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Alexandra Buildings, Windermere, Cumbria, CA23 1BQ • 01539 488100 • www.lakelandlimited.com
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Introduction


Nothing beats the wonderful aroma of freshly baked bread, but in today’s busy society few of us have the time to make it from scratch. Now all the laborious mixing, kneading, proving and baking can be done by your bread machine. All you need to do is to weigh out a few simple ingredients and let the machine do the work, creating loaves with maximum flavour and minimum fuss.


The benefits of home-baked bread are obvious. Not only do you get warm and fresh bread from your machine, you know exactly what’s in it – no additives or preservatives, only wholesome ingredients in a loaf created to suit your personal preferences. With over 100 recipes to choose from, there are plenty of breads here that you won’t find on every supermarket shelf, from the simplest farmhouse white and traditional wholemeal loaf to speciality breads made with flours such as spelt and rye and all manner of flavoured breads; the only limit is your imagination! Whether you’re searching for a healthy brunch or lunchbox bread, sweet tea-time treat, or must-have dinner party accompaniment, you’ll find something to suit in the following chapters.


This book takes you through the basic techniques and demystifies all that is essential to making good bread. A comprehensive introduction provides advice on different settings and programmes. Troubleshooting questions and answers will guide you through bread-making dilemmas to help you get perfect results every time.


Most of the recipes in the following chapters have three sets of ingredients, allowing you to make an average medium-sized loaf or, if you prefer, you can bake a larger loaf or a small one in a compact bread machine. Whichever type, flavour or size of loaf you choose, those you bake yourself will be infinitely more satisfying than bought baked bread.




CHAPTER 1


Bread Machine Basics


Bread machines take all the hard work out of making bread. Your machine will mix and knead the dough and ensure that it rises and bakes at the right temperature. To make most of the breads in this book, all you need to do is add the ingredients in the right order, decide the colour of the crust and press the start button. In just a few hours you will have a perfectly baked loaf.


Buying a bread machine


Like most kitchen appliances, there are many different bread-making machines to choose from. They all work on the same basic principles, and current models all have a white bread, wholewheat, dough and rapid setting. Less expensive machines tend to have fewer programmes compared with those that may cost two or three times as much, so as well as price and appearance, you need to decide which features you would find essential or useful, such as extra settings for gluten-free bread, cake-baking or jam-making. If you want to make a lot of breads with seeds, nuts or dried fruits, you may find an automatic dispenser handy, and if you can’t resist peeking at your loaf while it rises and bakes, a viewing window is a must.


One of the most important factors to consider is the size and shape of the finished loaf, which is determined by the bread pan. Bread machine loaf sizes can vary from 450g to a massive 1.5kg, although most machines have no more than three loaf-size settings: small (450–500g), medium or standard (750–800g) and large (900g–1kg).


The majority of the recipes in this book are geared towards making a standard 750g loaf, but most also give quantities of ingredients needed for a larger 900g–1kg and a small 375–500g (compact size) as well.


Most people opt for a medium-sized machine, and these tend to have a tall, slightly square bread pan. Loaves cooked in these machines can be turned on their side for slicing into square slices. For these machines, simply follow the quantities of ingredients listed first, although you should also be able to make a larger or smaller loaf, if you prefer. Larger machines tend to make a rectangular loaf, like traditional farmhouse bread. In these machines, it is best to follow the standard or large set of ingredients. You can make a small loaf in a large machine but it will be shaped like a classic loaf in length and width, but only half the height, which is not quite so successful. Compact bread machines will only make a small loaf (although you can, of course, make more loaves when you are catering for a lot of people!) For these machines, you should use the quantities given for small loaves, as these are specially designed for these small machines.


For some machines, you can also buy a round bread pan as an additional extra, which are fantastic for making traditional milk bread and speciality loaves such as panettone.


A bread machine takes up a fair amount of room, so choose a machine that you can either store easily or that fits the space you have available. If you are planning to keep it on a kitchen surface and aesthetics are important, you may also want to choose something that fits into the style of your kitchen and matches your other appliances. Many models are available in white, black or stainless steel. You should also think about the height of the machine if you plan to position it under low kitchen cupboards, as you will need sufficient room to lift the lid and comfortably remove the bread after baking.


Running costs may be a further consideration, especially if part of your reason for buying a bread machine is to reduce your grocery bills. Although a machine-baked loaf will cost you about the same price as cheap, white, sliced supermarket bread, you can create good-quality bakery and deli-type breads at a fraction of the price. Bread machines consume little energy; the standard programme uses about 0.34KWh of electricity – around the same amount as boiling 3 litres of water in an average kettle, but consumption varies slightly between different models.


