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Preface

There were many bakeries in the area around Bellevue-vägen in Malmö, southern Sweden, where I grew up. My mother made nearly all the bread, biscuits and cakes for the family, and I remember the lovely smell and the wonderful flavours that awaited me as I returned from school.

On special occasions we bought bread and cakes from one of the many bakeries, mainly white bread, dark rye bread and fine farmer’s loaves. we bought soft breakfast rolls with flaky crusts from the patisseries. Swedberg’s bakery in Malmö was famous for their plaited white bread. “Sundets bröd” was another favourite. Back then, all bread was made in bakeries, not patisseries.

Forty years ago, at the age of fourteen, I started as a pastry-cook apprentice after completing an internship at the restaurant and patisserie Residens in Malmö. I knew straight away that I wanted to be a chef or a pastry-cook. The head of the pastry department was curt Andersson, a master craftsman who had finished off his training in Switzerland and France. He ran the patisserie with a firm hand, making sure that each cake was made properly and that the icing sparkled in the window display.

[image: image]

It was not until I travelled on the continent that I learned how tasty and beautiful bread could be. when I was working at the Honold Confiserie in Zurich, I often studied the breads at the Kleiner bakery.

During my training I took a course in how to make Swiss regional breads at the Richemont school at Luzern and in regional French baking at the Lenôtre school in Paris. But it was not until the mid-1980s, when I realized how bland the bread sold in Sweden was, that I began to take a serious interest in bread.

The industry was inundated with bread mixes, and it was the suppliers of semifinished products that steered the development of the patisserie and bakery trades. The formula was simple: just add water and yeast to the flour mix, leave the dough to prove for no more than fifteen minutes and voilà, you have a decent bread and the bakers make money … In Sweden, this development eventually meant that there are now very few bakeries and patisseries left. In France, where they cherish quality and tradition, there are bakeries and patisseries on every street corner.

Quality has always been important to me. If you decide to spend time doing something, it has got to be done well or you might as well not do it at all.

When I visited the united States in 2001, I noticed that many bakeries used natural sourdough and stone ovens, just like in France. This is why I got so excited when Christer Alfredsson took the initiative to open Olof Viktors at Glemminge in south-east Skåne. Today, Christer is head of Olof Viktors to ensure the continued quality of the project. (The bakery and  café is named after Christer’s grandfather’s grocery store, a really old-fashioned shop).
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Robert and Linda Nilsson are part-owners. Linda has developed the sandwich concept, and together with Maria Olsson and Kajsa Nilsson I work with our breads and wide range of home-made ice creams, jams and marmalades.

At Olof Victors everything revolves around the wood-fired stone oven and the fresh, rustic breads, nearly all of them based on some form of sourdough. It is not that easy to learn to stoke and bake in a  stone oven – but the quality of the bread and the crust make up for it! No other oven comes even close. Erik Olofson, a baker at the Rosendal café and shop on Djurgården in Stockholm, pioneered the use of wood-fired ovens in Sweden, and he taught us how to prepare the fire at Olof Viktors.

Many of our customers confess to being com-ple-tely hooked on our bread. Apart from selling over the counter, we distribute bread to selected local shops in order to enable more people to enjoy it.

We usually begin by making a starter on day one. On day two we knead the dough and shape the breads that are then left to rise slowly in the refrigerator until the next day when we bake them straight on the stone hearth.

I have collected some of my favourite breads in this book. Some can be purchased at Olof Viktors, others will perhaps be available sometime in the future. I hope that it will serve as inspiration for creative baking at home as well as in restaurants and  bakeries. The idea is that you can make bread that is just as tasty as those you can buy at the baker’s in your own home. Buy a stone slab, approximately 2 cm thick, and bake the breads straight on it. Alternatively, use a preheated baking tray. The heat will be conducted straight to the bread instead of heating up the tray.

Follow the instructions closely and always use kitchen scales rather than risk inaccuracy with a decilitre or cup measure. Also remember that flour is a  fresh commodity that does not improve with storing. old, dry flour absorbs more water than fresh flour.
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I am dedicating this book to my dear mother, who taught me to enjoy fresh bread and good home cooking when I was a boy.

