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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.


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


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


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





INTRODUCTION


When I wrote my first book, Dough, my dream was simply to get everyone hooked on making bread. I wanted to keep everything as straightforward as possible, so that people who never believed they could bake would realise what fun and satisfaction there is from making their own bread. And the feedback I have received has been extraordinary. It makes me very happy when people tell me that something they once thought was too complicated and confusing has become second nature. This email from someone who also came to one of my classes just says it all for me – this is why I love teaching people how to make bread:
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‘….This morning I rose early, baked solo for the first time and the entire family sat down together for breakfast with warm bread. It was a fantastic sight! Last night I cleared our freezer of 19 loaves of supermarket bread. I feel so proud.’


Getting a taste for baking is a great start, but now I want to show you how to apply the straightforward approach of making simple breads to slightly more complex doughs. Sourdough and croissants, especially, are the things everyone wants to learn how to make. So this book, together with the dvd, is for those of you who are baking happily, but want to take the journey a little further, to explore some breads that require you to take things more slowly, try a few new techniques, or use different flours – from chestnut to buckwheat, or the unusual red Cabernet grape flour I have discovered.


I’ve called this book Crust because, if you’ll forgive the pun, it includes the kind of breads that you can really get your teeth into. Also, a fantastic crust is one of the most significant things about great bread – be it a sourdough loaf or a baguette. A brilliant crust forces you to really chew your bread, and when you chew you produce saliva, which contains the enzymes that break down carbohydrates and get your digestion going properly.
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“It doesn’t matter where you are, what conditions you’re working in, there is always a way to work a little magic with flour and water.”


By comparison soft, pappy (and, now, sometimes completely ‘crustless’), highly processed, additive-filled commercial bread needs little chewing and often isn’t digested properly, leaving people feeling bloated, and sometimes convinced they have an allergy to wheat – but more on this later, in Chapter 5.


When you have been baking all your life, working with dough becomes second nature. It goes beyond technique. You get to understand and empathise with the way the dough may behave slightly differently, depending on the temperature in the kitchen or whether it is a stormy or humid day, and instinctively you adjust. Remember we are talking about something organic that changes and develops and reacts. If I find myself baking in an unfamiliar kitchen – for example, when I do demonstrations, where the atmosphere, let alone the oven, will inevitably be different – I find myself adding a little more water, a little less yeast, reducing the proving time…. When you bake every day, it’s as if your brain engages with the ingredients, the ambient conditions, and with the dough you are going to make, even before your hand goes into the bag of flour. It doesn’t matter where you are, what conditions you’re working in, there is always a way to work a little magic with flour and water.
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“You never stop discovering different techniques or unusual ingredients that bring a whole new dimension to your breadmaking.”


All of this is incredibly important when you are working in a bakery, because your customers expect bread of a consistent standard, every single day. In my native France, if your bread is beautiful one day, but less so the next, customers will just go to another bakery. At home, of course, such degrees of perfection are less important than the fact that you are making something good and wholesome for yourself and your family. And if you follow the recipes and techniques in this book, you will bake very good, tasty bread, regardless of the quirks of your kitchen, or the vagaries of the weather. But you will also notice that on some days the dough behaves slightly differently, or your bread turns out to be better than usual.


So, throughout this book, I want to help you to understand a little more about the way dough works, so that you too can begin to make those second nature adjustments, and bake bread of a consistently great quality every day. At my advanced bread classes, I bore people to death by saying that consistency comes with practice. But it is true. The more you bake, the more you will be comfortable with your dough. Try to build baking into your regular routine. Personally, if I am baking for the family I always do it late at night or early in the morning. I never enjoy it as much in the afternoon for some reason. Maybe it is a throwback to my apprentice days when I used to have to get up at 2am. My cat used to wait by my bed and then jump in to get warm while I had to go out into the cold air. But the sharpness of the air always woke me up quickly, so I was alert and ready to start baking.


Just because some of the breads in this book are a little bit challenging, it doesn’t mean that I am going to bombard you with complicated terminology and techniques, or that you will need anything other than a domestic oven. All the breads in this book are ones that I bake regularly at home.


Just as I do in my classes at the cookery school, and with the help of the dvd, I will take you through the recipes slowly and simply, and then introduce you to some of the variations on a theme that you can experiment with once you have mastered the essential idea of each style of bread. I’ll also give you a few ideas about which breads go best with what food and offer some simple recipes for any leftover bread – in France, we believe that there is a different kind of bread for every meal and I grew up with the idea that no bread is ever wasted.


I hope you enjoy exploring some new ideas, and remember that, even when you have been baking for nearly 30 years, you never stop learning or discovering different techniques or unusual flavours and ingredients that could bring a whole new dimension to your breadmaking. That is the joy of the world of baking – it is like an enormous, colourful, exciting jigsaw that human beings all over the world have been building for centuries, but one that will never be quite complete.
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1
TOOLS & TECHNIQUES


You will bake your best bread when you are feeling relaxed and comfortable, and the more you bake, the more you will feel at ease. My way of working the dough, as you will see in this chapter, is the key to light, airy bread, and with a little practice it will seem like second nature. Like all bakers, I create my own comfort zone by having my tools ready before I even roll up my sleeves. Just as an artist has his favourite brushes and palettes, all bakers have their own special tools, collected over the years, which are so familiar they feel like an extension of yourself – and I have included some of my favourites.






