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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.





Foreword


Bread. A staple of the human diet for centuries. The foundation of any good meal. Eaten and enjoyed the world over. How is it then that really good bread is something very hard to find?


In this book, my friend Richard Bertinet, chef and baker extraordinaire, reveals the secrets of making bread to be proud of. There are recipes galore together with hints and tips to aid your breadmaking and clear pictures showing exactly what each stage should look like.


Over time, Richard has taught me so much about making decent bread. Now, Richard’s unique insight into the world of bread, formed from years of experience both of making, and in teaching people to make bread, is set down here for you too. His advice is a revelation from someone whose passion for breadmaking is unrivalled. Instead of the expected ingredients and utensils, Richard begins by saying that what is needed to make bread are ‘your hands, your instincts and patience’ and not to look at the dough but to ‘feel how it responds’. Richard’s respect for his art and his desire to dispel the myths surrounding breadmaking is evident in his advice, which is down-to-earth, practical and invaluable to anyone who wants to bake amazing bread.


Throughout Crumb, Richard takes you on a fascinating journey through the history, science and methodology of breadmaking, culminating in a comprehensive collection of recipes from the traditional to the modern and for every occasion.


If you only have one book about how to make bread, this really should be it. Mind you, one word of warning! Leafing through the book will make you hungry – so get baking!


Nathan Outlaw
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Great bread is all about the quality of the dough, the crust and the ‘crumb’ – the appearance and texture that epitomises a particular style of loaf. When I published my first book, Dough, in 2005, I just wanted to demonstrate the fun and satisfaction of combining flour, yeast, water and a little salt into a simple, silky and responsive dough, and to share my particular technique of working it, which is different from the more traditional English method of kneading and knocking back.


My second book, Crust, aimed to take the journey a stage further, with slightly more complex doughs and techniques, focusing on the role that a fantastic crust plays in the enjoyment of many styles of bread.


In the decade since then, there has been an explosion of baking books and blogs, new ideas and different techniques. At the beginning of classes, to break the ice, I always ask my students to talk about their experiences of buying and eating bread and why they want to make it themselves. Invariably newcomers to baking say they want to eat ‘clean’ bread, free from additives, or they hope that baking will be a therapeutic, relaxing escape from everyday stresses. Above all, they want to learn how to make sourdough, which has become the holy grail of all bread. Then there are those who have just been given a voucher for one of my classes as a birthday present, and have no idea what they are letting themselves in for! But of those who have either had a couple of goes at making bread or have been baking for years, once we get talking, what people tell me they most want to achieve, but often struggle with, is bread with a beautifully light crumb.


No one ever says: ‘I’d love to make a loaf that is really heavy and dense!’ When I ask them to describe their results so far, they frequently say that the texture of their bread is too tight, too doughy or grey-looking. And when this happens repeatedly and they don’t know why, it is easy to lose confidence and become disheartened.


So this new book is all about texture. The breads I have included all have a different character and their crumb varies from open and airy to more compact, but even a 100 per cent rye sourdough that is meant to be dense should not be tight and dry. I will introduce you to some simple ‘soakers’, ferments and enrichments that will enhance both the texture and flavour of any bread (see here), and I have adapted many of the recipes to work easily in a food mixer. But I want to begin, as I always do in classes, by introducing you to the way I mix and work the dough by hand in order to really feel how magical it is when the dough comes alive. It is only when you understand the whole process that you can become comfortable with using a mixer, and it is only when you have mastered a simple dough that you can have the confidence to move on to more complex ferments and sourdoughs.
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Tools


Your three most important tools are free: your hands, your instincts and patience. The key to great bread with a fantastic crumb is learning to touch, feel and handle the dough with confidence. I encourage people to start off by not even looking at the dough when they are working it, but to study a picture on the wall or to gaze out of the window, to look anywhere but at the dough itself, so they focus on really feeling the way it is responding. One of my most special moments was teaching a tiny girl who was almost blind to make bread. It was unbelievable how brilliant she was, because her hands became her eyes. She grasped the technique and just allowed the magic to begin.


