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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 in 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.
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Bread baking has always been an act of creation for me. And I hadn’t considered myself a creator before I baked my first sourdough bread with the formula I made. Actually, this particular bread recipe you will find in the book (see here). The bakery I co-founded and named The Bakehouse is the artisan bakery in Kyiv, Ukraine. We have baked sourdough bread and have made delicious pastries with an all-natural healthy approach since 2015. We were pioneers of sourdough long-fermented bread in Ukraine, and in October 2021 we finally opened the very new bakery – Bakehouse Garage – in the Podil district of Kyiv. This is the bakery of my dreams, and we spent three years and 1.5 million US dollars on building this bakery. But during the first days of the war, we had attacks and explosions just a few kilometres from it, so we had to close it on 24 February. Instead we baked in the basement of the old bakery.


From day three of the war, my team have baked bread and given it for free to our soldiers, hospitals, people in cities and villages hurt by the Russians, and the elderly of Kyiv. Our bakers make 450–1,000 charity loaves every day. And we will continue to bake them as long as our country needs them.


It is challenging – to bake in a warzone. It is hard to find and deliver good ingredients, and the logistics of team members has been challenging, as not all the members of our team are able to come and work. And women face a different challenge: many of us, especially those who have small children, left Kyiv and moved to Western Ukraine or abroad so we did not have to hear the sirens or go to bomb shelters with babies and toddlers tens of times a day. So many chefs, bakers and office staff (primarily women) left the country. And no one knows when we will come back.


I believe no citizen of the world should stay silent and indifferent to the terror of war. And my gratitude to all the bakers who invested their time and attention in creating this book knows no bounds. We, bakers, create. And this is the opposite of what fascist aggressors do every day. We need peace, so let’s knead it, helping Ukrainians fight for victory and survive this horror.


—Anna Makievska
The Bakehouse, Kyiv
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Sixty-five bakers from around the world donated the recipes in this book to raise money for Ukraine. Here are some of their faces. Top to bottom, left to right: Fortitude Bakehouse, Yotam Ottolenghi, Cindy Zurias, Beesham Soogrim, Kitty Tait, Helen Goh, Max Blachman-Gentile, Michael James, Lance Gardner and Angharad Conway, SCHOON, Matthew Jones, Sally Clarke, Sarah Johnson, Wayne Caddy.




Being a baker is to experience humanity on its most fundamental and humbling levels, providing both the most basic daily bread and the soft, intricate sticky treats that light up a child’s face. I don’t think I’ve ever felt this more than I have after the honour of speaking with Anna who runs The Bakehouse in Kyiv. She is truly inspirational!


Throughout the horrors and turmoil of the war, Anna and her team have continued to bake day and night in order to feed the people of Ukraine. It is impossible to express how humbling their effort is in the face of such hardship; the power, generosity and defiance that they show is truly awe inspiring.


Knead Peace was born from the idea that baking is a community that has the power to make a difference from the war, hatred, violence and knife and gun crimes that have caused so much pain in today’s world. Knead Peace the cookbook marks the first of many projects being planned.


It has been truly amazing to see the generosity and humanity of the baking and creative community who took on the task of making the Knead Peace cookbook. I must firstly thank Anna and her staff at The Bakehouse in Ukraine for her time and generosity through these horrendous times. To all the bakers and chefs that have generously donated their recipes and time, who have made this into it the book it is, l am eternally grateful for your contributions. The Knead Peace cookbook truly owes a massive thank you to Jessica Wang, Rollo Scott, Judith Hannam, Kate Thomas, Sarah and Haydn Thomas, Michael Green, Jessica Gully, Grace Percival and my wife Marilize Green for their dedication and hard work in making this happen.


—Andrew Green
Knead Peace
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Sourdough Starter & Leaven


A starter is a renewable sample of naturally fermenting flour and water, which can be used as the first building block in the process of making any sourdough bread. Starters can be built into leavens, which can be built into doughs, which are then shaped and finally baked into breads.


