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INTRODUCTION





    Bread machines have made it incredibly easy to have homemade bread and its tantalizing aroma in our homes. I have been working with bread machines since 1989, shortly after they were introduced to the American and Canadian markets. When the first The Bread Machine Cookbook was published in 1991, there were no other books on the market, nor were there any manufacturer or company “help lines” available to people who had just purchased their bread machines. As a result, many people turned to me for answers to their questions on all aspects of bread machine baking. For five years, I published The Bread Machine Newsletter in which people from all over the world shared their questions, hints, observations and even recipes. Much of the information in the introductory chapter, in addition to the Hints and Troubleshooting chapter, is gleaned from this sharing. Please take the time to read the information as you may find your questions answered or helpful hints for your baking.




    Even after almost 15 years, I am still asked three main questions: How did I test all the recipes? What did I do with the bread? What are my favorite recipes (in this book)? The recipes in all of my books have been extensively tested on all makes and models of machines. In fact, during the testing period for the books in the Bread Machine Cookbook series (over 5 million sold), my helpers and I loaded 45 machines three or four times a day. Machines were spread all over the house and the loading was done in such a way so that the machines would hit the “bake” cycle at different times to avoid electrical outages. Depending on where we were stationed with the navy at the time, the bread (after a sample was taken) was given to naval academy midshipmen, marine sentry guards, sailors on various navy ships, homeless shelters, the Ronald McDonald House and to friends and neighbors. It is really difficult to pick five or ten favorites from a book and each of my family members has a difference in opinion. Now that my daughters are teenagers (they were babies when I started writing these books), they eat whole-grain breads and don’t freak out if “the bread looks brown”! When they were young, their favorites were Peanut Butter and Jelly Bread or Portuguese Sweet Bread (still is). My husband’s favorites are English Muffin Bread, Peasant Bread, New York Rye and Dark Pumpernickel. My favorites are Portuguese Sweet Bread, Nine-Grain, Cracked Wheat, Multi-Grain, Irish Soda Bread and Oregano Bread.




    The revisions to this book include new variations on old favorites, new recipes and additional information on how to use your bread machine and the bread to the fullest extent possible. If you are like some bread machine owners, you may use the machine frequently for a few months and then put it away or not use it, then take it out again. Or, you may only use it during fall or winter. The additional section “Getting the most from your machine,” is designed to give you new ideas and make the machine work for you. After all, man does not live by bread alone….




    I urge you to read the information in the chapters which precede the recipes themselves. Many of your questions will be answered before you begin baking bread, and many problems that you may have had will be avoided.


    
ABOUT BREAD MACHINES





    It is important for you to become familiar with the owner’s manual and/or the recipe book that came with your machine. There are a few pieces of information which you must determine about your particular machine in order to know how to make any recipe.




    INGREDIENT ORDER




    Manufacturers indicate the order in which the ingredients should be put into the pan. In 9 out of 10 machines, you start with the liquid; in the other 10%, you begin with yeast and then flour. For example, DAK, Welbilt and Citizen machines call for yeast and flour first, so the liquid will not leak through the hole in the bottom of the pan. For such machines, reverse the order of ingredients in my recipes, beginning with yeast. The really important point is that the liquid ingredients are kept away from the yeast until the machine starts.




    RECIPE SIZE FOR YOUR MACHINE


 

    You must determine the size of your machine. Machines are sold as 1 lb., 1½ lb. and 2 lb. machines. This may be somewhat confusing, because the weight of a loaf will vary depending on the ingredients used. If your machine manual does not specify the size of the machine given by weight of loaf, it is easily determined by looking at the amount of flour in the recipes that come with the machine.




    In general, 1-lb. machines use 2 to 2 ¼ cups of bread flour or 2 to 2 ¾ total cups of combined flours such as bread flour, whole wheat, rye, oats, corn, etc. For whole grain flours, 2½ to 3 cups may be used. If you have a 1-lb. machine, you will be using the Small recipe, depending on the ingredients and flour equivalents.




    A 1½ -lb. machine uses 3 cups of bread flour or 3 ½ to 4 total cups of combined flours such as bread flour, whole wheat, rye, oats, corn, etc. Up to 5 cups of whole grain flours may be used in most 1 ½ -lb. machines without fear of overflows. Most 1 ½ -lb. machines will take the Medium recipe, depending on the ingredients and flour equivalents.




