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            PUSH-BUTTON BREAD

         
 
         Imagine waking up to the tantalising aroma of freshly baked bread filling your home! Next, picture yourself cutting thick slices of crusty bread to serve with cheese and a glass of wine. Or how about a buttery croissant to accompany your cappuccino, chewy bagels to serve with smoked salmon, or soft pitta bread for the children’s packed lunch. Wishful thinking? Not when you have a bread machine. You can enjoy these simple pleasures each and every day – and all at the push of a button or two.
 
         If you have ever felt nervous or intimidated by the thought of making your own bread, a bread machine is definitely for you. It transforms what can seem like a laborious, time-consuming and skilled process into a spectacularly easy affair. Until recently, I too was a reluctant maker of bread – on the one hand eager to experience the tactile and therapeutic pleasures it can bring; on the other hand desperately short of time. Now that I have a bread machine, we enjoy fresh bread every day and see little need to buy mass-produced loaves ever again.
         
 
         When I was first asked to write this book, I confess to having questioned the wisdom of the idea. After all, bread machines are usually supplied with their own recipes – recipes that, in my opinion, produce bread that is far superior to any mass-produced loaf.
 
         I put several machines to work on their basic recipes and soon discovered that many of them used what seemed like large amounts of yeast, salt, sugar, fat and dried milk powder. It made me wonder if they were really necessary to make a good loaf of bread, and what would happen if I reduced or omitted one or all of them. So I went back to basics, visiting flourmills and talking to expert bakers. They reminded me that traditional bread (in other words, bread made by hand with wholemeal, brown or unbleached white flour and baked in the oven) needs only flour, water and small amounts of yeast and salt. My next step then was to take these four natural ingredients and put them in the bread machine to make a delicious loaf (the resulting recipe appears on page 40). I soon concluded that it mattered little to me if a loaf did not rise spectacularly high, look perfectly uniform or stay fresh for a long time. What I was seeking was freshly-baked well-risen bread (the sort that just begs to be eaten), made with minimum ingredients, having a lovely texture and a delicious flavour, and looking obviously homemade. This became the foundation for my section on everyday loaves.
         
 
         As my baking progressed I learned that sugar, fat and milk powder can, and do, have roles to play in bread making, and explanations appear on pages 21 and 22. In my recipes, they feature to a small degree in the section on flavoured breads (page 55) and to a larger degree in hand-shaped doughs (page 75). In all instances however, they are included only when I believe their addition improves the finished result or when the recipe would not be traditional without them.
 
         As well as plenty of recipes, I have put together all the information you need to get the best out of your bread machine. Within these pages you are likely to find answers to all your questions too, and much more besides.
 
         In the writing of this book, I have sought the help of many. In particular, I would like to thank the following companies for supplying me with bread machines with which to test the recipes: Panasonic, Russell Hobbs, Breville, Morphy Richards, Prima and Hinari. My thanks also go to Shipton Mill, Doves Farm and Allinson for their advice on flours, and to Mike Hall, the miller at Y Felin, a twelfth century watermill at St Dogmaels in west Wales. Finally, I am most grateful to my publishers for their patience in allowing me plenty of extra time to test all the recipes several times over.
         
 
         Enjoy using your bread machine and have fun trying out the recipes in this book. Happy button pushing!
 
         
             

         
 
         Annette Yates
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            A BAKERY AT HOME 
 (OR ALL ABOUT BREAD MACHINES)
            

         
 
         Using a bread machine is simple – you just add the ingredients  to the bread pan, close the lid, choose your program and  press the ‘Start’ button. Without any more effort from you, it will  automatically mix, knead, prove and bake the bread.   
 
         
WHAT TO LOOK FOR IN A BREAD MACHINE   
         
 
         A bread machine is best left on the kitchen worktop, ready for  use at any time (mine is used at least once most days). So  consider the space you have available and the shape and  style that will best fit into your kitchen.
 
         Bread machines are available in many shapes and sizes –  in white, black or stainless steel – and with a variety of  features. Though they all work in the same way, inevitably some are better than others. Of course, it’s worth remembering  that you are unlikely to be in a position where you can  compare the results of one machine with another, so as long  as YOUR machine produces bread that you and your family  enjoy, that’s all that matters.   
         
 
         A bread machine is basically an insulated box with a hinged  lid. The main body contains the working parts, including the  motor, the heating elements and the control panel. Inside, a  removable non-stick bread pan (with a handle) locks into  position. In the pan is a non-stick kneading blade that fits on to  a rotating mounting shaft. Some larger models have two  kneading blades, each fitted to its own mounting shaft.
 