Makes 200g leaven


INGREDIENTS


RYE SOURDOUGH STARTER


1 litre water, at room temperature


330g organic stoneground wholemeal rye flour


RYE SOURDOUGH LEAVEN


20g Rye Sourdough Starter


120g water


60g wholemeal rye flour


STARTER METHOD


DAY 1


1. In the evening, fill your jug with 1 litre of water from the cold tap and leave it to stand at room temperature. This will allow any chlorine (which might be harmful to the yeasts and bacteria you are going to try to cultivate) to evaporate before you use it.


DAY 2


2. In the evening, pour 60ml of the jug water into a large plastic container. Add 30g wholemeal rye flour. Mix them together with a fork until the flour is completely hydrated. Secure the lid with clips and leave at room temperature for 12 hours.


DAYS 3–12


3. In the morning refill the jug with tap water.


4. In the evening, pour all of your mixture into a clean cup or bowl. Rinse your plastic container and lid with water.


5. Now weigh 10g of your culture back into your plastic container. Add 60ml of the jug water, 30g wholemeal rye flour and mix them all together with a fork. Leave at room temperature for another 12 hours.


6. Repeat steps 3–5 every day – preferably at the same time each day for 10 days.


7. On the last evening of your 10 days, refresh your starter as usual. In the morning, when you find it nice and bubbly, put it in the fridge. This will slow the fermentation right down so that from now on, rather than feeding your starter every day, you can feed it once a week.


8. In the future, whenever you want to make a loaf of bread (for any of the recipes in the book), you are going to take a small quantity of starter from your pot and then use it as the first building block in the process.


LEAVEN METHOD


DAY 1


1. Take your starter out of the fridge and weigh 20g into a small mixing bowl. Add the 120g water and mix them together. Then add the 60g wholemeal rye flour and mix again.


2. Cover the bowl with a tea towel and leave it out overnight (don’t forget to put your starter back in the fridge).


DAY 2


3. In the morning, take a little teaspoon of the mixture and drop it into a glass of water, where it should float. You now have about 200g of rye leaven.


SOURDOUGH TERMINOLOGY


ACTIVE


Your starter is activated through the refreshing process, making it vibrant and bubbly. The refreshing process is described in steps 3–5 of the Starter Method. This can also be called feeding the starter.


RIPE


Your starter is ripe once it has doubled in size after its feeding. This will take approx. 8 hours. It is now ready to be used in baking.


HYDRATION


This is the ratio of water to flour in a sourdough starter. The hydration is calculated by dividing the total amount of water by the total amount of flour. Refreshing your starter with equal amounts of flour and water will result in 100% hydration.


STIFF vs LIQUID


A stiff sourdough starter has a hydration of 50%, i.e. you have used half as much water as flour in the refreshment. A liquid starter has a hydration of 500%, i.e. you have used 5 times as much water as flour in the refreshment.






Anne Sofie Kuhr Brasen & Peter Jespersen
SIMPEL SOURDOUGH



Simple Sourdough


Makes 2 LOAVES


INGREDIENTS


400g strong white bread flour


100g strong wholemeal flour


320g water


120g active Sourdough Starter (fed the night before)


15g salt


METHOD


DAY 1


1. Mix the flours and water until well incorporated. Then cover and let it sit at room temperature for 1 hour. After the hour, add the sourdough starter and salt. Mix by hand until well incorporated.


2. Place the dough on a work surface – without flour. Do 5 minutes of slap and fold technique to knead the dough. Place the dough in a container and let it relax for 30 minutes.


3. Do 3 sets of stretch and fold (see step 8) at 30-minute intervals and after the final one, end with a 30-minute rest.


4. Place the dough in a container 3 times larger than the dough, and cover with a tea towel. Place in the refrigerator overnight to ferment.


DAY 2


5. Divide and shape: place the dough on a lightly floured work surface and flour the dough scraper to divide the dough into 2 pieces. Pre-shape the dough, cover and then leave to rest for 30 minutes.


