is especially useful with delicate types of dough. Because you get better contact with the dough using a rolling pin, it stops you pressing down too hard.


A PLASTIC SCRAPER is useful for scraping the rising bowl clean (use the round corners for this). The flat side can be used to spread pastry filling, for example.


A BRUSH is used to brush many of the recipes in the enriched dough chapter with beaten egg, milk or water.


BAKING THERMOMETER


Thermometers are quite handy for checking when the bread is done. It’s a great help when you bake wheat bread from wet dough, because it’s not always easy to determine precisely when the bread is done. And the same goes for baking rye bread, as you can’t simply tap the bread to find out if it’s baked. Because ovens do not bake uniformly, which means varying baking times, measuring the core temperature is the most precise way of determining whether or not the bread is done. A baking thermometer is especially helpful the first few times you bake your own bread, and before you’re experienced enough to assess when it’s done simply by using your senses.


We recommend using a digital thermometer with a long probe. They are very precise and easy to read (and you can even use it when roasting meat or poultry). To get the most accurate reading, plunge the probe right into the centre of the loaf. In addition, you can use the thermometer to check if any raw products you might be using are at the correct temperature.
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#TIP


If you use a thermometer to check when the bread is done, it doesn’t matter if you use a baking tin that’s a different size than the one used in the recipe. A larger tin will require longer baking time, while a smaller tin requires less. However, if you stop baking your bread as soon as it reaches the right core temperature (you can check this with a kitchen thermometer, you can be absolutely confident that it’s done. Of course, you still have to keep an eye on the crust – you want it to be beautifully golden.






SERRATED BREAD KNIFE



Make sure the knife is so sharp it practically slides through the bread.



EQUIPMENT THAT MAKES BAKING MORE FUN




FOOD STAND MIXER



A food stand mixer will be quite useful, especially when working with wet dough that needs to be mixed more thoroughly and for longer than other types of dough. It’ll save you both time and elbow grease. The market for stand mixers has genuinely boomed since manufacturers have picked up on the growing interest in baking and have come up with lots of different models, both large and small. The mixer we used for the recipes in this book has a 5-litre bowl, but you’ll be able to use most models for all our recipes. If you have a larger mixing bowl, you may want to double the recipe, and if it’s a little smaller than the one we used, you can halve the recipe.


When making wheat bread, use the dough hook, and use the paddle for making rye bread. You should also be aware that all known models will jump a little when you mix wheat dough at high speed, so hold on to the machine to steady it. If left unattended, it might skip across the countertop and land on the floor.




#TIP


If the mixer starts to sound a little overworked, turn the speed down.






CASSEROLE POT FOR BAKING



Baking wheat bread in a deep, cast-iron lidded casserole is a really great idea because the casserole will support the dough and ensure it doesn’t spread out, which can sometimes be a problem. A covered casserole also adds the natural moisture of steam, until you lift the lid. Of course, you need one with handles and a knob that are ovenproof. On some of the French cast-iron casseroles, including Le Creuset™, you can actually unscrew the knob on the lid and replace it with a screw and ball-bearing to avoid steam escaping.


SCORING THE DOUGH


In some recipes, we suggest you score the dough, which will allow the bread to widen a little when it’s placed in the hot oven. The best thing for this is actually an old-fashioned (unused) razorblade. Or, you can score the dough with a sharp pair of kitchen scissors or a really sharp knife.


A THIN SPATULA made of wood or silicone comes in very handy when you want to ease your rye and whole-grain bread from the baking tin without damaging the inside of the tin.


PROVING BASKETS (also called bannetons) are useful for some of our recipes, as it leaves a little pattern on the dough. We use proving baskets for the Grantoftegaard bread and the Levain bread, among others.



SPECIAL EQUIPMENT



GRAIN MILL


Investing in a small electric grain mill can really save you money in the long run because you can mill your own flour exactly as needed, and you get to decide how fine you want your flour to be. In fact, the small ceramic stone-mills produce much finer flour than ready-milled flour, which has usually been processed on large stone-mills. The flour you mill yourself is whole-grain flour (read more about how to mill your own flour.


Most important, the flour you mill yourself will always be fresh. Flour is a delicate product because the grain contains wheat-germ oil, which quickly goes off. As long as it is sealed inside the germ the oil is protected so it will last almost indefinitely. But the moment you start milling the grains, the oil oxidizes and after some time, the flour goes rancid. Technically, you can bake with rancid flour (which a lot of people probably do unknowingly), but it does give the bread a slightly bitter taste. This is similar to what happens to the taste of coffee made from beans that have been ground in industrial quantities and then allowed to go stale. Compare that with the taste of an espresso brewed with freshly ground beans!


If you shop around, it is possible to buy a kitchen-size electric grain mill starting from just over £100. A grain mill can also be purchased as an attachment for a large stand mixer, such as the Mockmill (see www.wolfgangmock.com/en/).You may be able to get extra equipment for some models, which will allow you to sift your flour after milling the grain. However, you can always use a wire sieve to sift the flour.