Once you master my technique you will find that the dough is very responsive and forgiving. When you are making bread using yeast, you are harnessing something reactive that grows, changes and responds to the conditions in which it finds itself. The more you bake the more you will discover that your dough behaves a little differently according to the weather and temperature. In the summer, if it is very hot and dry in the kitchen, the dough might need a little more cold water, and because it will want to grow more quickly it may need shorter resting and proving times. In winter your dough might need a little less water, which can be a little warmer, and it can take longer to increase in size while resting and proving. So trust your instincts, and think logically: if your body is cold you put on a jumper, have a warm drink and try to keep your room cosy, and if you are too hot you do the opposite – think of looking after the dough in a similar way and the more you bake the more you will find yourself making those kinds of small adjustments automatically.


And finally patience – the most important thing when it comes to dough! We live in a world in which we can make things happen at the touch of a button, but good breadmaking is an age-old process that requires you to slow things down and give the dough time to develop properly. Yes, of course you can speed things up, which is exactly what big commercial bakeries have done in order to mass-produce cheap loaves with long shelf lives, but the additives that have to go into the dough, combined with the speed of production, frequently results in soft squidgy bread that many people find indigestible, so much so that they believe that bread is bad for them (see Bread and health). So give your dough time to rest and prove properly before baking, and your patience will be rewarded with wholesome bread with a great crumb, one that will convince you that only bad bread is bad for you!


Your three most important tools are free: your hands, your instincts and patience.


You don’t need a kitchen full of expensive gadgets to bake great bread, but you do need some essentials, and the more you get hooked on breadmaking, as with any craft, you will find you collect favourite ones, old ‘friends’ that you keep over the years. I still have the wooden rolling pin my grandfather made for me when I started out as an apprentice baker and laying it out with the other tools that are so familiar to me helps get me into the right, relaxed frame of mind for baking.






1 | ELECTRONIC WEIGHING SCALES



I always weigh liquids as well as flour, yeast, sugar, etc. in order to be precise, rather than reading the level in a jug, which is less accurate. For this reason, all liquid measures are given in grams, not millilitres.



2 | STAINLESS STEEL MIXING BOWL



You will use this all the time, not only for mixing, but for resting, and sometimes proving the dough. As a baker I always think practically, and stainless steel is easy to handle, clean and store. Also, since it is unbreakable, it will last forever.



3 | A STAND MIXER WITH A DOUGH HOOK



You don’t need a mixer, but it is a great help if you are making lots of bread regularly (see Machine for more). However, I always teach people to make dough by hand so that they understand what it should look and feel like before they move on to a machine.



4 | EXTRA LARGE FREEZER BAGS



As an alternative to a baking cloth, there are all kinds of special elasticated food covers available to pull over your mixing bowl in order to keep out draughts while resting the dough – people even use shower caps. However an extra large freezer bag is all you need. I also use these to cover bowls of dough that I am resting overnight in the fridge, and to put over shaped loaves and rolls while they are proving. Avoid clingfilm as it sticks to the dough.



5 | PLASTIC CONTAINERS



Once you start making rustic and sourdough loaves, you will need containers to store your ferments either at ambient temperature or in the fridge. One of the first things you learn as an apprentice baker is never to use glass. It is completely taboo because if the glass were to break or, worse, shatter, not only would your ferment be ruined but an entire production of dough might have to be binned if it was in range of any glass fragments. So if I see ferments bubbling away in attractive kilner jars I get very nervous. Plastic is uglier but safer!



6 | PLASTIC AND METAL SCRAPERS



My scrapers are my least expensive yet most indispensible tools – almost extensions of my hands. I use the rounded end to mix the dough, to help turn it out from the mixing bowl in one piece ready to work it, and I use a metal scraper or the straight edge of my plastic one for cutting, dividing and lifting it and keeping my work surface clean.



7 | SOFT BRUSH



A little natural fibre brush that you can keep just for breadmaking is great for brushing excess flour and tiny scraps of dough from the work surface. In my classes I always say to people: ‘the cleaner you work, the better you bake.’



8 | BAKING CLOTHS



Invest in a stack of these as you will use them constantly. They are different from tea towels, being heavier and made of a natural linen fibre. They are the traditional alternative to freezer bags to cover dough while it is resting in the mixing bowl and, unlike a cotton tea towel, the cloth won’t stick to the dough. You can also use the cloths for lining baking trays on which to lay your shaped loaves while they prove. I just shake or brush them down well after each breadmaking session.



9 | BAKER’S COUCHE



This is a similar, but heavier, stiff natural canvas or linen cloth, which can be put on top of a baking tray and pleated to make separate ‘compartments’ to keep a batch of loaves, such as baguettes, apart.