TOOLS


One of the great things about making bread is that you don’t need masses of fancy gadgets – just your hands, and a few basic bits and pieces. Having said that, I find that as people do more baking they like to treat themselves to some of the ‘proper’ equipment that a baker would use…


1. Measuring jug – for weighing and pouring liquids.


2. Stainless steel mixing bowl – Mine is big enough to comfortably hold at least 4kg of dough. I use it for mixing, resting, and sometimes also for proving the dough. Stainless steel is easy to clean, if I drop it on the floor it won’t break and it’s light and easy to lift and move around. A china bowl might look beautiful, but it isn’t as practical, and a key part of baking is to feel comfortable.


3. Pastry knife – When I am making things like croissants, where I need to cut a clean triangular shape rather than use the sharp end of my scraper (see 9), I use a big-bladed blunt chef’s knife so I can use it to cut directly onto my wooden work surface without damaging it.


4. Bread knife – When you make your own bread, I think you owe it to yourself to treat it with respect – so invest in a proper, big, sharp, serrated bread knife.


5. Sharp scissors – Sometimes, rather than using a blade, it is also decorative and effective to snip the top of your bread before baking with a pair of scissors, as I do for Chestnut Bread Flour.


6. Pastry brush – For croissants, brioche, etc. which are brushed with an egg-wash (just beaten egg and a touch of salt) before baking.


7. Cooling rack – When bread is hot from the oven it is indigestible (more on this in Chapter 5) so always use a wire rack or wicker basket to cool it down before eating.


8. Baking tray – You’ll need these for proving and baking, instead of, or as well as a baking stone. Upturned or flat trays without a lip can be used for sliding loaves into the oven, if you don’t have a peel.(see here)


9. Plastic and metal scrapers – My plastic scrapers are probably my favourite tools, and are extensions of my hands. I use the rounded end to mix the dough and help turn it out from the mixing bowl in one piece without stretching it. I use a metal scraper or the straight edge of my plastic scraper for cutting and dividing the dough, and the rounded end to scoop it up as the less you handle the dough the less sticky it is to work with.


10. Digital weighing scales – When you are cooking, you can usually afford some leeway in your quantities of ingredients, but baking is more of an exact science, so it is important to weigh everything accurately. Scales are more reliable than trying to read the level in a jug so I even weigh my water, as well as any other liquids and eggs. Why do you need to weigh eggs, you might say? The reason is that I want to encourage you to use the very best ingredients, which means free-range, preferably organic farm eggs – and these will often vary in size. So while a standard large egg (out of its shell) will usually weigh around 55–60g, that doesn’t necessarily apply to a random box from your local farm.


11. Thermometers – One to check room temperature and an oven one to check that the temperature inside the oven equates to what it says on your control, because to know the heat is crucial to achieving a beautiful crust. Most ovens have a hot spot so move the thermometer around to gauge the best position for baking your bread. If you are baking several loaves at the same time, you may need to swap them around during baking.


12. Lame – The purpose of slashing the tops of your loaves before they go into the oven is to open up the dough, so that you control the point where the gases escape, creating what bakers call a ‘burst’. By doing this, you also create extra crunchy edges to your crust, which look and taste great. You can use a sharp knife, scalpel or even a Stanley knife but a razor blade fitted into a handle, known as a lame, is the specialist baker’s tool and it does the job quickly and cleanly, without pulling or snagging.


13. Water spray – Using a clean plant spray to mist the inside of your oven just before and after you put in your loaves helps to add humidity. This slows down the process of the crust forming, allowing the gas inside the dough to expand nicely. If you don’t use steam, the crust forms too quickly and thickly, often giving it a greyish tinge, and your loaf may not burst where you want it to. When you combine steam with the heat of a baking stone, you get something close to the atmosphere inside a professional baker’s oven (Misting the oven).


14. Tins – small (for around a 400–600g loaf) and large (800g–1kg).


15. Baking cloths – I have a good stack of thick, natural fibre linen cloths for covering dough while it is resting. You can also use baking cloths for lining baking trays, if you don’t have a baker’s couche (see 20). Don’t use cotton tea towels, as the dough will stick to them. I simply shake or brush my cloths well after each breadmaking session and let them dry, since they will have soaked up some of the moisture from the dough. I never wash them, because I don’t want to introduce the smell of washing powder which will carry over to my dough. The more you bake, the more the cloths become impregnated with natural yeasts and flavours, and become an organic part of the whole breadmaking process.