         The shape and size of the bread pan dictates the shape  and size of the bread. When buying your first machine, it may  be tempting to buy a small model but remember that small  ones are unlikely to be able to make large loaves while larger  machines can usually make small loaves. The most versatile  machines are those that will make three sizes – small,  medium and large.   
 
         The lid usually has an air vent to allow steam to escape.  Sometimes a window is fitted in it, enabling you to view the  bread as it cooks. In my experience, machines with a large  window tend to produce bread with a slightly softer and paler  top crust than those with a small or no window.   
 
         At the time this book is going to press, I have found that  machines with the longer programs are the ones that consistently  produce the best bread. Longer programs give the  yeast plenty of time to do its work and make the bread rise.  An added bonus is that the slower the bread rises, generally  the better is its flavour. The best machines have programs  that take 3-4 hours for white bread, 4-5 hours for wholewheat  bread, 2-2½ hours for white dough and about 3 hours for  wholewheat dough. Though these may seem long, remember,  the bread machine is doing all the work while you get on  with other things (just like a washing machine cleaning your  clothes – imagine how much time and effort you would need  to do it by hand). Bread machines with shorter programs can  be good too – they usually require the addition of lukewarm  liquids in order to speed up the rising process.   
         
 
         Most bread machines are supplied with a measuring cup  and measuring spoons.
 
         When choosing a bread machine for the first time, look for  a well-written instruction book with enough basic, and not-so-basic,  recipes to get you started. The best machines have a good back-up service too, in case you need help and advice.
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            Power Failure
 
            Good bread machines incorporate built-in safety devices that allow for a short break in power supply (if the machine is accidentally switched off or in the event of a brief power cut) as well as an automatic cut-out to stop the machine if the kneading blade is prevented from turning (by dough that is too dry and heavy for example).

         
 
         
CONTROLS
         
 
         These are usually on a touch control panel on the top of the bread machine. Like controls on all new electrical appliances, they may take a short while to get used to, but you will soon find your way around them and become familiar with the correct symbols for the programs you want to use.
         
 
         Display window
 
         When you are setting the machine to work, this displays the program you choose together with extras such as the loaf size and crust colour. Once the machine starts, the window displays the time remaining until the operation is complete and, sometimes, extra information such as the stage the program has reached (resting, kneading, rising, baking).
 
         Start/Stop
 
         This function is for starting or stopping the machine once the ingredients have been added to the bread pan, the program has been selected and the timer (if using) has been set. When the bread machine is in operation an indicator light glows or flashes.
 
         Menu buttons
 
         These control the programs by choosing the type of bread or dough you are making, the size of loaf, crust colour and so on. Some have separate buttons for each function; others have one button that can be used to select a numbered program.
 
         Size
 
         Press this to choose the size loaf you wish to bake or (sometimes) the amount of dough you want to make. The choice varies with the model but, usually, the sizes are small, medium and large (450g/1 lb, 675g/1½ lb and 900g/2 lb) and refer to the size of the cooked loaf.
         
 
         Crust colour
 
         Most bread machines are set to cook a crust of ‘medium’ colour, unless you use this button to choose a lighter or darker crust. Ingredients such as sugar, eggs and cheese can cause the crust to darken quickly. If this happens the first time you make a recipe, this button allows you to adjust the colour next time. Similarly, if a loaf is too pale the first time you cook it, set the crust colour to a darker shade next time.
 
         Delay timer
 
         This is used to delay the cycle so that the bread machine switches on automatically and makes the bread in time to coincide with, perhaps, breakfast or your return home from work. The timer should not be used for recipes that include perishable ingredients, such as milk, yogurt, soft cheese, eggs, meat or fish.
 
         
PROGRAMS
         
 
         The choice of programs differs slightly from manufacturer to manufacturer and model to model. Each will have been thoroughly tested using the manufacturer’s own recipes, with kneading, rising and baking times to suit the sort of flour being used and the type of bread or dough required. When buying a bread machine, it’s worth checking the programs and features and asking yourself which will be most useful to you. Here is a brief guide.
 
         Baking Programs
 
         These programs take the ingredients automatically through the normal bread-making process of mixing, kneading (pummelling and stretching), rising, knocking back (punching out the bubbles), kneading, rising and baking.
         
 
         
            Basic White or Normal – the best program for loaves made with strong white, brown and soft grain flours.
            
