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Bread basics

Bread comes in an amazing variety of shapes, sizes and styles, from soft
and puffy to thin and crisp — but many types of bread use similar basic
ingredients. Here you'll find out more about them, and how they work
together to make bread.

Basic ingredients

Many breads start as a dough When yeast becomes warm and
made of flour. water and yeast.  wet, it gives off tiny bubbles of gas
The flour makes bread good to that make the dough rise. When
eat. The yeast makes the bread the dough is baked in an oven,
light and airy. Water is needed the yeast gets too hot to y
to hold the flour together, and work and the dough L

to get the yeast working. stops rising.

T}'pf_'s. of {lour

Bread is often made with a type
of wheat flour called ‘strong’ flour or
‘bread” flour. When it is pushed and
stretched it becomes stronger and
stretchier than nermal flour. This helps

the bread to rise and hold together well.

There are different types of strong
or bread flour. The wholemeal type
containg all the parts of the crushed
wheat |5I.1IJ|= The white Lype is
made by removing the heavier

parts of the prains.

F!ll‘!‘=|1'| ﬂl'.'lll" CAN |‘l"' I'|1'1.l';|1" f‘rlrl'll r| I'Fl remnt

gr aing such as rye or maize ',



[.E:m-'ing dﬂugh to rise
L= L

[t many bread recipes, you meed to leavs
the dough o rise until it has doubled

in size, H: au leave your da I.,I.EI‘I af Foom
temperature, this Ty take Hi.‘;'-".'i;"r.ill hours.
[t will rise mare qui.rHj.: if you put it in

M WHLTIT] FFIH(‘!‘!‘- TI'I.:IE I.'I'.I‘llltl. |:'JH---

... your oven, if you turn it to 100°C,
"":l F or gas mark "+, leave for 5
minutes, turn off the heat. then st

im your da |_|_g'|'|.

. & breadmaking machine, if it has
"-tumr that lets you put the dough
inside to rise (check the manual),

Hand-hot water Types of yeast

You can buy different types of yeast
for breadmaking, All the recipes in
this book use “fast action’ yeast, which
is also called "quick’ or "easy bake’
yeast. It keeps for a long time, but it
doesn't last forever. Follow the use-hy
date printed on the packaging.

Mast bresd recipes use warm water, lo

FrH l|1|= rIFI‘II temparature, 111|||' fall a '|||.Fr [H il Cﬂﬂkt‘d J

with het water, then Rl i ik with cald

walber, ]: wmt ]--.le J'I.J.TI.I.] Irl. ]t .|LII.:|L|.I1! I'I:':EJ -rl:b- ‘FI|'|I:1 Endil | i'l'- = 1I'_I:'|‘I' l_'I-'I' I':-|'I:'n{| .I‘E
slightly hotter than your hand. cooked, wear oven gloves to take it
out of the oven and removye any Lins.
If it's too cald, add more hot water; if Turn the bread upside down and tap
it's too hot, add more cald, When it's it with VO T knuckles, If it sounds
IjLI.!'i'l' |J|_=I:I'.. I'Jill].l' a'l.:l'l.:r' EI"’J'H. i-i"a'i'il.:f f s :r'l'_'ll:l I'|l_':-||l:l-'|l,- |I'|I:'|'| .1“; Il}nﬂ'. II' |]-\.:|1 : hﬂkl:"' +.l'._||.

have the rlg]'ll amount. 10 minutes more, then try again,



&’:madmahMg shills

You'll ind seme handy hints and tips here that will help
you with the basic skills you'll need when you're making
the recipes in this book.

Kneading bread IF it's wery sticky,
aprinkle om 4

1. Push the heels of your - Nintle Ao,

hands into the lump of :Iq:rug'h o

and push away from you, te -

stretch out the doupgh. l '

| i _H'H'.-F-
2. F‘i:k up the far edge 3. Every now and then, turn
of the dough and bring the dough a quarter of the way
it towards you, folding it  around on the work surface,
back over the rest of the Knead and turn until the
dough. Then, repeat steps  dough is smooth and springy.
1 and 2 again and again. Then, do the test below,

The windowpane test

To test if you have kneaded enough, break off a small piece of
dough, Stretch it out very gently, until it is so thin you can see
light through it. If you can do this without tearing it, it is ready.
If it tears, knead for a few minutes more. then test again.