It is also worth checking out online reviews for the particular model you are interested in before you buy. These can often give you an insight as to the reliability of the machine, whether there is a good after-sales support system and whether it is relatively simple to get additional or replacement items such as bread pans. It will also let you know about any ‘niggles’ that current owners have, such as noisy motors, or viewing windows which steam up so that you cannot see into the machine.


Safety features


Some breadmakers include a power-failure mechanism so that if you inadvertently turn off the power socket or if there is a short power cut, the programme will resume as soon as power is restored. This is usually limited to between 10 and 30 minutes and shouldn’t affect the bread too much if it occurs during the kneading or proving cycle, but if power is cut for more than 10 minutes during the baking cycle you may have to discard the part-baked loaf and start again.


Your machine may also have an overload protection device that will stop the motor if the kneading blade is restricted, for example if the bread dough is very hard. This stops the machine and will automatically re-start it in about 30 minutes, so you have plenty of time to solve the problem.


Using the delay timer


For many, waking up to freshly baked bread is one of the great advantages of owning a bread machine. Simply put all the ingredients into the bread machine before you go to bed or out for the day and set the timer, so that the bread is ready at a time that suits you. If you want a machine that you can use overnight, check that that it doesn’t have a loud bleeper that sounds part-way through the kneading cycle – the purpose of the alarm is to remind you to add extra ingredients such as seeds and nuts, but you won’t appreciate that at 3.30 a.m! When you are using the timer, do not add perishable ingredients such as eggs or milk (you can add skimmed milk powder instead – see page 24).


Choosing the right bread programmes


The recipes in this book have been tested in a variety of bread machines from different manufacturers and should suit all machines, but you should always read through the instruction manual which comes with your model, as programmes do vary from machine to machine and a few may require ingredients to be added in a different order to that given here. It’s important to choose the right programme to produce a perfect loaf of bread as the lengths of kneading, rising and baking times vary to suit the type of flour and other ingredients that you are using.


Most machines have a preheating cycle built in on most programmes either prior to mixing or during the kneading phase, so you use ingredients straight from the fridge. Many also have a keep-warm facility, which will circulate hot air for a further 30–60 minutes when the loaf has finished baking.


Basic or normal white: The most commonly used programme, this is ideal for white loaves and mixed grain or soft-grain loaves where strong white bread flour is the main ingredient. It is also used for many flavoured and enriched breads. On some machines this may be referred to as a the ‘premium bread’ programme. It takes 3–4 hours.


Wholewheat: This programme is longer and may have up to 3 risings because wholemeal, brown rye and Granary breads tend to be heavier and the bran in the flour retards yeast activity. There is normally a preheat time as well, to speed up yeast action and to allow the bran to soak up liquid when the dough mixes. It takes 3½–4¼ hours.


Rapid, fastbake or eco: An accelerated programme that takes a much shorter time, this is usually complete in 1–1½ hours. Some machines have several rapid cycles for white and wholewheat breads. The finished bread won’t be quite as even-textured or as well risen as a loaf cooked on a normal cycle and recipes usually contain a little more yeast and start with warm rather than cold liquid. Many of the simpler breads in this book can be cooked on this cycle, but you should avoid those with a high proportion of wholemeal, brown or rye flour. If your machine doesn’t have a special gluten-free bread programme, you can use this cycle for gluten-free bread mixes, which don’t require long mixing or rising times.


French: For loaves that contain little or no fat or sugar, this setting gives bread a crisper crust and airy, open texture. It has a longer rising cycle and is ideal for use with Type 55 French flour or unbleached white flour. It takes 3¾–4 hours.


Sandwich: For soft bread with thick, soft crusts which, as the name suggests, are ideal for sandwich making, this cycle takes 3–3¼ hours.


Sweet or brioche: For rich breads with a high fat and/or sugar content, this has a longer kneading and rising programme to cope with the extra ingredients and ensure that the crust doesn’t over-brown. These are sometimes two separate programmes, with the brioche setting being for the very richest loaves and the sweet programme being slighter shorter. It takes 3¾–4¼ hours.


Cake programme: This cycle mixes the ingredients and bakes non-yeasted mixtures, such as teabreads and cakes. This is only available on a few machines; many just have the ‘bake’ programme. It takes around 1¼ hours.