 
            Wholewheat – the best program for loaves made with strong wholemeal flour.
            
 
            Rapid – shorter, and therefore faster, these programs are usually available for white or wholewheat loaves. Loaves made on these programs are likely to be smaller (and have a closer texture) than those cooked on full programs. Their keeping qualities are likely to be less too. In other words, these programs are fine if you need a fresh loaf in about one hour and plan to use it immediately.
            
 
            Sandwich – for loaves with a softer crust and a fairly close texture, that are ideal for slicing to make sandwiches.
            

         
 
         Dough Programs
 
         These programs automatically mix the ingredients, knead (pummel and stretch) the dough and allow it to rise in ideal conditions. Then it is removed from the bread machine, knocked back (has the gas bubbles punched out of it) and kneaded briefly (worked by pressing and stretching) before being shaped by hand, allowed to prove (rise for a second time) and then baked conventionally in a hot oven.
 
         
            White – for making dough with white, brown and soft grain flours.
            
 
            Wholewheat – for making dough with wholemeal flour.
            
 
            Pizza – a shorter program for making dough that is ideal for making flatbreads such as pizza bases, pitta bread and focaccia.
            

         
 
         
ADDITIONAL FEATURES
         
 
         Add extra ingredient ‘beep’ or raisin ‘beep’ – a really useful feature that lets you know the right time in the cycle to add extra ingredients such as nuts and dried fruit.
         
 
         
            Raisin/Nut dispenser – automatically adds small amounts of additional ingredients to the dough at the correct stage during the cycle. This is fine for dry foods (such as nuts and seeds) but ingredients that are likely to stick in the dispenser (chopped raw or dried fruits, grated cheese and chocolate) need to be added by hand.
            
 
            Keep-warm facility – keeps the bread warm for up to an hour after it is baked. 
            
 
            Power alert – tells you that there has been a break in the power supply.
            
 
            Expert mode – allows you to program each stage in the procedure to suit your individual requirements.
            
 
            Extended bake or extra bake facility – enables you to add extra baking time to the basic programs.
            
 
            Cake or bake program – for baking only (some models mix and bake); useful for cakes and tea breads.
            
 
            French program – a longer program that makes a loaf with a crust that is crisp and a texture that is open.
            
 
            Italian program – for Italian-style loaves that often contain oil as an ingredient.
            
 
            Gluten-free program – specifically designed to mix, rise and bake gluten-free bread mixes.
            
 
            Fan-assisted baking – sometimes built in to bread machines that have a large viewing window.
            
 
            Jam program – for making small amounts of jam.
            
 
            Bagel/roll rack – a stand or rack that is specially designed to hold bagels or rolls in the bread machine during baking.
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            WHAT MAKES A LOAF OF BREAD?

         
 
         Wheat Flour
 
         The type of bread made depends on the sort of flour used. In a bread machine, it is important to use a high proportion of ‘strong’ or ‘bread’ flour since it contains plenty of proteins that, when mixed with water, develop gluten. It is this gluten that makes the dough elastic and allows it to stretch and rise, while trapping in the bubbles of gas produced by the yeast.
 
         Bread flour is made by milling the kernels of hard wheat. Most flour is mass-produced using steel rollers; the rest is made traditionally by crushing the wheat between millstones (and is called ‘stoneground’ flour). There are three main parts to the wheat kernel – the bran or husk (the tough outer coating), the germ or the seed, and the endosperm (the inner bit that contains the starch and the protein). 
         
 
         
            Choose flour that is labelled ‘strong’, ‘bread’, ‘Canadian’, ‘extra strong’ or ‘for bread machines’. I like to use organic varieties whenever possible. When I can grab the opportunity, I buy direct from the numerous small flourmills that are dotted all round the country producing wonderfully distinctive flours.
            
 
            Store it in a cool, dry and dark place that has some ventilation.
            
 
            Use it by the correct date (see the best-before or use-by date on the packaging).
            
 
            Avoid mixing new flour with old stock.
            
 
            Dispose immediately of any flour that does not smell quite right or that develops signs of flour mites or weevils.
            

         
 
         
            Wholemeal or wholewheat flour is made by grinding the entire wheat kernel, with nothing removed. It has a coarse consistency and bread made entirely with wholemeal flour has a robust texture and a full flavour. The dough rises more slowly than that made with white flour and the finished loaves are generally smaller and heavier than white ones.
            