10 | PROVING BASKETS



Again these are not essential, but I find that people really like them as they are great for holding big loaves, such as sourdough, as they prove. Most are made of wicker and lined with natural canvas or linen, but some are unlined and leave beautiful imprinted patterns in the dough as it proves, so that the baked loaf will have a very distinctive look.



11 | PROVING BOX



Often called a ‘proof box’. I saw one of these and thought NO – who needs more gadgets! But then I tried one and found it very useful in my kitchen at home, where the temperature varies far more than in the school. If you bake regularly you will find yourself making small adjustments to the time it takes your dough to prove to just under double its size, according to how cold or warm your home is, and the box helps with this as it keeps the dough inside at a consistent temperature.
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12 | LAME



Essentially a lame is a razor blade fitted into a handle. It is the tool bakers use to carve their signature into a loaf. The practical purpose is to slash the top of certain loaves, such as baguettes and sourdough, in order to control the points where the expanding gas can escape, creating a ‘burst’ in the crust as it does so (without these slashes, the crust could burst at the sides, spoiling the look of the loaf). The more aesthetic purpose is for creating distinctive patterns, crunchy edges and different depths of golden brown in the baked bread so that bakers can personalise their loaves.


I wouldn’t be without my lame, as it is designed to do the job cleanly without pulling or snagging the dough, but if you prefer you can make the cuts with a sharp serrated knife. Scissors can also be used to snip into the tops of some breads and rolls to decorate the surface, as I have suggested in some of the recipes.



13 | PASTRY BRUSH



For brushing the tops of some breads with an egg glaze before baking.



14 | WOODEN PEEL



This is the flat wooden paddle with a long handle used by bakers and pizza chefs to slide proved loaves or pizzas smoothly and quickly into the oven and to pull them out again, so that the door is open for as little time as possible, to maintain the heat. There are various sizes, from short to long: about 40cm x 10cm for baguettes and about 40cm x 40cm for large loaves. You don’t have to spend a lot of money on one, as the handle isn’t essential; a timber yard will cut you a piece of plywood to a size a little longer than the area you need, so you can get a grip on it. If you intend to bake several baguettes at once it is a good idea to have about six long peels or pieces of plywood on which to load the baguettes then slide them into the oven, one after the other.



15 | BAKING STONE OR TRAY



A ceramic baking stone is the closest you can get to reproducing the hot brick floor of a baker’s oven, which retains the heat and helps to achieve an even crust on the base of the bread. You can buy specific baking stones in cook shops and some supermarkets, but for years I used pieces of granite, which did the job perfectly. Just remember, though, that while most new ovens heat up fantastically quickly and accurately, you still need to put your stone in for a good hour. You can do this at about 100°C before you turn up the temperature to the correct heat. If baking regularly you will probably find that you leave the stone inside the oven all the time, ready to go. Alternatively, a heavy preheated baking tray turned upside down will give you a solid flat surface.



16 | WATER SPRAY



When you combine steam with the heat of a baking stone, you get something close to the atmosphere inside a professional baker’s oven, which will have automatic injections of steam. And this is what you need for certain loaves, such as baguettes and sourdough where the crust is important. Many domestic ovens, such as those we have in the school, also have a steam option, but a simple plastic spray bottle with which to mist the oven with water as you put in loaves, avoiding getting it on the bread itself, will do the job very well. In the recipes that follow I suggest using one even if you have an oven with a steam system.



17 | TIMER



Never bank on remembering when to take your bread out of the oven: time it! It is so disheartening to spend hours, sometimes days, mixing, working and resting the dough, then shaping it and proving it ready to bake, only to leave your bread in the oven until it is black, because you got distracted and forgot about it. If you have a smartphone you can use the timer on that – so no excuses!
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All about the crumb


When students tell me they are disappointed with the look and texture of their bread, the first thing I always want to know is how they usually make it.


If it is by hand, the answers are often more or less along these lines: ‘You put the ingredients in a bowl, make a well in the centre and add a little water, mix it together and add more water if you feel it is too stiff. Flour or oil your work surface and tip your dough out; then push down with your fist or the heel of your hand to stretch the dough. If the dough is too sticky, add more flour and then knead vigorously until the dough is light, supple and elastic. Then when it has risen, you need to knock it back.’


