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FOREWORD

I just love watching dough rise. It’s easy to combine the necessary ingredients and then let the mix rest and grow, mature and change—just like a living thing. Eventually, when it has been shaped, proofed, and baked, the dough’s transformation is complete, and from out of the oven emerges golden, deliciously aromatic bread with a firm crust and a soft, irresistible interior. Or maybe it’s crunchy crispbread you’ll get to bite into, or soft rye rolls reminiscent of childhood. Personally, I don’t think anything beats a slice of freshly baked bread or a crusty roll with a pat of butter melting on top.

I’m a home economics and consumer education teacher as well as a journalist. Since 2009, I’ve created many recipes for Sweden’s largest baking magazine Hembakat [Home Baked]. For a few years now, my blog, “Linda’s Baking School,” has been one of Sweden’s most popular baking websites. I receive a lot of feedback from readers who like that my recipes are simple, easy to follow, and that I show all the important stages of the process with step-by-step pictures. The end results are also thoroughly tested: my partner and I have five children, so we do put away quite a lot of bread in our home.

In this book, I’ve collected many of my most beloved bread recipes—breads that I hope will inspire more people to do some baking of their own. It’s healthier for you and easier on your wallet, not to mention far, far tastier.

Best of luck!

Linda

 

 

Note: Please be sure to consult the “Additional Notes Regarding Ingredients” section at the back of the book.



HANDY TIPS AND POINTERS

to help you achieve bread-baking success

Read the recipe: Always start by reading the recipe all the way through, then gather all the ingredients and utensils that you’ll need. Now you’re ready to begin baking.

Liquid: When you use water for making bread, the inner crumb will be slightly chewy and have uneven air bubbles; the surface will become crusty and quite pale as it bakes. Using milk in the dough yields a softer crumb with fine air bubbles and a softer crust that browns more quickly. You can also use beer or vegetable juice, both of which deliver fuller flavor and a golden-brown crust.

Gluten: Gluten is vital for baking a light bread with good volume. Wheat flour contains the most gluten, so half the flour in a bread dough should come from wheat. For the bread to develop proper size, you’ll need to knead the dough thoroughly, either by hand or in a standing mixer. Kneading produces gluten threads that protect the air bubbles that form during the dough’s rise. The bread will be heavy and dense without strong gluten threads.

Flour: Always add flour in small increments towards the end to avoid making the dough too dense. Better a sticky dough than a dry, hard one. The dough should feel pliable and have a slightly sticky surface. Always flour your hands when kneading dough.

Salt: Salt will bind the liquid and make the bread less crumbly. It enhances other flavors and imparts better volume, an even crumb, and deeper color. The amount of salt must be just enough—about 1 ½ to 2 percent of the flour’s weight. Too much or too little salt will make the dough too loose; and too much salt impedes the activity of the yeast.

Fats: Adding a pat of butter or a few tablespoons of oil to the dough makes it softer and more elastic. It also helps to bind the air bubbles and makes the rise stronger. Solid fats like butter produce the largest volume breads because solid fat traps more air in the dough. The flavor is enhanced, too, producing a tastier bread. Oil is mostly used in savory breads.

Fiber: You can add more fiber, minerals, and vitamins to the bread by incorporating bran, sprouted grains, or crushed grains. Add 1/4 cup–1/2 cup to a regular-sized dough. You might need a little less wheat flour.

Fermentation/rising: Yeast is a single-celled fungus made of water, protein, fat, carbohydrates, minerals, and vitamin Bs. It is a living culture that grows quickly in the right conditions. The dough becomes porous during the rise because carbon dioxide is created when the starch breaks down. This is what creates the air bubbles you often see in bread. The dough must be given plenty of time to rise and mature if the bread is to have volume and be airy.

First rise: Shape the dough into a ball and put it in a bowl. Dust it with some flour and cover it with a kitchen towel or some plastic wrap—that way you maintain humidity and warmth, so the dough will rise better. Keep the dough in a warm and draft-free location to encourage it to rise. You can also boost the rise by setting the dough bowl inside a bowl of lukewarm water, but the bread’s flavors won’t bloom as nicely. When the dough has about doubled in size, it is ready. Test by pressing on the dough’s surface with your finger—the dough is good to go when it springs back.