 
            Brown flour (sometimes called wheatmeal) has had 10-20 per cent of the wheat germ and some of the bran removed. As a result, it produces bread that is lighter than wholemeal but with a coarser texture and a fuller flavour than white.
            
 
            Strong white or bread flour is made from hard wheat that has had the bran and germ removed. The endosperm has been ground to a fine white flour that produces a light white loaf with a smooth shape. Today’s strong bread flours remain unbleached and can appear slightly grey – to my mind this is preferable to bleaching.
            
 
            Canadian bread flour and extra strong bread flour generally have a slightly higher percentage of protein than normal strong white or bread flour. They give particularly good results in bread machines.
            
 
            Granary-style or malted grain flour usually contains a mixture of wholemeal, strong white and rye flours with the addition of soft, malted wheat grain (the actual combination varies slightly between brands). Bread made with this flour is quite light with an interesting texture and a sweetish, nutty flavour.
            

         
 
         Other Flours
 
          Semolina flour  is milled from the endosperm of durum wheat (one of the hardest wheat  types) and is available coarse or fine. Though semolina flour produces a  high proportion of gluten, it produces dough that is tough. This makes  it ideal for pasta but when making bread it is best used in small  quantities in combination with other wheat flours. (Try using it in  place of cornmeal in the recipe on page 45.)
         
 
         
            Spelt flour  is a high-protein flour that is made from an ancient grain that is  related to wheat. It’s best combined with other flours (see recipe on  page 44).
            
 
            Rye flour  is a low-gluten flour that is produced from milled grains of rye grass.  On its own it produces a heavy, dark dough that is difficult to work  with. Mixed with wheat flours, it gives the bread a distinctive flavour  (see recipe on page 43).
            
 
            Cornmeal or maize flour  is a fine yellow flour that is milled from dried kernels of corn.  Because it is gluten-free it cannot be used on its own in the bread  machine, but mixed with white bread flour it adds colour, texture and a  sweet flavour. Polenta is a slightly coarser version of cornmeal (see  recipe on page 45).
            
 
            Buckwheat flour  is ground from the seeds of a herb that is native to Russia. It is  greyish-brown in colour and adds an assertive, slightly bitter flavour.  It is gluten-free and is often used in pancakes. In the bread machine it  should be mixed in small amounts with wheat flours (see recipe on page  46).
            
 
            Oat flour is  gluten-free and is made by grinding oats from which the outer husk has  been removed. This flour is not easy to obtain, so try using oatmeal or  rolled oats (see recipe on page 48) or grind your own in a food  processor. 
            
 
            Millet flour is a low-gluten flour made from ground millet seeds. Use it in very small quantities with other wheat flours to add texture.
            
 
            Barley flour  or barley meal is another low-gluten flour. Made from barley seeds that  have had their bran removed (pearl barley), it has a distinctive  ‘earthy’ flavour. Use it in small amounts with white bread flour.
            
 
            Rice flour  or ground rice is milled from grains of rice and is available brown or  white. It is gluten-free, so use a small amount with white bread flour  to add a little sweetness and a slightly chewy texture to your bread.
            
 
            Soy flour  is made by grinding soybeans to a fine powder. Unlike the other flours,  it contains a high proportion of protein and hardly any starch. Used in  very small quantities with other bread flours, it will increase the  protein content of the bread while adding a mild flavour.
            
 
            ‘Gluten-free’ flour.  As this book goes to press, there is at least one company (Doves Farm)  producing a gluten-free bread flour that is suitable for bread machines.  It contains a special blend of non-wheat flours (such as rice, potato  and tapioca) and a natural (xanthan) gum. Detailed instructions for  making loaves in a bread machine (or by hand) are printed on the packet.  The BASIC WHITE program is usually suitable.
            

         
 
         Yeast
 
         Yeast is used to leaven bread dough – in other words, it is what makes bread rise.
 
         So what is yeast? It is a microscopic living organism that, in the right conditions (moist and warm), grows by converting its food (sugar and starch) into gas (carbon dioxide) and alcohol. The moisture is supplied by the liquid in the recipe, while the gentle warmth is controlled automatically by the bread machine. Sugar and starch are supplied by the flour and it is the carbon dioxide and the bubbles it creates that make the bread dough rise, while the alcohol evaporates during baking.
 
         The most convenient type of yeast (and indeed the one that is recommended for all bread machines) is dried and packed in sachets or small packets, ready to put straight into the bread machine together with the other ingredients. It does not need to be dissolved in liquid first. Look for labels marked ‘Easybake’, ‘Easy Blend’, ‘Quick’ or ‘Fast Action’ – these are the ones to use.
         