Jan Hedh

Malmö, February 2004
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INTRODUCTION

Before You Start

It is important always to use high-quality ingredients.

•  Always use butter, not margarine. I recommend unsalted butter since it is fresher than salted butter.

•  Always use strong flour for making basic bread. Spelt (dinkel) flour can usually be found in your local health food shop.

•  Use high-quality olive oil. Virgin oil should be used for sprinkling on top of the bread, not in the dough.

Below are some tips that I have found to be very useful:

•  Always use good quality digital scales that can be zeroised as you add new ingredients.

•  Buy a simple steak thermometer and use it for checking the temperature of the dough and if the bread is ready.

•  Weigh the ingredients on the scales and do not improvise with cup or decilitre measures.

•  Follow the procedures and times strictly.

•  Use an electric kitchen assistant to knead the dough. Doing it by hand is hard work and the result is never the same as with a machine since you will never have the stamina to knead it long enough to stretch the gluten properly. I have used an Electrolux and a KitchenAid stand mixer.

•  Prove the bread in flour-lined baskets rather than straight on the baking tray for a higher and prettier result. Loose doughs made with less flour are supported by the basket and rise upwards. Stiff doughs can prove straight on the tray or on a towel dipped in flour. Make a crease between the breads to make them rise upwards instead of sideways for a more attractive and higher result. On the continent bakers usually prove the dough on a towel or on a plank and not on the tray.
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The professionals use different size baskets depending on the amount of dough. They come in sizes for 250 g, 500 g, 750 g and 1,000 g. There are baskets for 1,500 g, 2,000 g and up to 4,000 g for huge breads. Naturally, you can buy inexpensive proving baskets. If you want the professional version, by them in a cordon bleu shop or on the Internet.

I have tested the recipes in a stone oven as well as an ordinary kitchen oven to determine the correct baking times.

A Background to Bakers and Bakeries

The history of bread

Bread-making goes way back to prehistoric times and is known in many cultures. 
Ovens may have been used for making bread for the past six thousand years, and the Egyptians had bakeries 3000 B.C. A temple bakery where bread for ritual sacrifice was made 3,000 years ago has been found by the Euphrates, near Baghdad. This means that baking is a five thousand-year-old practice.

The Egyptians loved bread, and they ate about five hundred grams a day. We know that there were over thirty different kinds of bread in all shapes and sizes. Some were made especially to be put in the graves, and decorative breads were sacrificed to the gods. A wall painting with bakers has been found at the 1100 B.C. burial site of Ramses III.

The ancient Greeks too made different kinds of bread. The Romans started somewhat later, but as the Roman Empire spread eastwards, these skills were brought back to Rome. Bread became very popular as an alternative to the ubiquitous grain porridge. The Romans imported Greek bakers for hundreds of years, as they were considered especially good at their trade.
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Miller-baker guilds were established during Emperor Augustus. There were hundreds of bakeries in Rome that made bread for the citizens. This bread was given away for free to keep the population calm. The Roman emperors ensured their popularity by offering “bread and circuses”.

In the ninth century there were bakers throughout charlemagne’s empire, and a couple of hundred years later they were found throughout Europe. The master baker’s symbol was now the pretzel, and there was strict control to prevent the bakers from tampering with the weight of bread.

Night work has always been the norm. In France the bakers started early in the morning. They slept on bags of straw when they were not working. Food and lodging was provided by their masters. Working the dough was hard and the ovens were hot. In the mid-19th century the bakers in Central Europe went on strike demanding better working conditions and their own beds to sleep in.

Historically, bakers have been few in Sweden since most people lived in the countryside and made their own bread, but as the cities grew so did the number of bakeries with German and Danish bakers arriving to work in Sweden. People in the cities did not have access to large ovens to the same extent as they did in the countryside.