    A full 2-lb. machine can use up to 4 cups of bread flour, although I find that 3½ cups usually results in a nice loaf of bread at or just over the lip of the pan. A total of 4 to 5 cups of combination flours (bread with whole wheat, oats, rye, corn, etc.) may easily be used and up to 6 cups of whole-grain flours. Some machines are being introduced as 2-lb. machines, but the size of the pan is the same as the 1½ -lb. pan, and therefore must use Medium size recipes. It is necessary to keep an eye on the dough to prevent overflows. A full 2-lb. machine will use the Large recipe.




    After years of working with all machine makes and models, I can assure you that there are some variables and individual preferences in the sizes of recipes used. For example, one friend with a 1-lb. machine (2 cups of flour, generally) makes Medium recipes, which would seem too large for her machine. My father, however, has a large machine and consistently uses recipes with just 2 cups of flour; in the identical machine I use 3½ cups of flour.




    Unlike any other bread machine cookbook on the market, I give you three different sizes for each recipe. If a recipe is too large, next time use a smaller size. Most machines can make a smaller size recipe.




    A few words about pushing the maximum flour capacity of your bread machine:




    If at any time it sounds like the machine is struggling with a large amount of flour, add a tablespoon or two of water (or more if necessary) to soften the dough. If the machine is struggling, it could cause damage to the motor.




    The sides of the machine may require scraping to help get all ingredients to the kneading paddle. Once the dough has formed a ball it will do just fine and may be left. If it has taken the machine a long time to knead the ingredients into a ball, you can stop the machine and start it over from the beginning, giving the dough a little longer knead.




    One of the main concerns about using too much flour is overflowing the sides of the pan. Usually you will end up with a mushroom — the dough may cook onto the lid of the pan or may not cook properly at the top. The real mess, however, is when the dough spills down the sides of the pan into the inside of the machine and onto the heating elements. Cleanup is a messy, time-consuming chore (I’ve done it often in testing). It is difficult to remove all dough from the heating elements, but it burns off the next time the machine is used.




    It is wise to check the dough during the second rise. If it looks too high, use a bamboo skewer and pierce deep into the dough to deflate it. Do not use metal objects which could scratch the pan. If you have absolutely used the wrong size recipe and it is starting to overflow, remove a portion of the dough. This enables you to at least salvage something!




    BREAD MACHINE FEATURES




    CYCLES




    Initially, all recipes were tested using only the basic white cycles. Later testing has indicated that the DAK and Welbilt ABM 100 machines perform more consistently on the sweet cycle.




    The same cycle may have many names. A sweet cycle may be called sweet, mix or fruit and nut. Most machines now have whole wheat cycles, but any machine can make whole wheat bread on the regular (basic, white) cycle.




    You may have a specific cycle with a “beep” for adding raisins, a beep on all cycles or no beep at all. In any case, add ingredients at the beginning of the second kneading, or during the rest between kneadings. If you have only one kneading, add extra ingredients as soon as dough has formed a ball, about 5 to 10 minutes into the kneading.




    Basic white bread cycles may have one or two main kneadings depending on the machine. Some machines have only a basic cycle which is used for all breads.




    Sweet cycles should be used with recipes containing 2 tbs. or more sugar and/or fat (butter, margarine or oil). These cycles may have a longer rising time. The baking temperature is lower than the basic cycles for the higher sugar content of the breads.




    French bread cycles may or may not have a longer rising time but all have a higher baking temperature to crisp the crust.




    Raisin cycles have a beep to indicate when to add raisins, nuts or other similar ingredients. Generally the beep is about 5 minutes before the end of the kneading. The cycles may have a lower baking temperature (like the sweet cycle).




    Whole grain cycles generally have longer kneadings and longer risings.




    Dough cycles include the initial kneading of the dough and one rise, after which time the dough is removed from the machine, shaped, allowed to rise and baked in a conventional oven. This is the cycle used for bagels, rolls, pizza crust, etc. For best results, DAK, Welbilt ABM 100 and Citizen machines should be stopped after the first rise and before the second kneading.