16. Proving basket – You don’t need one of these – you can just use a baking cloth inside your mixing bowl. Wicker proving baskets are lined with the same material used for couches, and they are perfect for holding big loaves like sourdough as they prove. The wicker allows the air to circulate around the dough and lets it breathe, without sticking, inside its lining. Not all proving baskets are made of wicker. They come in various materials, from plastic to wood, and in different shapes. I have some handmade reed baskets, which were traditionally used in Brittany without a lining. I put my dough straight into them to prove, and as it rises and fills the baskets, the reed imprints its pattern, giving the crust an interesting texture and design.


17. Wooden peel – This is what bakers use for transferring proved loaves onto the hot baking stone or tray in the oven and pulling them out again to check they are baked. You could substitute a flat-edged baking tray, or a lipped tray turned upside down, but a wooden peel is perfect for sliding the loaves into the oven easily and quickly, so the oven door is open for the minimal time, and you don’t lose heat. Peels come in different shapes and sizes, according to whether you are using them for loaves or baguettes. However, you don’t have to buy ready-made ones – you can easily make your own from pieces of plywood (for baguettes, you need pieces roughly 40cm long by 10–12cm wide). What makes the perfect long peel is the lid of a wooden box that holds a magnum of Champagne.


18. Rolling pin – I prefer wooden rolling pins, because I like the natural feel of wood. Mine is very special to me because my grandfather made it for me when I was 16. Choose a good solid rolling pin, not too thin, and of a size that feels comfortable in your hands. You will need it for rolling the dough in some recipes, and for making Pain Brie.


19. Soft brush – Buy a little natural fibre hand brush, like the one you might use with a dustpan. You can keep it exclusively for baking and use it all the time to brush away excess flour from your work surface. I use nothing but my brush and scraper to keep my work surface clean until I have completely finished my breadmaking for the day. Only then do I wash the surface thoroughly with soap and water, otherwise the smell of soaps and cleaners permeates the dough.


20. Baker’s couche – This is a heavy canvas or linen cloth, made from untreated natural fibre, which is used for laying your shaped loaves on while they prove. Because the surface is quite rough the dough won’t stick to it. The cloth is stiff enough to be pleated to keep baguettes or rolls separate, or you can use it to line a wicker proving basket. A couche isn’t essential – you can use a baking tray lined with a baking cloth instead – but this is one of the pieces of equipment that I find people really enjoy using. Brush and dry your couche after each baking session.
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Timer – A mug of coffee is an essential tool in my kitchen… and yes, I forgot to put a timer in the main picture, which just goes to prove my point that even when you have been baking all your life, you can forget to time your bread. There’s nothing worse than spending a morning happily making and proving your dough, only to leave your bread in the oven until it is black because you forgot about it. Seriously, don’t assume you will remember to take it out – time it!






INGREDIENTS


There are some fantastic strong bread flours being milled in the British Isles, in very careful, traditional ways by millers who know how to treat the grains with respect, retaining much of their natural goodness. These days, such flours aren’t difficult to get hold of and most can be ordered online and delivered by post (stockists).


Flour


1. Strong white – For most breads you need good-quality, naturally strong bread flour (organic, if possible, so that the wheat crop hasn’t been subjected to chemicals), which is higher in protein than ordinary white flour. This means that during the process of making the dough more gluten is formed, which makes the dough more elastic, helps it to rise better and results in a light, airy loaf.


The flours I use come from small, artisan mills such as Shipton Mill in Tetbury, Gloucestershire (which also imports specialist ciabatta and 00 flour from Italy) and Bacheldre Watermill in Wales. These traditional mills stonegrind the grains slowly in the old-fashioned way, rather than using the big steel rollers favoured by large, commercial operations. Stonegrinding keeps the temperature down and the proteins stable. The result is naturally strong flour which doesn’t need any of the additives or ‘improvers’ often used by bakeries to help commercial flours perform better. Good-quality, stoneground flours won’t have been bleached or treated with heat to whiten them, so they tend to have a creamy-ivory colour and that great smell of wheat.


2. Seeded – In my recipe for Seeded Bread, I suggest you make up your own combination of seeds to mix into the flour. However, if you want someone to do the work for you, Bacheldre Watermill has an organic stoneground strong white flour that also contains malted wheatflakes, sunflower seeds, pumpkin seeds, golden linseeds, sesame seeds and fennel seeds. If you want to use this blend in the recipe, just add up the quantity of flour and seeds in the list of ingredients and substitute seeded flour instead.


3. Rye – This always adds flavour and character to your bread. I like to use dark rye but usually combine it with strong white flour – as little as 30–40g of rye will make a difference to the taste of your bread – as 100% rye can be quite heavy, unless you use a ferment to help lighten it.


4. Red Cabernet grape – This really unusual flour from Canada isn’t made from grain at all, but from the dried and powdered skins of grapes left over from winemaking. It has a fantastic rich red colour that carries over into the bread, giving it a real depth of ‘winey’ flavour (recipe).


5. Fine Semolina – I like to use fine semolina to dust my peel before I put the proved loaves onto it ready to load them into the oven. The grains are like little pearls which help the loaves to slide easily from one to the other. You can use ordinary flour but, since it burns more quickly than semolina, it can give a darker look to the base of your loaves.
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