During the 16th century, there were so many bakeries in Stockholm that a bakers’ guild was established to regulate the price of bread and set standards for the training of apprentices and masters. The first “pretzels” and sweet cream buns (semlor) were made in 1679. White “french” bread did not arrive until a hundred years later.

 

Modernizing the bakeries

Modernization of the bakeries started in the 19th century. Mechanical mixers took over the heavy work, and as industrialization picked up speed, competition increased and special steam-powered bakeries were built.

Most small bakeries closed down after the Second world war, but a few turned into large industries that were forced to produce vast amounts of bread at a low price. The old methods using starters, scalding and long proving times were no longer efficient.

The baking machines were slow, and more powerful mixers were introduced for smoother doughs and higher breads. At the same time, various additives were used to speed up production. Germany and the Netherlands were at the forefront in this respect. These additives reduced proving times, but at the expense of flavour and texture.

The most common additives are mono- and diglycerides present in natural fat. Ascorbic acid aids the production of phosphates and strengthens the gluten. Ascorbic acid is present in all rising agents, and is added to flour to improve baking qualities. In other European countries a little or no ascorbic acid is added to the flour.

When I began my apprenticeship in the 1960s, patisseries were starting to make bread. I remember that we made fine farmers’ loaves, wort loaves, wholemeal loaves and, of course, white “French” bread. In those days bakers had lower status than pastry-cooks, and most of the patisseries would not make bread. The industry was inundated with flour mixes, and the future lay with the semifinished products manufacturers. The result is obvious, there are very few bakeries and patisseries left.

 

Fresh high-quality bread

When I was a boy there was a patisserie in every neighbourhood, and fresh bread was always available. Today, many people rely on bake-offs from their local supermarket, which at least provides some of the joy of eating fresh bread.

On the Continent people often buy bread several times a day. This is why bakeries in France, where more bread is consumed than anywhere else in the world, make a batch of bread every hour. In Sweden, we have a wide range of different types, but most are wrapped in plastic and are spongy and sweet.

In France they use a form of natural sourdough starter, levain, combined with long proving times, with a better quality and taste as a result. If the baker displays a sign saying “Artisan boulanger” you can be certain that he knows what he is doing and that the bread is made in-house. Travail pour levain means that the baker uses traditional methods. You often also see the caption “pur beurre”, which means that real butter is used.

At a praline-making course at the Richemont school in Luzern, I got to know a Frenchman who owned a bakery and patisserie in Paris, the Pâtisserie Glacerie Chocolaterie Dupont, and I went off to Paris to learn more about French baking culture. Once there, I encountered an old-fashioned and uncompromising dedication to making high-quality products daily.

In my view, the French are best in the world at making bread, when it comes to quality as well as upholding old traditions. I have myself contributed by writing a series of articles in the trade magazine Bread & Cakes in which I describe how you can use various recipes in the old, traditional way instead of relying on industrial short-cuts.

Bakers in Switzerland also make high-quality bread and cakes, and each kanton has its regional variation. When I was working in Switzerland, the bakeries and patisseries were always full of customers from as early as six in the morning. The offered breakfast with freshly made croissants as well as the typically Swiss gipfeli and weggli. Austrian, German and Danish bakeries have unfortunately become rather like the ones in Sweden, that is to say industrial enterprises using semifinished products and powdered sourdough. There are of course exceptions in both Germany and in Austria where you can find many artisan bakers. Patisserie Lenôtre is established throughout Germany, for example. They make bread the old-fashioned way using natural sourdough.

In Norway too, they are beginning to turn away from industrially made bread. The Åpent bakery in Oslo, Gott Bröd and many others have started up in several locations, making and selling sourdough bread, and in Copenhagen there are a couple of bakeries that use only levain.

Italian bakers make wonderful sweet bread with levain, for example panettone. The bread stays fresh much longer compared to bread made with yeast.

The salt-free bread that is served in many restaurants in Italy is mostly used for wiping up the sauce on your plate. There are many delicious Italian breads: ciabatta, pilore and round, fluffy sourdough breads. After I completed my training in Switzerland I asked the manager of the Coba Institute, Julius Perlia, if he could help me find an internship. As it turned out, he was able to help me, and I got a place at the famous Pasticceria Motta in Milan that specialized in panettone, a wonderfully light and fluffy bread. I also learned about various proving methods. In Italy they use an apple-based starter, just as I do in this book.

