
        [image: The Best of Everything Bread cover]

	
        
            
                Thank you for downloading this Simon & Schuster ebook.

                

                Get a FREE ebook when you join our mailing list. Plus, get updates on new releases, deals, recommended reads, and more from Simon & Schuster. Click below to sign up and see terms and conditions.

            

            
            	CLICK HERE TO SIGN UP

            

            
               Already a subscriber? Provide your email again so we can register this ebook and send you more of what you like to read. You will continue to receive exclusive offers in your inbox.

            

        
    
				The Best of Everything®

				Bread

				50 Essential Recipes for Today’s Busy Cook

				Adams Media, an imprint of Simon & Schuster, Inc.

				[image: ]

				Avon, Massachusetts


	
Introduction

				In the olden days, if you didn’t know how to make bread, you went hungry. It was an essential element of life, like drawing water from a well. Although progress has advanced technologies in many wonderful ways, it has all but eliminated the need for many of the ancient household arts, including scratch baking.

				Cooking in general has suffered in the age of fast food and TV dinners. Skills that were once passed on from mother to daughter must now be self-taught. But no cooking discipline has suffered quite like baking. The air of precision and aura of chemistry surrounding it has scared away even the most able professional chefs.

				But there is a secret about baking: It’s not that precise, and it’s not that hard. In fact, it is no harder than making a sandwich, as long as you understand the process. But it is the process that scares people away. Consequently, bread bakers have become a rare breed. We feel, and are treated, like the medieval keepers of a sacred knowledge. But, as you are about to discover, the sacred knowledge is not complicated. In fact, bread-making techniques, so long shrouded in mystery and complexity, are actually super-easy. After reading this book, you should feel empowered to get back into your kitchen, break out the measuring cups, and create something delicious.

				Creative and inquisitive people are rediscovering the joy of bread making at home. With motivating factors like the Food Network, bread machines, and cooking classes, Americans are remembering their culinary roots. Kids are getting in on the act, too. Even though most schools have done away with the Home Economics class, instruction is frequently offered to them in community centers, youth groups, and after-school programs. All hope is not lost!

				So, welcome, fellow bakers, to the bread club. You’ll definitely find your membership agreeable, if not downright inspiring.

				If you’d like to explore bread making in more detail, check out The Everything® Bread Cookbook, available in both print (ISBN 978-1-4405-0031-2) and eBook (ISBN 978-1-4405-0032-9) formats.

	
Basic White Bread
				This recipe employs the sponge method, which adds complexity to the bread’s final flavor.

				Yields 1 loaf

				[image: ]

				Ingredients

				11⁄2 cups warm water

				13⁄4 teaspoons active dry yeast  (1 package)

				1 cup all-purpose flour

				11⁄2 teaspoons plus 1 pinch kosher salt

				2 tablespoons unsalted butter, room temperature

				3–4 cups bread flour

				1 egg

				
						Combine 1 cup water and yeast. Stir to dissolve and let stand 5 minutes. Add all-purpose flour and beat 1 minute. Cover and let stand at room temperature for 8–12 hours.

						Add to the sponge 1⁄2 cup water, 11⁄2 teaspoons salt, butter, and enough bread flour to make a soft dough. Turn out onto a floured work surface and knead 8–10 minutes. Add flour only to reduce stickiness. Return to bowl, dust with flour, cover with plastic, and rise at room temperature until doubled in volume, about 1 hour.

						Coat a 9" × 5" loaf pan with pan spray, and line its length with a strip of parchment. Turn risen dough onto a lightly floured work surface, and shape into an oblong loaf. Place in prepared pan, seam-side down. Dust lightly with flour, cover loosely with plastic wrap, and proof until doubled in volume, about 1 hour.

