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Many bakers speak of their sourdough starter as if it has a magical life of its own,
so it can be intimidating to those new to the sourdough world; fortunately with
Artisan Sourdough Made Simple, Emilie Raffa removes the fear and proves that
baking with sourdough is easy, and can fit into even a working parent’s
schedule! Any new baker is inevitably hit with question after question. Emilie has
the answers. As a professionally trained chef and avid home baker, she uses her
experience to guide readers through the science and art of sourdough. With stepby-step master recipe guides, readers learn how to create and care for their own
starters, plus they get more than 60 unique recipes to bake a variety of breads
that suit their every need. Sample specialty recipes include Roasted Garlic and
Rosemary Bread, Golden Sesame Semolina Bread, Blistered Asiago Rolls with
Sweet Apples and Rosemary, No-Knead Tomato Basil Focaccia, Make-Ahead
Stuffed Spinach and Artichoke Dip Braid and Raspberry Gingersnap Twist. With
the continuing popularity of the whole foods movement, home cooks are
returning to the ancient practice of bread baking, and sourdough is rising to the
Page 1/26

Download File PDF The Handmade Loaf The Book That Started A Baking
Revolution
forefront. Through fermentation, sourdough bread is easier on digestion—often
enough for people who are sensitive to gluten—and healthier. Artisan Sourdough
Made Simple gives everyone the knowledge and confidence to join the fun, from
their first rustic loaf to beyond. This book has 65 recipes and 65 photos.
A bread manifesto and signature recipes from Poilâne, the internationally famous
bakery that "revolutionized" bread in America --Alice Waters
Visionary baker Chad Robertson unveils what’s next in bread, drawing on a
decade of innovation in grain farming, flour milling, and fermentation with all-new
ground-breaking formulas and techniques for making his most nutrient-rich and
sublime loaves, rolls, and more—plus recipes for nourishing meals that showcase
them. “The most rewarding thing about making bread is that the process of
learning never ends. Every day is a new study . . . the possibilities are
infinite.”—from the Introduction More than a decade ago, Chad Robertson’s
country levain recipe taught a generation of bread bakers to replicate the creamy
crumb, crackly crust, and unparalleled flavor of his world-famous Tartine bread.
His was the recipe that launched hundreds of thousands of sourdough starters
and attracted a stream of understudies to Tartine from across the globe. Now, in
Bread Book, Robertson and Tartine’s director of bread, Jennifer Latham, explain
how high-quality, sustainable, locally sourced grain and flours respond to
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hydration and fermentation to make great bread even better. Experienced bakers
and novices will find Robertson’s and Latham’s primers on grain, flour,
sourdough starter, leaven, discard starter, and factoring dough formulas
refreshingly easy to understand and use. With sixteen brilliant formulas for
naturally leavened doughs—including country bread (now reengineered), rustic
baguettes, flatbreads, rolls, pizza, and vegan and gluten-free loaves, plus
tortillas, crackers, and fermented pasta made with discarded sourdough
starter—Bread Book is the wild-yeast baker ’s flight plan for a voyage into the
future of exceptional bread.
'In The Handmade Loaf, Dan gathers together the knowledge he acquired
travelling, tasting and photographing his way through northern Europe. He takes
the handfuls and pinches and turns them into weights and measures to create
recipes that are easy to follow. His descriptions of the countries and their bread
offerings are warm, personal and inviting. You really get the sense you're making
a loaf passed down from generations which, in essence, is what baking is all
about.' - Observer Food Monthly With more than 75 recipes, from dark crisp rye
breads and ricotta breadsticks through to effortless multigrain sourdough, The
Handmade Loaf guides you through the stress-free techniques you need to make
and bake great breads at home. Made and photographed in kitchens and
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bakeries across Europe, from Russia through to the Scottish Highlands, Dan
Lepard's ground-breaking methods show you how to get the most flavour and the
best texture from sourdough and simple yeast breads with minimal kneading and
gentle handling of the dough. Let this classic cookbook guide you to making
superb bread at home.
What's the main ingredient of bread? Flour! Find out how it is made, then use it to
bake 17 sensational recipes from around the world. You don't need to travel to
enjoy the variety of bread the world has to offer. Bring classic recipes to life from
the comfort of your own home. From the humble loaf and classic baguette, to
perfect pretzels, springy scones, and scrumptious cinnamon buns, follow simple
step-by-step recipes and learn how to bake delicious bread for every occasion.
Once you've mastered the basics of bread-making, you'll be ready to show off
your new skills and wow your friends and family with some show-stopping
variations of your own. But this isn't just a beautiful recipe ebook. From farm and
flour mill to bakery, this ebook will take you on a fascinating journey of discovery.
Find out how flour is farmed and milled, discover the different grain flours and
legume flours, as well as the spectacular science behind the springy loaf. Would
you have guessed that flour is explosive? Do you know what makes bread rise?
Turn the pages of this book and discover that there's so much more to bread
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than meets the eye...