M, :
&1 Machine kneading
1 i Fou can uge a stand mixer with a dough hook to knead your

dnugh- Eead the manwal Grst. Fnead for the amount of time the
recipe saye, then stop the mixer and do the windowpane teat.
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Ruhhing butter into

1. Uke the H.!:li nf:,rvn-ur -ﬁng-pn a.tna l:l'll,:l mihs
(e] s-qu::l': and rub the butl.:r. 0 it starts
m i.xi.ng with the flour. Let the mixture
I.‘I.:I'U].‘I back into the bawl ax FEHLL rub.

. Keep on E:-:'Lr.lr_ing up more of the
mixture and :'l:lbhing. The ].u:rn|:|: af
hutter will gek srmaller, ﬂtn:p when t'|.1r.1_.'

are the siee of small breade rumbs,

Breaking eggs
Crack the egg sharply (&ff— i hﬁ“'—-

on the edge of a bowl.
Pull the shell apart, so
the whites and yolk slide
inta the bowl. Pick ocut
any bits of shell.

Separating eggs

Break an egg onto a plate.
Cover the yolk with an egg
cup. Hold the egg cup and
tip the plate. so the epp

white slides off into a bowl.

'Di]ingﬁ_ fining

To wil a bowl, tin or some
plastic food wrap. pour on 'Ye
teaspoonful of cooking oil. Use
a pastry brush to brush it over
the surface.

To line a tin, box or tray. put
it on some baking parchment.
Draw around it, using a pencil.

Cut out the shape, cutting just
inside the pencil line. Put the
shape in the bottom of the tin,
box or tray.
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PBasie bread,

il ol e sl i e e b e il sl e e,

This plain white loaf is a great recipe to start
with. See ‘Other ideas’ (below) if you don't have
a loaf tin, or want to adapt the recipe to make
wholemeal bread.

l 1. Put the flour into a 2. Use the tips of your fingers
big bowl, Cut the butter and thumbs to rub the butter
into chunks and add into the flour (see page 11)
them te the flowr. until the mixture looks like

small breaderumbs,

el e R i o o e H“J

5_‘ ..E.f:_:
T

3. Ml:' 'l]'i-l,': }'H:L a.n.d t:llt 4. S-F rlnuq: & I.'rl.l'.].z ﬂ-uur
and stir them in, Add the an i clean surface. Pt
hand-hot water and stir the dough on the surface.
it in. Use your hands to Knead it (see page 10) for
hring the mixture into a about 10 minwtes until it
ball of dough. feels smoocth and springy.

Put. it h-au:l: in 'I'J'|¢ Bl

5. Cover the bowl tig'h tly o 6. Put the daug'h
with plastic food weap. e back on the floured
Put it in a warm FI"""" surface. Knead E‘:"“-I]"
for around 50 minutes, for 2 minutes, to

or until the dough has sgueeze oul the tiny
doubled in size, air bubbles.




i Onl the tin (see [rgre 11},

Fut the dough in and use
WOr l'.ll::lﬁl.‘.l'!i.‘.l::l stretch it
out so it covers the base of
the tin. Dust the top with
flour. Use a :=.|1r|1'|| knife 1o

cut 4 lines acrass the top

S. Clover with a clean

teg tovwel . Pt in a warm
place for 30 minutes nntil
it has deubled in size.
Remave the tea towel .
Heai the oven to 22070,
425°F ar pas mark 7

Q. Bake for 25-30 minutes {or
15-10 minutes for rolls} until

golden-brown on top. Wearing
ovET] qln-'cr-:. hold the tin IIF"ii":h"

down and shake cut the logf
lest to seme ifir's ronked (see page
B}, Put on a wire rack to cool.
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