Second rise (proofing): Once the dough has been kneaded and shaped, it needs to rise a second time to bring more air into the dough before it’s time to bake it. About 30 minutes is long enough, typically, but times can vary. Preheat the oven well in advance so the dough doesn’t over-proof, otherwise it could easily collapse and go flat. However, if this should occur, knead the dough again and make some new bread.

Some yeast manufacturers advise against freezing fresh yeast, claiming that the cells might burst and hamper the yeast’s rising power. However, private testing has shown that fresh yeast often freezes very well.

Cold rise: In most bread recipes, the dough is supposed to rise at room temperature and we use liquid that is tepid, about 98.6°F, to speed up the rising process. This works well, but you can also use cold liquid and let the dough rise in the refrigerator—what is referred to as a cold rise. It requires much more time to rise, but on the plus side, the gluten threads get stronger, the dough becomes more porous, and the bread develops a deeper flavor. You can often cut the amount of yeast in half, thanks to the prolonged rise. The end-product is equally good with both methods, so whichever one you choose to work with is a matter of personal preference. All savory breads can be made using a cold rise.

Instructions: Make the dough according to the recipes that follow, except use cold liquid. Transfer the dough to a bowl and cover it; let it rise in the refrigerator overnight. In the morning, knead the dough and shape the bread, and let it proof on the baking sheet as directed by the recipe. You can also shape the bread and put it in a baking pan to rise overnight, that way you can bake the bread as soon as you get out of bed.

Dry yeast: Dry yeast works just as well as fresh yeast for baking bread. The differences between the two are that dry yeast can be stored at room temperature, has a longer shelf life, and needs warmer liquid (approx. 113°F) to rise properly. Four teaspoons of dry yeast are equivalent to a 1 ¾ oz packet of fresh yeast.

Baking powder: Baking powder is a chemical leavening product that doesn’t require any rising before baking. It contains acid, bicarbonate, and starch (corn or wheat). When the acid and bicarbonate mix in liquid, they create carbon dioxide, a gas that produces air bubbles in the batter or dough, which makes for a lighter texture in the bread.

A bread or cookie dough that calls for baking powder should not be kneaded because the gluten threads become too tough and the dough doesn’t rise properly, preventing it from becoming airy and light. Always make dough with baking powder quickly and without any unnecessary kneading or mixing; otherwise, it will be chewy and dense.

Baking powder breads are best when freshly baked. If you wish to freeze them, do it as soon as they have cooled on the baking sheet. They will taste fresh from the oven if you defrost them quickly in the microwave before eating them.

If the bread contains a sour ingredient (fermented milk, fermented cream, or lingonberries, for example), you can substitute baking soda for baking powder, using half as much of it as you would with baking powder.

Sugar in the dough: Adding 1 to 2 tablespoons of granulated sugar to the dough provides extra energy to make the yeast get to work faster. If you add an amount of sugar or syrup equal in weight to the amount of yeast, the entire amount of sweetener will be used up during the rise. The dough will rise just fine without any added sugar, because glucose is produced during the breakdown of starch; however, it will happen faster with a bit of sugar.

Shaping the dough: Knead the dough thoroughly on a floured work surface, taking care not to use so much flour that the bread ends up dry. Shape the bread to the desired size and put it on a baking sheet or in a baking pan lined with parchment paper. Remember to make the bread so it’s evenly shaped, because flatter parts might burn or dry out while thicker areas remain doughy inside.

Baking: Savory breads should be baked at as high a temperature as possible to make them airy and light, but you must adjust the heat to their size. Small breads can cope with higher temperatures better than loaves and other larger breads that need to be baked through before the crust burns. If you bake bread at a temperature that’s too low, it might take so long to bake through that the edges and the surface of the bread dry out. Coarse breads typically require lower temperatures than lighter breads. You can use a thermometer to make sure that the bread is baked all the way through. Crispbreads are baked on the higher rack of the oven at a high temperature, which is what makes them turn very crisp and crunchy.

Unfortunately, the dials of most oven thermostats are not reliable. The oven can be too cool or too warm, which will affect the end result. It is therefore critical that you get to know your oven and that you not always trust the time given in the recipe. At times, you may have to bake the bread a bit longer or remove it from the oven a little sooner.
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