    OTHER FEATURES




    As digital technology becomes more sophisticated and less expensive, timers and digital controls become ever more amazing and versatile. At a minimum, timers enable the user to place ingredients in the machine and to tell it when to have the bread ready. Some machines even have a dough cycle timer that is great for things like pizza or breakfast dough. Recipes containing ingredients that could spoil if unrefrigerated (eggs, milk, cheese, etc.) should not be used with the timer. As a general rule, only use a timer on recipes that you have previously made and with which you are comfortable.




    Preheating periods are found on some machines. Basically the machine heats all ingredients to the proper temperature prior to starting the kneading period.




    Crust controls are usually buttons pushed when you start your machine, such as basic white, light setting. Some machines such as the DAK/Welbilt 100 machines have a control knob. The controls shorten or lengthen the baking time by about 5 minutes.




    Power outage protection prevents a short (usually 10 minutes or less) loss of electricity from stopping the entire machine process. If this is not included with your machine and you have a loss of electricity, simply remove the dough and finish baking the bread conventionally.




    Viewing windows are a nice feature if you like to frequently check the process of your bread. It is always a good idea to check the dough about 5 minutes into the initial kneading to make sure that all is going well. If you don’t have a viewing window, simply open the lid long enough to check the dough. Don’t leave the machine open for long periods of time.




    BREAD INGREDIENTS




    YEAST


 



    A living plant, yeast eats sugar and produces carbon dioxide which, in turn, mixes with gluten in flour to make the dough rise. Simply stated, without yeast your bread will be a flat, unleavened bread. Both active dry and fast-acting yeasts may be purchased either in envelopes (1 envelope equals approximately 2¼ tsp.) or in bulk. It is much cheaper to buy yeast in bulk in a jar or vacuum packed.




    In recent yeast testing, the fast-acting yeast (sometimes called rapid or quick) consistently resulted in loaves that rose higher than those made with the regular dry active yeast.




    Yeast responds to ambient temperatures. It may be necessary to increase yeast in colder weather or to decrease it in very hot temperatures. Too much yeast may cause air pockets or air bubbles. Compressed (cake) yeast is not recommended for use in bread machines.




    LIQUIDS




    Liquid ingredients should be warmed to lukewarm for best performance. The liquid should be warm or comfortable to the inside of your wrist — baby bottle temperature or about 110°.




    Some ingredients which are used for liquid (fruits, cottage cheese) initially may be difficult to knead into the dough. It is helpful to take a rubber spatula and scrape down the sides of the pan and push the ingredients toward the kneading paddle. Once the paddle has picked up all ingredients, let it knead by itself for about 5 minutes and then check the dough consistency again for a smooth dough ball. If the process has taken quite a long time, you may wish to turn off the machine and start it again. This gives the dough with the correct consistency a longer kneading. Because the moisture must be pulled out of fruits (banana) or vegetables (potato or spinach) it may require a longer period of kneading before a judgment can be made as to whether to add more liquid. If lumps of the fruit, cheese or vegetable are still visible, chances are that you should let it knead longer before you add water. If you add water too early, you may end up with dough that is too moist. Should this happen, then you need to add flour, a tablespoon at a time, until a smooth ball of dough is obtained. Always use very ripe bananas for the best moisture content.




    FATS




    In bread baking, fats provide flavor, make the bread moist and give it a soft crumb. Fats used interchangeably include margarine, butter, vegetable oil of any kind, shortening or lard. Some recipes specify olive oil as it imparts a distinctive taste; however, you may use any vegetable oil. Unlike conventional bread baking, butter or margarine need not be melted to be placed in the machine. Applesauce or apple and orange juice concentrates (the frozen type found in the grocery store) may be substituted tablespoon for tablespoon. If using the fruit juice concentrate, try keeping a small can in the refrigerator, thawed. Allow it to come to room temperature or add to the liquid before you warm it.




    SUGAR




    A necessity in yeast bread baking, sugar feeds the yeast, enabling it to rise. In addition, it assists in the browning of the crust. Sugar substitutes for bread baking purposes include white or brown sugar, barley malt syrup, honey, molasses, maple syrup, and even jam, jellies or marmalades. Sugar substitutes used for diet purposes, such as NutraSweet®, etc. should not be used since they break down during the heating process. Honey is also a natural preservative for your breads.