 
         Manufacturers of bread machines do not recommend fresh yeast (sold in blocks and can be difficult to obtain anyway) or ordinary ‘active’ dried yeast (sold in small resealable cans). These need to be dissolved in water before use and are difficult to handle in bread machines.
 
         How much yeast you use will depend on your bread machine and on the ingredients in the recipe. Generally, I have found that 1 tsp per 500g/1 lb 2 oz is a good guide. Once the yeast packet has been opened, use it fairly promptly – check the label for guidance.
 
         Salt
 
         As well as adding flavour to bread, salt also has vital roles to play.
 
         Salt slows down the growth of yeast and adding a small amount to the bread mixture helps prevent the yeast from growing so much that the dough reaches the lid of the bread machine and collapses. However, too much salt will prevent the yeast growing at all and the result is a small, heavy loaf.
 
         Adding a little salt also helps to strengthen the gluten, helping the dough to stretch and allowing the bread to rise and hold its shape. Too much will toughen the gluten, severely prevent stretching and result in a dense loaf.
 
         The recipes in this book use finely ground sea salt, a pure salt that is produced by evaporating seawater – a costly process which is reflected in the price. I think it’s worth it but you can of course use finely ground rock salt or ordinary table salt. Salt substitutes are not suitable.
 
         How much salt to use? A good guide is ½-1¼ tsp per 500g/1 lb 2 oz flour.
 
         When adding salt to the bread machine, make sure it is kept away from the yeast – particularly if you are using the delay timer.
 
         Liquid
 
         Liquid is needed to bind all the ingredients together into dough, to rehydrate the dried yeast and to allow the yeast to grow. The temperature of that liquid will be dictated by your bread machine and the program you choose. Your instruction book will tell you whether to add the liquid cold, at room temperature or lukewarm.
         
 
         The quantity of liquid required will depend on the recipe. Too little and the bread will not mix or rise well; too much and the dough is likely to collapse (see page 123).
 
         
            Water is the usual ingredient and it gives the bread a crisp crust and a light, slightly stretchy crumb. I am lucky enough to live in an area that supplies soft, fresh-tasting water, which I am happy to use in my bread machine. Tap water that is hard or heavily treated with chlorine and fluoride can slow down the growth of yeast. If this is the case in your area (or simply if you prefer), you may like to use filtered water or bottled still spring water.
            
 
            Milk produces a softer, browner crust. Because it contains protein and (in the case of full and semi-skimmed) fat, it makes a crumb that is tender and slightly rich. The sugars in milk help to feed the yeast, encouraging it to grow. Milk should not be used on a delayed program – it is likely to turn sour during several hours sitting around in the bread machine. Instead, use milk powder, making sure that it cannot come into contact with the water until the program starts.
            
 
            Buttermilk and yogurt add a tangy, slightly acidic flavour to bread and give it a moist, tender crumb (as in Half-and-Half with Buttermilk on page 54 and Spiced Cranberry Bread on page 69).
            
 
            Fruit juices add a slight sweetness and a delicate fruity flavour to the bread dough (as in Minted Bread on page 67). The fruit sugar helps the yeast to grow.
            
 
            Beer, ale and cider can add interesting flavours and the sugars in them help the yeast to grow. Dark beers add colour too and, I think, make stunning loaves that are full of character (see Porter Bread on page 70).
            
 
            Eggs (see page 23) should be included when calculating the liquid in a recipe.
            

         
 
         Sugar
 
         The yeast available for bread machines today (see above) does not need sugar in order to work. However, the addition of a small amount can provide extra food for the yeast, enabling it to grow faster and making a bread that is moist  and with good keeping qualities.
         
 
         As you will see, many of the basic bread recipes in this  book contain little or no added sugar. For me, one of the  pleasures of having a bread machine is to be able to eat  bread on the day it is made, so there is little point in adding  unnecessary ingredients to a bread that is delicious just as it  is. When I do want to add sugar, I like to use natural products  like malt extract (my favourite), honey and maple syrup;  unrefined brown sugars (such as muscovado); molasses and  golden granulated or golden caster sugar. Of course, you  can also use white sugars (granulated and caster), golden  syrup and treacle. Artificial sweeteners are not suitable for  use in the bread machine.
 