In the United States there is a large association of artisan bakers. Amy Scherber, who runs a number of bread shops in New York, worked for three months at three bakeries in Paris. Back in New York she opened a shop selling breads based on natural sourdough and levain. Through a glass pane you can watch the bakers at work. People throughout the United States have started to refuse to buy mass-produced bread, and quality bakers have opened all over the country. Most of these make bread with long proving times, between 16 and 18 hours in the fridge.

 

Good mealtime bread

I learned a lot during my first summer at Hotel Kramer in Malmö when I was fourteen years old. The restaurant was usually packed, and everything was made in the hotel kitchens. Apart from a restaurant kitchen and a cold buffet kitchen there were a bakery and a pastry kitchen that made all the breakfast rolls, bread, cakes and desserts. There was a special German oven in which you could bake directly on the hearth.

When I later started at the Savoy in Malmö, we bought most of our bread from various bakeries. We had breakfast rolls delivered in the morning, but made our own Danish pastries, croissants and bread rolls for lunch.

The main course did not include bread, and to the consternation of foreign guests, the staff would remove the bread basket as soon as the food arrived.

Nowadays, guests expect not only a delicious main course, but also high-quality bread, and wine that is served at the right temperature.

Bread has always been important feature of my guest appearances at restaurants, even though the main attraction is normally the dessert. I remember once at the Bomans restaurant in Trosa when the guests could smell freshly made bread all day in the dining room. Everyone loved it.

I will never forget when Magnus Johansson and I were travelling to Gothenburg to make sourdough bread with our old friends Håkan Thörnström of Thörnströms kök and Bengt Sjöström of Restaurang Linnéa. The sourdoughs were rising on the train and we had many good laughs, and in the end we had some wonderful bread.

One of the first Swedish chefs to realise the importance of serving good bread with food was the legendary Tore Wretman. In his book Matminnen (Memories of food), he wrote that he had always thought that the quality and range of Swedish bread was rather boring compared to French baguettes and farmers’ loaves. He also says that he remembers the bread rolls he bought at school – the crust was crisp and crackled, and the interior was so light and fluffy it was almost as if it was not there at all.

Nice breakfast rolls are made by making a loose basic dough containing 17 cups of flour per litre milk, 3 [image: image] tbsp yeast, 7 tsp salt and 2 tbsp sugar. Leave the dough to prove for 60 minutes. Knock it back a couple of times. Roll out the dough and tear off roll-sized pieces. Place these with the cut side down, on a floured work surface. Cover with a tea-towel and leave until doubled in size. Turn them over with the floured side up and place them in the oven with a little steam. Bake until very crisp (for times and heat, see French bread, p. 63). Splash some water over the rolls as you take them out of the oven to create a nice, crackled surface.
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Örjan Klein and Björn Halling are two colourful individuals who have produced a great bread recipe for Restaurangakademien (The Restaurant Academy).

Bread as it is made by the Restaurant Academy

This is a simple recipe for very good bread:

Take 4 1/5 cups water, 1/8 tsp fresh yeast and 10 cups white flour. Work the dough vigorously for approximately 15 minutes. Add 1 ½ tbsp sea salt and increase speed. Work the dough until it no longer sticks to the side of the bowl. Leave it to prove for 60 minutes. Use a little flour to gently turn out the dough on the baking tray without destroying the gas bubbles. Leave to rise for 60 minutes and bake until crisp on the outside (time and oven temperature as for Ciabatta, p. 171). This bread is tasty, light and fluffy.

There are many different bread types in Sweden, for example round rye cakes, hole cakes and loaves sweetened with syrup. Then there is crisp bread from Dalarna, soft and hard crisp bread from the north of Sweden and hearth bread, wheat cakes and fisherman’s cakes from the west coast. Many of these are too sweet for my taste. The bread from the southern province of Skåne is often scalded and moist. Sweet and sour bread and dark rye bread are typical of this region.