Bake only: If your machine has this cycle, it enables you to bake teabreads and cakes such as gingerbread. As the breadmaker doesn’t preheat before baking starts, this isn’t suitable for sponges and similar cakes which need to go in a hot oven. It takes around 1 hour.


Extra bake: Often featured on smaller, compact bread machines, this is similar to the ‘bake only’ programme for making cakes. It can also be used to extend cooking time when another selected programme has finished, for example if you decide you want a darker crust on bread.


Dough: This cycle mixes, kneads and proves dough ready for shaping and baking in a conventional oven. Some machines differentiate between types of dough and have individual programmes for white bread dough, wholewheat dough and pizza dough.


Other programmes


There are a few more unusual programmes and features on the most expensive machines. As only a few machines have these, there are no recipes in this book using these settings, so you should consult your instruction manual for guidance.


Jam: Fruit and sugar are added to the bread pan then, when the cycle is complete, the jam can be spooned into sterilised jars and sealed as you would for conventionally made jam.


Pasta: This mixes and kneads pasta dough ready for rolling and shaping.


Butter: Some machines even have a ‘churn’ setting which will agitate cream without heat to make butter.


Sizes


The weight of the finished loaves will obviously vary but, in general, most recipes are for a standard (or medium) 750g loaf, although sometimes additional ingredients make this up to 850g.


Where appropriate, I have also given ingredients quantities for a large (900g) loaf, which should be baked on the 1kg programme, and a small (450–500g) loaf, which should be baked on the 500g programme. As mentioned above, the small loaf is most suitable for compact bread machines and not as successful in large machines.


Twelve simple steps to the perfect loaf


1 Before you start: Stand the bread machine on a work surface, unplugged and with plenty of space around it for air to circulate. Lift up the lid and remove the bread pan by holding both sides of the handle and pulling upwards or gently wiggling and twisting, depending on the bread machine. Fit the kneading blade on the shaft; it should only fit in one position as the hole in the blade and the shaft are D-shaped (if you are unsure, check your manual). If the blade is collapsible (i.e. folds down at the end of kneading time), make sure that it is vertical at this stage.


2 Add the liquid: Pour the water, milk or other liquid into the bread pan, unless the instructions for your machine tell you to add the dry ingredients first (in which case reverse the order of ingredients in the recipes in this book). If you are adding sticky liquid ingredients, such as malt extract or golden syrup, stir them into the liquid before pouring into the pan.


3 Enrich the mixture: To ensure that bread keeps for longer and to add to its flavour and moistness, fat such as oil or butter are added. If you prefer a solid fat such as butter or margarine, make sure it is soft and preferably at room temperature so that it mixes easily; if it is slightly hard, cut it into small pieces or gently melt before adding. You can also enrich the dough with ingredients such as beaten eggs and yoghurt and these should be added at this stage.


4 Add the dry ingredients: Sprinkle over the flour in an even layer, ensuring that all the liquid is covered. If you are adding skimmed milk powder, more than 2 tbsp of sugar or spices, add about half of the flour, then the extra dry ingredients, then the rest of the flour. Add the salt and sugar to the pan, placing them in opposite corners, then make a small hollow in the middle of the flour.


5 Add the yeast: Put the yeast in the hollow you have made in the flour. It is important that it does not come into contact with the salt, sugar or liquid at this point. This is particularly important if you are planning to use the delay timer as the yeast would be activated before the dough is mixed.


6 Put the bread pan in the breadmaker: Put the bread pan into the bread machine, fitting it firmly in place and folding the handle down. If your machine has an automatic dispenser, you can put ingredients such as seeds, fruit and nuts in it and slot it into place in the lid of the machine. Close the lid. Plug in the socket and switch on the power.


7 Select a programme: Select your desired programme from the control panel. If available, you can also choose a crust setting at this stage – light, medium or dark – and the size of the loaf – small (425–450g), medium (700–850g) or large (875g–1kg). Your machine will cook a small loaf for less time than a large one, and a light crust for less time than a dark one, so it is important you make these selections if available.


8 Add additional ingredients: If your machine doesn’t have an automatic dispenser, add ingredients such as dried fruit, seeds and nuts when the bleeper sounds during the second kneading or, if your machine doesn’t have a bleeper, about halfway through the kneading time.


9 Glaze the loaf and add toppings: If you want to brush the loaf with beaten egg, milk or water, or add toppings such as oats, or seeds, do this when the bread has finished its last proving and just before baking. Try to keep the lid open for as little time as possible to retain the heat, then close the lid carefully.