I once conducted a little experiment with one of my classes, in which I gave everyone a copy of a bread recipe from a magazine, which used all the kinds of instructions above, and then left them to it. The variation in the finished results was incredible, because everyone interpreted the method differently and added varying quantities of water and extra flour, and the crumb in all the finished breads was quite heavy and dense.


My technique (and the terminology I use) is very different but also I try to keep the recipes very specific, so that once you get the hang of working with the dough you will find you can achieve so much more consistency in breadmaking.


Nothing about the harsh idea of kneading vigorously or knocking back equates with the way I make my dough. I remember a potter coming along to class and telling me that the first thing he did with his clay was to give it a good kneading to take the air out. That is the opposite of what you want to do with dough. I ask people whether they know what the dough hook on a food mixer does, and everyone understands that it is introducing air as it mixes. So why, if you are making dough by hand, would you want to do the opposite and knock out the air? It doesn’t make sense to me.


Instead of kneading the dough, I prefer to talk about ‘working it’ in a way that incorporates as much air as possible and, rather than ‘knocking it back’, I have a more gentle way of folding it into a ball.


Nothing about the harsh idea of kneading vigorously or knocking back equates with the way I make my dough.


It is not a technique that I invented from nowhere – it has its roots in the evolution of French baking, which I learned about as a sixteen-year-old apprentice working at my local bakery and studying at college. There we were taught to make dough by hand in the way that it was done before mixers were invented, and so as I began my career as a baker I realised that the old method of stretching and folding was a brilliant one that could be adapted to the modern bakery. Time for a quick history lesson...


In the Middle Ages the concept of bread was that it needed to be substantial to fill you up. The flour was not of the quality we are used to today and was most likely a blend of wheat, rye, spelt or other grains, so the bread was heavy, dense and hard to digest. In France, and indeed across much of Europe and elsewhere, most people made bread at home then took it to a local bakehouse to be baked in a communal oven. Usually they would carve their initials or a design into the surface of the dough so that the baker could identify everyone’s loaf. It is a practice that still happens in some countries today – I remember stumbling across a fantastic communal wood-fired oven in a bakery in Marrakesh that had been there for generations, where the local children would drop off their family’s loaves, wrapped in cloth, on their way to school.


Gradually bakehouses evolved into bakeries, which were set up to make the dough as well as to bake it, and in France the ‘dough maker’ was known as le geindre (the grunter) because his was such hard, horrible work pummelling and pounding troughs full of stiff dough with every weapon he could think of, from his feet to his fists, batons or big wooden paddles.


In the late 1700s, however, all that changed, when the famous French scientist, Antoine-Augustin Parmentier – the man who convinced the French that potatoes could be enjoyed by people as well as pigs – realised that by introducing more water and air into dough it became lighter, more supple and more responsive. And importantly it would also grow more in volume so, once baked, the bread could feed more people and the crumb would be much less dense and easier to digest.


This was a huge turning point for French breadmaking. From then on, bakers began to abandon the technique of bashing and kneading, in favour of a new method, using a much softer dough. Once the ingredients were mixed (le frasage) with a greater quantity of water – still in a big trough which could hold 100 kilos of dough – the dough was usually left for a while (an early example of the autolyse method) then the baker would cut big lumps of it (le decoupage) which he lifted and then threw onto the side of the trough (this was called le passage en tête). Next came the real revolutionary movement: the etirage, in which the bakers would stretch the dough from where it gripped the trough right up to their chests and then fold it over itself, to create an air pocket. This was known as le soufflage: the blowing of air into the dough. The whole process would go on, probably for an hour, and since the bakers often worked bare chested, with only a cloth around them, their sweat no doubt added a certain je ne sais quoi to the bread! However the result was bread that was much lighter and far more digestible. At first, though, this didn’t go down that well with the customers, who thought the bakers were charging good money for loaves full of air!


Eventually, around the 1900s, came the next revolution, when mechanical mixers began to be introduced, powered by electricity and designed to mimic the action of the bakers’ hands and introduce air in a similar way.


For me, this method of introducing air into a soft dough always made so much more sense than the idea of kneading and pummelling a stiffer dough, so I developed the technique in my own baking and, when I began teaching I revisited and reinterpreted it in a way that would work on a smaller scale at home. The people who first came to my classes were always surprised by how much softer my dough was than they were used to, but in the last ten years a new wave of British bakers has begun using more water and adopting a technique similar to mine which allows you to transform a sticky mass into a beautiful, light, airy pillow, full of life, without adding extra flour or oil.
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