						Preheat oven to 350˚F. Whisk egg with a pinch of salt, then brush lightly and evenly over the surface of the loaf. Using a serrated knife, slash down the center length of the loaf, about 1" deep. Bake 40–50 minutes, until golden brown. The loaf should sound hollow when tapped from the bottom. (Pop the loaf out of the pan into an oven mitt and tap the bottom. It will not sound hollow in the pan.) Cool 10 minutes, remove from pan, and cool completely on a rack.

				

				
				The Sponge Method

				The sponge method extends the fermentation time, which creates a more complex flavor in the finished bread. Any recipe can be made into a sponge recipe, simply by pre-fermenting part of the ingredients. A small amount of water, yeast, and flour is all it takes, plus 8–12 hours for the sponge to sit and bubble.



	
French Baguette
				The classic French baguette can be found just about everywhere,  but nothing compares to the one that comes out of your oven.

				Yields 3 18" loaves
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				Ingredients

				2 cups warm water

				1 tablespoon granulated sugar

				31⁄2 teaspoons active dry yeast  (2 packages) 

				4–5 cups bread flour

				1 tablespoon kosher salt

				1⁄4 cup cornmeal

				
						In a large bowl, combine water, sugar, and yeast. Stir to dissolve and let stand until foamy, about 10 minutes.

						Add 1 cup flour and salt. Stir to combine. Add enough remaining flour to create a firm dough. Turn out onto a floured surface and knead 8–10 minutes. Return to bowl, dust the top lightly with flour, and cover with a damp cloth or plastic wrap. Rise at room temperature until doubled in volume, about 2 hours.

						Line a baking sheet with parchment; dust with cornmeal. Turn risen dough onto a floured surface and divide into 3 equal portions. Roll each piece into a tight rope, and taper the ends slightly. Place loaves on prepared pan, dust with flour, cover with plastic wrap, and rise another 30 minutes. Preheat oven to 400˚F.

						Using a serrated knife, make five or six angled slashes into the top of each loaf, about 1⁄2" deep. Place a pan of cold water at the bottom of the oven to create steam. Bake until golden brown and firm, about 15–20 minutes. Remove to a rack and cool completely before slicing.

				

	
Hawaiian Bread
				This sweet white bread is as popular on the mainland as it is in Hawaii.

				Yields 2 loaves
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				Ingredients

				1 cup warm milk

				1⁄3 cup granulated sugar

				13⁄4 teaspoons active dry yeast  (1 package)

				3⁄4 cup pineapple juice

				1 egg

				1 teaspoon kosher salt

				6 tablespoons (3⁄4 stick) unsalted butter, melted

				1⁄4 teaspoon ground ginger

				3–4 cups bread flour

				
						In a large bowl, combine the milk, sugar, and yeast. Stir to dissolve and let stand until foamy, about 10 minutes.

						Add pineapple juice, egg, salt, 4 tablespoons butter, ginger, and 1 cup flour. Stir to combine. Add enough remaining flour to create a firm dough, and turn out onto a floured surface. Knead 8–10 minutes. Return to bowl, dust with flour, and cover with a damp cloth or plastic wrap. Rise at room temperature until doubled in volume, about 1 hour.

						Coat two 9" × 5" loaf pans with pan spray, and line the bottoms and short sides of each with a strip of parchment. Turn risen dough onto a floured surface, divide into 2 equal pieces, and shape each into an oblong loaf. Place into prepared pans, and set aside to proof for 30 minutes. Preheat oven to 350˚F.

						Brush remaining butter over the surface of the risen dough. Bake until golden brown and hollow sounding, about 30–40 minutes. Cool 10 minutes, remove from pans, and cool completely on a rack.

				

				
				King’s Hawaiian Bread

				Hawaiian history is rich with the cultures and cuisines of many immigrant groups, including the Portuguese, who were the first to bring sweet bread, called Pão Doce, to the islands. In the 1950s, a baker named Robert Taira began mass producing a popular Hawaiian version of this bread, and his success eventually led to the production of this bread on the mainland, too.
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