As I wanted proof of competence, I naturally graduated as a master baker as well as a master pastry chef. There was no master baker working in Malmö twenty years ago, which meant that the bakers’ association had to bring in one from Gothenburg and one from Värnamo. There was no problem when it came to the pastry chef examination, however, as the master pastry chefs Hans Eichmüller and Calle Widell both worked in Malmö.

Baking in a Stone Oven

It has again become popular to use stone ovens for baking bread, and bakers are beginning to appreciate the value of using traditional methods. At Olof Viktors bakery in southeast Skåne most breads take three days to make. The first day, various starter mixtures are set to rise overnight. On the second day, the dough is kneaded (see p. 33), after which it is left to prove in large plastic boxes with lids for one to three hours. After that the doughs are divided up and the loaves are shaped. Most loaves are put into floured proving baskets or on baking trays and are left to rise for approximately sixteen hours, until the following day. This slow process gives the bread a strong aroma as well as the right acidity and texture.
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We stoke the oven with 165 lbs of firewood after lunch and it is hot enough to use during the night, when our bakers get to work. The temperature is nearly 570º, so sometimes the first batch is destroyed. In order to prevent this happening, we cover the floor of the oven with tin plates. No steam needs to be added since the heat is naturally moist, which gives the bread its distinctive flavour.

At home you can emulate this process by buying a 1 in. Thick stone slab that fits into the oven. Heat the stone well and put the bread straight on it or on a pre-heated baking tray, and the bread will instantly get a better height.

I usually spray water into the oven with a flower spray to add moisture, it softens the surface of the bread, which gets higher and more light and fluffy. When the loaves are ready I place them on a wire rack to cool and give them a quick spray of water to make the crust crack up.

Traditionally, bakers would baste the bread as it came out of the oven with a brush dipped in water. To make them cool down more quickly, place them on a wire rack or in spacious baskets, as they do in France.

Ingredients

Bread is an important part of everyday life. It is a combination of the four elements: earth, fire, air and water. The seed is put into the earth, it grows and it germinates. The rain and the sun ripens the grain and you need fire to bake the bread – no fire, no bread. Being able to control the fire in a stone oven or to switch on an electric oven are essential preconditions for baking.

Bread-making originated in the Middle East and was probably developed from various types of porridge. Wheat and barley were cultivated in the Eufrates and Tigris valleys about 9,000 years ago. The first breads were made from barley, a gluten-free cereal grain. These were flat since gluten is necessary for the rising process.

 

Types of cereal grain

The grains from which we make our bread all belong to the grass family. The most commonly used grains in the Nordic countries are wheat, rye, barley and oats.

WHEAT (Triticum)

The wheat family includes twenty species. The cultivated species were derived from wild grasses. The cultural history of wheat is disputed and complex. The most common grain in ancient Egypt was emmer wheat (Triticum dicoccum), which is still cultivated in, for example, Turkey. Another species is durum wheat (Triticum durum), which is very high in protein, Polish wheat (Triticum polonicum), spelt (Triticum spelto) and common wheat (Triticum aestivum).

Common wheat, or bread wheat, is now the dominant crop and the most important grain in the world. The wheat harvest follows the sun from the northern to the southern hemisphere. High-protein wheat, i.e. strong or hard wheat, is cultivated in Canada, the United States, Russia and Argentina.

The wheat kernel contains gluten. This is why this is the most suitable grain for baking. During kneading the proteins absorb water to produce a sticky and elastic dough. The gases created by the yeast are retained, which makes the dough rise.

In Sweden both autumn and spring wheat are cultivated. Spring wheat is classified as the better-quality crop since it normally contains a high level of protein.