6. Once rested, shape the dough into round loaves and place in a floured proving basket seam-side up. Once shaped, cover with clingfilm (plastic wrap) and let them prove for 2 hours in a warm area.


7. Preheat the oven for 1 hour at 250°C (500°F), Gas Mark 10, with a Dutch oven (casserole dish) inside.


8. Score each loaf just before going in the oven.


9. Gently tip a loaf on to a sheet of nonstick baking paper and gently place inside the Dutch oven. Spray the loaf with a fine mist of water and place the lid on top.


10. Bake with steam for 10 minutes. Lower the temperature to 210°C (410°F), Gas Mark 6 and bake for an additional 25 minutes or so with the lid off. Repeat with the second loaf.


TIP: To knead using the slap and fold technique, lift your dough off the work surface, holding it out in front of you. Slap the dough back down onto the work surface, so that the lower half lands on the surface, and you are holding up the top half. Then fold the top half over the lower half, trapping air inside the dough. Repeat the process until the dough becomes smooth.
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Vanessa Kimbell
THE SOURDOUGH SCHOOL



Seeds for Solidarity Porridge


My team and I felt a wave of rage, frustration and helplessness as we watched events unfold since the war began. I have learned that emotions, when used as currency, can be used to fuel action. This recipe has been created by a whole team of people, including Team Hart bakery, Max at Sourdough Revolution and Dan, my business partner. The porridge can be used in any standard sourdough recipe. We have carefully tailored it to ensure it can easily be integrated into breads in a professional bakery while still being suitable for domestic baking. It also happens to be delicious, with a natural, malted, treacly sweetness.


Makes
2 LARGE LOAVES


INGREDIENTS


20g sprouted barley (this takes 2 days)


30g wholemeal rye flour


20g poppy seeds


20g sunflower seeds


10g lightly toasted coriander seeds


approx. 240g water


METHOD


1. Sprout the barley in advance; it will take around two days. Note that only whole grains, not polished ones, will sprout. Rinse the grains in water, and then leave them to soak overnight in water. Drain, rinse then drain again. Place in a jar with holes in the lid, or wrap in fine cotton or muslin and secure with an elastic band. Leave to sprout, rinsing every day. Once tiny shoots appear on the grains the barley is ready to use.


2. Combine the flour, seeds and sprouted barley in a saucepan. Add 120g of the water and put the pan over a low heat.


3. Stir, making sure the mixture doesn’t catch on the bottom of the pan. As the porridge thickens, gradually add the remaining water and keep stirring.


4. Continue simmering and stirring until the porridge has reached the right consistency (see my tip below). It’s important that you don’t add too much water, but equally important that the porridge isn’t under-hydrated. It’s difficult to give you a precise measurement for how much water you will need to get this balance right, because every grain and seed in the porridge mix will hydrate slightly differently. What you have to do is ensure the porridge is thoroughly cooked, which can take a good 8–10 minutes of standing over the pan and stirring.


TIP: Remember that in order for the porridge to add to the gelatinization of a sourdough bread, the ingredients have to be fully hydrated. My tip is that it is always good for the mixture to end up looking slightly more liquid than you think it should be, because it will continue to take up water and thicken when you take the pan off the heat and leave the porridge to cool.


TIP: You can use this method in any existing standard sourdough recipes, for example the Simple Sourdough. After the dough has been mixed and the gluten has developed, weigh your dough, then add 10% of that weight in porridge to the bowl. Mix, prove, shape and bake as usual.
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Anna Makievska
THE BAKEHOUSE



Flaxseed Sourdough


Flaxseed bread, or The Flax, as we started to call it as soon as it became popular among our customers, was the first bread we baked with my recipe on a commercial scale. Flax is rich in fibre, loaded with omega-3 fatty acids and has a lot more benefits for our health. And it can be locally sourced. So, to the point: here is the recipe for our most popular bread.