MEASURE INGREDIENTS BY WEIGHT



For the greatest accuracy and best results, we suggest you weigh all ingredients, including liquids. Please refer to the ESSENTIAL EQUIPMENT section for information about purchasing and using digital scales.
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ORGANIC PRINCIPLES


In Meyer’s Bakeries, we only use organically grown flour from northern Europe, because we believe that organic farming is the future, both locally and globally.


Most of the grain we use comes from the Danish island of Zealand. There, the different types are grown in rotation with broad beans, clover and lupine because these crops naturally add nitrogen to the soil, which fertilizes our grain. Furthermore, animal manure is added to the soil, which ensures that there is enough nitrogen to yield a reasonable crop and that the different types of grain maintain a high level of protein, resulting in higher gluten qualities. Each year, we calculate how many different varieties we need to grow and how much, and then we arrange the production with approximately 10 farmers. We’re also deeply involved in the running of a century-old mill in Skåne, Sweden, where the grain that we do not mill ourselves (in the bakeries) is milled. We are the mill’s single major purchaser. In terms of growing and milling different types of grain, we do so only in close collaboration with farmer, grain expert and organic pioneer, Per Grupe at Mørdrupgård.


GRAINS WITH AND WITHOUT CHEMISTRY


Organically farmed grain does not contain pesticides and is not fertilized artificially. It’s grown using the same method that dates back to the very origin of grain growing, and until just over one hundred years ago, it was the only method used in farming. However, that all changed as more mouths had to be fed, and the industry developed new technology to increase crop yields.


This meant that grains that grew in just about any and all conditions – with the addition of the right amount of chemicals – replaced flavourful, nutrient-rich indigenous grains. Yields increased with this new type of grain, and the farms themselves expanded. However, as science pushed ahead, the practical knowledge that had guided farming for thousands of years was forgotten and the habit of growing better-tasting, nutritious grains was abandoned. Because their yield was much lower than modern types, the precious heritage wheat grains were phased out.



HERITAGE GRAINS AND MODERN ORGANIC FARMING



Heritage wheat grains, such as spelt, emmer and einkorn, as well as the old types of wheat found in Øland and Halland in Sweden, are much more robust in terms of disease resistance than modern types of wheat. The grains are better at utilizing the nutrients from the soil and can resist competition from other weeds or crops better than modern types of grain. This applies to the heritage wheat types grown in the UK, too.


Growing conditions for organic and biodynamic crops may be reminiscent of the days before artificial fertilizers and modern chemistry. But in today’s organic agriculture, farmers have developed cultivation methods that increase yields, and now harvests equal 50 to 75 per cent of those found in conventional farming. This also explains why organic flour and breads made from it have become more widely available and reasonably priced these days.




BEING MINDFUL OF THE GROUND WATER


For every 1 kilogram of organic flour you use when baking, or each time you buy about 2 kilograms of organic bread, you protect 300 litres of ground water from being contaminated by pesticides. So, baking with organic flour is not just important for the quality of bread you bake and your own health, it is also important for our shared planet. We have calculated that in one of our bakeries alone, we use approximately 435 tons of flour each year. That means we are protecting almost 145 million litres of ground water from contamination.







GRAIN


When you bake bread, the flavour, lightness or density, colour and nutrient level all depend on the grains you use in your flour, and on how many coarse bits of grain you leave in. On the following pages you’ll find a summary of the four most common Danish cereal species (wheat, rye, oats and barley) as well as the primary species and varieties we use in our bakery here in Denmark. We look at their strengths and weaknesses, and what it all means to the bread you bake.
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SPECIES AND VARIETIES



We differentiate between their species and varieties. Wheat, rye, oats and barley are different species. Within the wheat family, there are different varieties such as einkorn, emmer, spelt, and wheat. The wheat that originates from Øland and Halland in Sweden are examples of different strains that all belong to the same wheat varieties.










	SPECIES


	WHEAT VARIETIES


	EXAMPLES OF STRAINS







	Wheat Family (divided into wheat varieties) →


	Einkorn


	 







	 


	Emmer


	 







	 


	Spelt


	 







	 


	Wheat


	Øland wheat







	 


	 


	Halland wheat







	 


	 


	Dalar wheat







	 


	 


	Purple wheat berries







	 


	 


	Dacke







	Rye →


	 


	Slash-and-burn rye (svedjerug)







	Oats


	 


	 







	Barley


	 


	 












DIFFERENT VARIETIES – DIFFERENT QUALITIES



Each species includes numerous varieties, each with their distinctive qualities, as we know from apples, potatoes and strawberries, for example. Wheat, rye, oats and barley all have lots of varieties with grains of different sizes and colours, each with their distinctive flavour and baking qualities. In the same way as Granny Smith and Cox’s Orange Pippin are two varieties of apples with their own distinct qualities, Øland wheat and Dacke each impart a different aroma and density to a finished loaf of bread.
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