Durum is a hard, yellow and glossy wheat, rich in protein (14%). Swedish durum is cultivated on the island of Ven, but most is imported. It is normally used for making pasta, but also some Italian breads. Durum wheat has excellent baking properties and can be bought either coarse ground or fine ground.
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Spelt or dinkel is an ancient form of wheat. Dinkel flour is marketed in several grades (kernels, white, whole-grain, etc.). It has a strong flavour and makes very good bread. Dinkel can be found in health food shops. It is cultivated on the island of Gotland and a few other places in Sweden.

Kamut, now classified as Triticum polonicum, is an old-fashioned form of wheat that has gained in popularity in the UK and the United States. It has a strong, rustic flavour.

 

RYE (Secale cereale)

Rye is a relatively new grain, probably originating in the Middle East. The grains are greyish green and narrow. Rye is better suited to the cold than wheat and is an important crop in countries with cold climates. Rye is mostly used in rye bread and mixed grain bread, a combination of wheat and rye. The baking properties are not as good as for wheat, but it becomes easier to handle if you add sourdough. The pentosanes present in the flour swell, improving the baking properties.

 

BARLEY (Hordeum sativum)

Barley comes from north-east Africa. It is the most commonly cultivated grain in Sweden. A small amount is made into flour (used in flat breads from northern Sweden), but most of the harvest goes to breweries.

 

OATS (Avena sativa)

Oats is a cereal grain originally from south-eastern Europe and the Orient. It contains important minerals and vitamins, but lacks gluten. If you use oatmeal for baking, it should be scalded first.

 

MILLING

The production of flour is a complex process. During milling, the grain is broken down and the different components separated. Wholemeal flour is made from the whole grain, in other millings the outer husk and the germ – rich in protein, vitamins and fat – are removed. The remaining kernel is 85% of the grain, and this is where the starch is found. White flour is made from the endosperm. In Sweden we use mainly wheat, rye, oats, and barley.

Flour should be kept in a dark, cool and dry place. With long time storage, it loses moisture, fat and sometimes weight.

 

TYPES OF FLOUR

Below is a description of the most common flours suitable for baking:

• Use strong, that is to say protein-rich, unbleached flour for making white, fluffy, light bread; or, if you prefer, a protein-rich stoneground flour.

• Whole wheat flour is a flour from which only the husk and part of the germ have been removed. It is darker, contains more fibre and protein than regular wheat flour and has a more distinctive flavour.

• Most organic mills use no additives while the larger, more industrial mills add amylase (for improving baking properties in wheat), ascorbic acid, iron and vitamin B to their products.

• Plain white flour does not have the same baking properties as whole-meal flour. I normally use extra fine flour with a lower gluten content for cakes and pastry, biscuits, shortbread and sponge cakes.

• Professional bakers and chefs use extra strong wheat flour with 10, 11 and up to 13.5 per cent protein. These are most suitable for making bread. Sweet wheat doughs are normally made using flour with a 10 per cent protein content, but I prefer a stronger flour for this type of bread too.

• Extra coarse whole wheat flour is nice and rustic, with around 10% protein. It is a well-flavoured flour made from the whole grain. Bran, wheat germ and crushed wheat all improve the flavour and texture of wholemeal breads.

•  Then there is rye flour, fine or coarse, with a protein content of around 8%. Crushed or chopped rye, etc. are suitable additions to whole-grain bread or can be used as topping. Rye flour has a strong flavour and aroma, as opposed to wheat, which is more neutral in taste.

•  Various flour blends are available on the market, for example, Shipton Mill’s 5-seed blend containing malted wheat flakes, barley flakes, sunflower seeds, millet and oats. Personally, I seldom use ready-made flour blends – I prefer to mix my own.

•  There is a whole range of other types of flour that are used in baking but do not contain gluten. These are usually added to give that bread a more interesting texture or flavour. Examples include white, blue and yellow cornmeal, polenta and semolina, chestnut flour, rice flour, artichoke flour, peameal, buckwheat, etc., the list goes on. Add them to the dough for a more interesting or different flavour and texture, or sprinkle on top of the bread for a more attractive look.

Flour contains starch in the form of tiny granules. These granules consist of a nucleus and an outer layer. The outer layer absorbs water causing the granules to swell. At 36ºF, they burst and become sticky.