Makes 4 LOAVES


INGREDIENTS


SOAKED FLAXSEEDS


260g flaxseeds


260g water, at room-temperature


LIQUID LEAVEN


155g strong white bread flour


155g water


35g Sourdough Starter (100% hydration)


SOURDOUGH


430g strong white bread flour


430g strong wholemeal flour


650g water


28g sea salt flakes


METHOD


1. Soak the flaxseed 12–24 hours before mixing the dough: mix the flaxseed with the room-temperature water in a container. Cover it with a lid and leave it on the counter.


2. Make the liquid leaven approx. 7–8 hours before mixing the dough: it’s best to do it overnight or first thing in the morning, so you can start mixing the dough in the afternoon. Mix together the bread flour, water and liquid, ripe sourdough starter, cover with a tea towel and then leave it for 7–8 hours.


3. When the leaven is bubbly, smells like yogurt and has grown in volume 2.5–3 times, it’s good to go in the dough!


4. For the dough, mix the white bread flour, wholemeal flour, water and the leaven in a bowl. If mixing by hand, mix until homogeneous and smooth; if using a stand mixer, mix on speed 1 until smooth.


5. Cover with a tea towel and leave for 40 minutes to 1½ hours to rest.


6. Then add the salt and the soaked flaxseeds and mix thoroughly using your hands or on speed 1 in the mixer. The dough will be quite wet and soft and will need to be mixed for a while to pass the windowpane test.


7. After mixing, the dough’s temperature should be around 23–25°C (73–77°F). Now your dough should rest at room temperature for 2½–4 hours, depending on your climate conditions and the initial temperature of the dough. During this time, you need to stretch and fold the dough (see step 9) approx. every 45 minutes.


8. Divide into 600g pieces of dough; the batch should be just enough for 4 loaves. Round the dough, place on a tray and cover for 40 minutes.


9. Shape the dough into either a boule or batard shape (round or oval) using common bread shaping techniques (see step 9) and then put in the thoroughly floured proofing baskets, seam-side up.


10. Now you can put your loaves into the refrigerator for at least 12 hours (I recommend up to 48 hours).


11. Take the loaves out of the refrigerator about 30–60 minutes before you are ready to bake.


12. Preheat the oven for 1 hour at 250°C (500°F), Gas Mark 10, with a Dutch oven (casserole dish) inside.


13. Lightly flour several sheets of baking paper, then gently tip the loaves out of the proofing baskets on to the paper. Score with a very sharp knife. Carefully lower one loaf with the paper into the Dutch oven. Spray with water and place into the oven with the lid on.


14. Bake for 15 minutes with the lid and then lower the temperature to 230°C (450°F), Gas Mark 8, and bake for 15 more minutes without the lid. Repeat with the following 3 loaves.


15. When cooked, the bread will sound hollow when tapped on the bottom. Leave to cool on a wire rack once baked.


TIP: To check the dough using the windowpane test, take a small ball of dough and stretch it so that the dough is thin enough for light to pass through. If it can’t be stretched thin enough without tearing then it is not yet ready, and should be kneaded further.
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Wayne Caddy



Challah Buns


Makes 10 BUNS


INGREDIENTS


1 egg


1 egg yolk


pinch of salt


vegetable oil, for greasing


sesame seeds (optional)


FIRM LEAVEN


110g T65 (French white bread) flour


65g water


6g wheat starter


CHALLAH DOUGH


550g T65 (French white bread) flour


12g salt


3g instant dried yeast


100g egg yolk


65g honey


210ml water


180ml mature Firm Leaven


METHOD


1. For the eggwash, whisk together the whole egg and egg yolk in a bowl, and then add a pinch of salt. Pass the mixture through a sieve into a small bowl and store, covered, in the refrigerator overnight.


2. For the firm leaven, mix the flour, water and starter together in a bowl and cover with a tea towel. Allow to ferment for 12–18 hours at room temperature. The leaven is then ready to add to the dough.


3. For the dough, add all of the ingredients to the mixing bowl of a stand mixer fitted with a dough hook, and proceed to mix on a slow speed until thoroughly combined.