10 After baking: At the end of the cycle, your machine may bleep to alert you that it is ready. Remember that both the bread and the inside of the machine will be very hot. Open the lid carefully and lift out the bread pan, holding it by the handle with oven-gloved hands. Put the bread pan on a heatproof surface (the base will also be extremely hot) for 2–3 minutes to let it settle.


11 Turn out the bread: Still using oven gloves, turn the pan upside-down and gently shake it to release the bread. Place the bread on its base on a wire rack so you don’t crush or crack the top of the loaf.


12 Leave to cool: If the kneading paddle has not remained in the bread pan and is embedded inside the bread, leave to cool for about 20 minutes, then carefully prise the blade from the loaf using a utensil that won’t scratch or damage the non-stick blade, such as a wooden or rigid plastic spatula. Serve the bread warm or leave to cool completely before storing.


Top baker’s tips for success – getting the most from your machine


• Before you make your first loaf, read your bread machine manual thoroughly; it should explain how your particular machine works, exactly what all the symbols on the control panel mean, and any extras that are unique to the model you have chosen.


• Use good-quality fresh ingredients and check that everything is within its use-by date. Some flours, particularly organic ones, seeds and nuts have a relatively short shelf-life and can go stale or even rancid; yeast past its expiry date will produce poorer results.


• Tap water can have an adverse effect on yeast (and bread flavour) if it contains a lot of chlorine. If you can smell and taste chlorine in a glass of tap water, use spring water, filtered water or cooled boiled water instead.


• Measure accurately; it doesn’t take very long. Use weighing scales for dry ingredients, a detailed measuring jug and proper measuring spoons rather than just a teaspoon and tablespoon from your cutlery drawer. This is particularly important with yeast.


• Add the ingredients in the sequence given in the recipe (unless your machine’s manual states otherwise) and don’t exceed the quantities of flour and liquid recommended for your machine; if you have too much dough, it may rise over the top of the bread pan.


• When using the delay timer, avoid perishable ingredients such as fresh milk, eggs, cheese and meat. Instead of milk, you can use a combination of water and milk powder.


• Check the dough after the first 5 minutes of mixing, especially when you are trying out a new recipe. Bread machine dough should be slightly wetter than if you mix it by hand, but the dryness of flour can vary. At this stage you can add a little more flour if the dough is wet and sticky or a little more water if it looks crumbly. Keep a flexible rubber spatula to hand and, if necessary, scrape down the sides as the kneading blade sometimes fails to pick up dough from the corners of the pan.


• Although it’s tempting to check the progress of your loaf, don’t lift the lid during the proving and baking stages as this will let out heat and steam and your bread may not rise as well. Many machines come with a viewing window (although this can get very steamed up) and a light, so you can see how well your loaf is doing.


• Keep your bread machine clean. After use, the bread pan and kneading blade should be carefully washed in hot soapy water, using a scourer suitable for non-stick cookware, if necessary. Always remove the kneading blade for washing as tiny pieces of dough can get trapped underneath. If you find it difficult to remove the kneading blade from the pan after taking out the bread, half fill the pan with warm water and leave to soak for about 10 minutes before easing the blade off. Never immerse the base of the bread pan in water or put it in a dishwasher.


• Be prepared to experiment, which will of course mean some less successful loaves; but it’s the only way to discover new flavours and breads.
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CHAPTER 2


Choosing Ingredients for Bread Machine Baking


Before you use your bread machine, it is useful to understand the basic principles of bread-making, know what ingredients are suitable and the results you can expect from them. Most of the ingredients mentioned here are available in supermarkets and health food shops; or can be bought by mail order.


Flour


For well-risen bread, it is essential to use flour that has been milled from ‘hard’ wheat, usually labelled ‘strong’ or ‘bread’ flour. Hard grains are used in strong bread flours because they contain the most protein, which determines how much gluten can be developed during kneading. Gluten absorbs water and forms an elastic, stringy network within the dough, which sets in the heat of the oven during baking, giving bread its light and airy texture. Alternatively, you can mix flours with a low gluten content with a flour that contains more gluten.


Strong white bread flour: This is used in the majority of recipes in this book. It is ground from the wheat kernel once the outer bran is removed. Check the protein content on the side of the flour packet and look for one in the range 10.5–14 per cent.


Very strong white bread flour: With a slightly higher protein content (up to 15 per cent), this is particularly good when blending white bread flour with lower-gluten flours to achieve the maximum rise.
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