         A large quantity of sugar will slow down the growth of the  yeast. In bread machines, this means that rich doughs (such  as Barm Brack on page 96) can be mixed on a DOUGH  program, after which they will then need to be removed from  the bread machine and left to rise slowly before baking in the  oven.
 
         Fat (oils, margarine, butter)
 
         The addition of a small amount of fat enriches bread, making  it moist and tender. It can also improve its flavour and extend  its keeping qualities.
 
         In my basic recipes in this book, you will see that I rarely  use fat – this is because I think that bread can be delicious  with the minimum of ingredients. However, when I think the  result is improved by the addition of a small amount of fat,  then I have included it. You will also find plenty of recipes for  breads and rich doughs that would not be authentic without  the addition of some fat (such as Focaccia on page 86 and Kugelhopf on page 120).
 
         When I do add fat to a bread recipe, I usually prefer to use  the oils that are considered healthy (such as olive and  sunflower) and keep the hard fats (like butter, margarine and  lard) for recipes where flavour or authenticity (or indeed both)  is important. I never use reduced-fat spreads, preferring to  use a small amount of olive or sunflower oil instead of adding  the extra water and other ingredients that these products  contain. When you want a loaf to keep fresh for a few days it  is a good idea to add 1-2 tbsp oil or 15-25g/½-1 oz butter per  500g/1 lb 2 oz flour. 
 
         

          
         Eggs are used to make breads richer with a soft, tender texture and good keeping qualities. They also add colour, flavour and nutrients (protein and fat in particular). Because eggs contain a high proportion of water, they should be counted as part of the liquid when measuring out ingredients. Bread recipes that contain eggs are not suitable for delayed programs.
         
 
         Vitamin C or Ascorbic Acid
 
         This is used as a ‘bread improver’ by helping the yeast to grow in a short time and thus improving the volume of the finished loaf. You have probably noticed its inclusion in some white bread flours and in ‘Easybake’, ‘Easy Blend’, ‘Quick’ and ‘Fast Action’ yeast.
 
         There is generally no need to add extra vitamin C to the bread machine, though it does help to give a better volume to wholemeal loaves (see page 51). Vitamin C (or ascorbic acid) can be bought from your local pharmacy, where you will need to explain that you will be using it for bread making. Alternatively, you could use fresh lemon juice, which naturally contains vitamin C – try using 2 tsp per 500g/1 lb 2 oz flour.
         
 
         Other Ingredients
 
         Wheat bran is the  tough, outer husk that is removed from wheat  grain during the milling  process. Use it to add fibre, texture and  flavour to your bread, but add  a little only – no more that 4 tbsp per  500g/1 lb 2 oz flour – or it  will make a loaf that is small and dense.  Alternatively, it can be  sprinkled on top of oven-baked breads.
         
 
         
            Wheatgerm is the seed of the wheat kernel. It is present in wholemeal flour and, in lesser quantity, in brown flour. If you want to add it to your bread (to add texture, flavour or nutritional value), use it in small amounts only, like wheat bran, above.
            
 
            Oat bran, the outer husk of oat kernels, is a valuable, soluble source of fibre. Use it like wheat bran, above.
            
 
            Rolled or porridge oats have had the husks removed before being rolled into flakes. They add flavour, moisture and a lovely texture to bread (see page 48 for one of my favourite loaves). 
            
 
            Seeds give a lovely texture and flavour to bread. Pumpkin, sunflower, sesame, poppy and linseeds are my favourites. It’s best to use a small quantity only because they tend to cut into the structure of the bread to make it slightly dense (the recipes on pages 58 and 59 will give you a guide). They should be added to the bread dough after the first mixing, kneading and rising – a beeping signal on the bread machine indicates that it is time to add them, or some machines have a dispenser which will add them automatically at the appropriate stage in the bread-making cycle (see pages 14 and 26). Seeds are good to use as toppings on oven-baked breads too.
            
 
            Nuts such as walnuts, pecans, almonds, pistachios, hazelnuts and pine nuts make lovely additions to bread. Use them chopped, just as they are or lightly toasted. Like seeds (see above) use them in small quantities (see pages 60, 68 and 73 for a guide) only and add them at the appropriate stage in the bread-making cycle.
            
 
            Dried fruits add moisture, flavour, colour and texture to breads. They are best added at the beeping signal. For loaves that are cooked in the bread machine, use small quantities only (see pages 57 and 69). If you want to add a high proportion of fruit, it’s best to use a DOUGH program then work in extra fruit by hand before rising and baking it in the oven (like Chelsea Buns on page 103 and Stollen on page 106).
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