4. Move to a faster speed until the soft dough totally picks up and clears the mixing bowl and is wrapped fully around the dough hook. The dough should look soft and silky.


5. Place the dough in a lightly oiled bowl and cover with clingfilm (plastic wrap). Allow the dough to rest for 30 minutes and then apply a fold or knock back.


6. Cover again and place in the refrigerator overnight for a minimum of 12 hours, to a maximum of 48 hours.


7. After the 12 hours, tip out the dough on to a work surface and, using a dough scraper, portion into 120g pieces or 10 equal portions, and round into smooth balls.


8. Line 2 baking trays (sheets) with nonstick baking paper. Place 5 balls per tray in a 2, 1, 2 formation and evenly apply the eggwash with a pastry brush. Prove in the oven with a tub of very hot water at the base for up to 2 hours or until double in size; a good test is to jiggle the tray and if there is a wobble to the bun, then it is ready to bake. If there is no wobble, allow further proving time. You may need to refresh the water every 30–45 minutes.


9. Remove from the makeshift oven-prover and turn on the oven to 230°C (450°F), Gas Mark 8.


10. While the oven is heating up, apply a second coat of eggwash. If you wish to use sesame seeds, then this is the time to apply a sprinkle. When the oven is up to the correct temperature, place the challah buns into the oven and bake until golden brown or for approx.13 minutes. Remove and allow to cool.
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Rye & Fennel Sourdough


Makes 1 LOAF


INGREDIENTS


RYE LEAVEN


20ml water


170g wholemeal rye flour


220g Rye Sourdough Starter


MAIN DOUGH


345g Rye Leaven


205ml water


125g wholemeal rye flour, plus extra for dusting


125g strong white bread flour


10g fennel seeds


9g fine sea salt


METHOD


1. The night before you are going to make your bread, you need to prepare your leaven. You are going to need 410g for the final dough so you might as well round it up to easy numbers (and give yourself a bit extra to play with).


2. Mix the leaven ingredients together, cover with a tea towel and leave out overnight (don’t forget to put your starter pot back in the refrigerator).


3. In the morning, it should be nice and bubbly with a pleasant balance of sweetness and acidity. Drop a teaspoon of the mixture in a glass of water. Does it float? If so it’s ready to use. If you make 410g, this will leave approx. 65g as starter for future baking starter leaven.


4. For the dough, place the wet ingredients in one bowl and the dry, except the salt, in another.


5. Mix the water and the leaven together until well combined.


6. Add the dry ingredients and, with your hands, mix everything together, making sure to fully hydrate the flour and that there are no dry pieces in the dough. Cover and leave for 20 minutes.


7. Mix in the salt with your hands, then cover and let it rest for 30 minutes.


8. Stretch and fold the dough, pulling up one edge and folding into the centre (like you’re trying to make it into an envelope). Rotate the dough 90 degrees and repeat, stretching and folding into the centre a total of 4 times. It will help if you wet your fingertips with a little water before doing this. Don’t worry if you have to skip a fold. Double it next time around. Repeat this entire process a further 3 times, at 30 minute intervals. The folding is to stretch and align the gluten bonds that are forming, so that you end up with a nice elastic/extensible dough.


9. Once the final fold and stretch and fold has been completed, it’s time to shape the dough into a ball. Fold all the edges of the dough in and then with cupped hands shape into a ball using your hands in a circular motion. Then dip the loaf seam-side down into some rye flour and place that side into a floured proving basket.


10. Leave to prove in a warm place for 1–1½ hours.


11. Preheat the oven to its highest temperature with an empty Dutch oven (casserole dish) inside.


12. Take the preheated Dutch oven out of the oven, being very careful not to burn yourself. Scatter a piece of nonstick baking paper with semolina (the semolina will stop the dough from sticking), then tip your loaf out of the proving basket on to the baking paper.
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‘Baking connects good people and lets them understand
each other no matter what language they speak!’
—Anna Makievska, The Bakehouse, Kyiv
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