    SALT




    A growth-inhibitor of the yeast, salt provides a counterbalance for the sugar. It also brings out the flavor of the bread. If breads are not rising, the amount of salt may be cut.




    EGGS




    A nonessential ingredient, eggs are sometimes used in bread baking to add richness, color and flavor. Egg substitutes were used for testing with fractions of eggs. If you prefer not to use the fractions of egg or to round the fractions, you may adjust the consistency of the dough with milk or water or flour as needed. One yolk or white may easily be used for a half egg. One large egg equals approximately ¼ cup of liquid. Egg substitutes are based on this amount also. One half an egg equals approximately ⅛ cup or 2 tablespoons of liquid.


 

    FLOUR




    There are many different kinds of flours, grains or cereals which may be used for structure in your bread baking. As a general rule, white or bread flour should be at least 50 percent of the flour or grain used. A higher percentage of whole-grain flour (like whole wheat) will result in a low, heavy, dense bread. With the “rule” in mind, flours may be substituted cup for cup with other flours, grains or cereals. A detailed description of various grains and flours follows.




    Prior to explaining the various flours and flour substitutes, some background information may be helpful. Any grain which has not yet had the hull, or outer lining, removed is called a groat. You will usually hear oats and buckwheat referred to in this way. Once the hulls are removed, the remaining kernel contains the bran, germ and endosperm. The bran and germ of any grain contain the majority of the nutrients. Up to 80 percent of the vitamins and minerals are lost by the grinding and refining of the grain into white flour (which consists of pure endosperm). A general rule of thumb is that the darker the flour (whether it is wheat, rye, rice, etc.), the more of the germ and bran are included and, hence, the more nutritional the bread. Any flour containing the germ and/or bran should be refrigerated for maximum freshness; at the very least, these flours should be stored in a dark, cool place.




    While making yeast breads, you normally use a wheat flour base which, when kneaded, develops gluten. The gluten forms an elastic substance which traps carbon dioxide released from the yeast. This is the key ingredient in the wheat which makes the dough rise. Other flours with less gluten must be mixed with wheat flour to a maximum ratio of 1 to 1. The higher the non- or low-gluten flour amount, the smaller and denser in texture your bread will be.




    WHEAT




    The most common flour for bread baking is that obtained from wheat. There are several different kinds of wheat flours. Differences are due to where the wheat is grown (making it hard or soft), what section of the wheat kernel is used, or how the flour is milled and what treatments are provided after the milling.




    All-Purpose Flour: A blend of hard and soft wheats that may be used for a variety of baking needs including breads and cakes. All-purpose loses many of its natural vitamins and nutrients during the milling process. Hence, it is usually “enriched” by replacing four of those nutrients: iron, thiamine, riboflavin and niacin. Bleached all-purpose flour is chemically whitened; unbleached flour is allowed to whiten naturally.




    Bread Flour: The recommended flour for most of the recipes in this book. Bread flour is derived from hard wheat, meaning it is higher both in protein and gluten. You will find that bread flour will give you a finer grain bread. You may also hear this bread referred to as bro-mated, which is a dough conditioner used to enhance the gluten’s development. If your grocery store does not carry bread flour, do not hesitate to ask the management to add it to their inventory. Bread flour is made by both Pillsbury and Gold Medal as well as many smaller mills, some of which sell via catalogs.




    Whole Wheat Flour: Milled from the entire wheat kernel, it is light brown in color and contains all the natural nutrients. A healthy addition to bread, it is lower in gluten than the white flours and should not exceed 50 percent of the flour ingredients. You may also see this referred to as graham flour and sold in health food stores. Some mills label their graham flour differently than their whole wheat, as the graham contains 100 percent of the kernel and may be more coarsely milled, while the whole wheat may have had some minor cleaning and sifting. Every mill is different in its labeling, hence for our purposes, I call both whole wheat.




    Gluten Flour/Gluten: The gluten protein is removed from wheat flour by rinsing off the starch. This is then dried and ground to be added to regular white flour. Pure gluten is slightly gray in color but does not affect the color of your bread. It may be purchased through a well-stocked health food store or by mail order. This is added in small amounts to your dry ingredients in low-gluten bread dough for a lighter texture.
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