 

Baking liquids

Water is the most common baking liquid. You can also use wort, beer, puréed vegetables, milk, yoghurt, cottage cheese, buttermilk, etc. They all have their pros and cons, but what is important to know, is that because all these liquids are more viscuous, they require less flour than a dough made with water. See p. 27 for temperatures.

 

WATER

Apart from flour, water is the most important ingredient in bread. The water dissolves the gluten in the flour, which is necessary for making the starch in the gluten sticky. Tap water is normally clean and of a sufficiently high quality to use, but leave the tap running for a few minutes to avoid any contamination.

 

MILK, YOGHURT, COTTAGE CHEESE

Milk produces a softer, denser bread with small pores that browns quickly in the oven. You need to use less flour when baking with milk. Milk is used for making sweet wheat doughs, tea bread, sausage, hamburger and sandwich breads. I always use full-fat milk when I am baking. Sometimes I use yoghurt, since it improves baking properties resulting in a large, well-risen bread. Cottage cheese makes the bread nice and moist, and it stays fresh longer.

Salt, sugar, fat and flavourings

SALT

The purest salt is ordinary table salt with 99.99% sodium chloride (Nacl). This is also called rock salt, which is mined from vast underground salt deposits. Another major source of salt is the sea, where the salt is extracted through evaporation. Gourmet salt is seawater that has been boiled in huge vats until only the brittle salt crystals remain. I prefer sea salt and normally use 4 tsp of salt per kilo of flour.

Salt has many functions in a dough. It improves flavour, elasticity and moisture retention, and slows down the proving process. Salt added at the end of the kneading makes the dough more elastic and the interior and crust whiter. If you use too little salt, you get a looser dough that is less elastic, sticky and less able to trap the gases. The bread gets flatter, paler and the flavour bland. If you use too much salt it loses its shape, becomes moist and rises more slowly. It also browns too quickly in the oven and the taste becomes too salty.
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SUGAR

Castor sugar consists of fructose and glucose molecules that are water soluble. The yeast feeds off the glucose while the fructose stays in the dough, influencing the colour of the bread. Small amounts of sugar speeds up proving while a large amount slows it down. Sugar is used to sweeten bread doughs and for a browner crust. Demerara, muscovado and other cane sugar types all flavour the bread in different ways.

 

HONEY

Different kinds of honey also add flavour and improve rising properties. Honey can be used instead of malt when cooking at home.

SYRUP

Syrup contains 80% dry substance, the rest is water. Ten centilitres of syrup weighs 6 [image: image] tbsp. There are many types – white, golden, brown or malt syrup are all readily available in the shops. Many Swedish breads contain syrup, especially the moist, dark, sweet-tasting breads from the south of Sweden.

MALT

Malt is one of the most ancient baking agents made from malted grain. It adds flavour and can improve baking properties in “weaker” flours.

 

EGGS

One egg yolk weighs approximately .7 oz, an egg white approx. 1 oz, a whole egg about 1 ¾ oz and an egg including its shell about 2 ¼ oz. Make it a habit always to weigh the eggs as they are very different in size. The lecithin present in the egg yolk helps distribute the fat and makes the dough elastic and able to retain the gases. Fluffy doughnuts and “karlsbad” doughs should be made with the yolk only. Danish pastries, croissant and brioche doughs contain whole eggs, which helps to distribute the fat. Breads made with eggs dry out more quickly, therefore they should always be eaten fresh.

 

BUTTER

Always add the butter at room temperature when making sweet wheat doughs. The solid fat binds more air in the dough, improving rising properties and the dough becomes more pliant and elastic. The air bubbles grow larger during rising and baking, and the bread’s volume increases. Never use melted butter even though many cookery books advise it. Melted butter absorbs more flour than soft butter, resulting in a heavier bread. Add the butter, a little at a time, after a few minutes’ kneading. This improves elasticity and volume. Butter gives a denser texture and a wonderful aroma. Never substitute butter with margarine – it neither sounds or tastes very nice!
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