Best-selling cookbook New World Sourdough is your go-to guide to baking
delicious, inventive sourdough breads at home. Learn how to make a sourdough
starter, basic breads, as well as other innovative baked goods from start to finish
with Instagram star Bryan Ford's (@artisanbryan) inviting, nontraditional
approach to home baking. With less emphasis on perfecting crumb structure or
obsessive temperature monitoring, Ford focuses on the tips and techniques he's
developed in his own practice, inspired by his Honduran roots and New Orleans
upbringing, to ensure your success and a good return on your time and effort.
Ford's recipes include step-by-step instructions and photographs of all of the
mixing, shaping, and baking techniques you'll need to know, with special
attention paid to developing flavor as well as your own instincts. New World
Sourdough offers practical, accessible techniques and enticing, creative recipes
you'll want to return to again and again, like: Pan de Coco Pita Pizza dough
Challah, Focaccia, and Pullman loaves Straightforward and unintimidating, New
World Sourdough will get you started with your starter and then inspire you to
keep experimenting and expanding your repertoire.
An ode to a life warmly lived, The Bread Exchange tells the story of one woman's
hunger for greater meaning in her life and how it has been enriched by the
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sharing of her handmade bread. From her cozy kitchen in Berlin to a flat in
London, from a deck in New York City to huddling around a tandoor in Kabul, the
author shares discoveries, stories, and recipes from her inspiring travels. A busy
fashion-industry professional with a bread-baking obsession, Malin Elmlid started
offering her loaves to others in return for recipes, handmade goods,and, above
all, special experiences that come from giving generously of yourself. Here is a
book of tales and reflections, of wanderlust connections, and more than 50
recipes for Malin's naturally leavened breads and other delicious things collected
on a journey honoring the staff and the stuff of life.
In Modern Sourdough, Michelle Eshkeri reveals how mastering the art of
sourdough baking can open up a world of sweet and savoury treats at home.
Michelle opened Margot Bakery in a shop in East Finchley, London in 2016. An
instant hit, it became an experiment in pushing the boundaries of what a local
bakery could be, by specialising in sourdough leavened pastries and sweet
doughs alongside more traditional breads. Bringing together over 100 mouthwatering recipes inspired by Michelle’s heritage, Modern Sourdough expands
our understanding of this ancient baking technique. Featuring a step-by-step
guide to making a sourdough starter, as well as methods for folding, shaping,
scoring and baking, it demonstrates how you too can make Margot signature
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loaves, as well as naturally-leavened pizzas, challah, focaccia, French pastries,
brioche and babka. Covering bread, cakes, buns, savoury bakes and store
cupboard wonders, plus a selection of non-sourdough favourites from the bakery,
these are recipes you’ll want to make again and again.
'Dan Lepard is to baking what Lewis Hamilton is to Formula One.' - Jay Rayner 'Simply the
most beautiful, flour-dusted, crisp-crusted, heaven-scented, honey-coloured loaf I could ever
have hoped for ... Mr Lepard, I love you.' - Nigel Slater 'Dan Lepard - one of the first bakers
and writers in the UK to get people interested in honing their baking skills.' - Diana Henry
65,000 copies sold With more than 75 recipes, from dark crisp rye breads and ricotta
breadsticks through to effortless multigrain sourdough, The Handmade Loaf guides you
through the stress-free techniques you need to make and bake great breads at home. Made
and photographed in kitchens and bakeries across Europe, from Russia through to the Scottish
Highlands, Dan Lepard's ground-breaking methods show you how to get the most flavour and
the best texture from sourdough and simple yeast breads with minimal kneading and gentle
handling of the dough. Let this classic cookbook guide you to making superb bread at home.
As well as an international array of delicious bread recipes, Handmade Bread includes profiles
of talented bakers. In the beautifully illustrated pages of this classic book, you can travel
around Europe meeting exceptional bread bakers and learn how to create more than 80
mouthwatering recipes, many inspired by the individuals profiled. There are traditional favorites
such as Raisin and Cinnamon Loaf, as well as many lesser-known regional specialties like
Chelsea Buns and White Potato Stottie Cake. Lavish photographs of the finished recipes and
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the bakers themselves add extra appeal. You can see how the dough is mixed, the loaves are
taken from the ovens and how a variety of breads are made.
NEW YORK TIMES BESTSELLER • From Portland's most acclaimed and beloved baker
comes this must-have baking guide, featuring recipes for world-class breads and pizzas and a
variety of schedules suited for the home baker. There are few things more satisfying than biting
into a freshly made, crispy-on-the-outside, soft-and-supple-on-the-inside slice of perfectly
baked bread. For Portland-based baker Ken Forkish, well-made bread is more than just a
pleasure—it is a passion that has led him to create some of the best and most critically lauded
breads and pizzas in the country. In Flour Water Salt Yeast, Forkish translates his obsessively
honed craft into scores of recipes for rustic boules and Neapolitan-style pizzas, all suited for
the home baker. Forkish developed and tested all of the recipes in his home oven, and his
impeccable formulas and clear instructions result in top-quality artisan breads and pizzas that
stand up against those sold in the best bakeries anywhere. Whether you’re a total beginner or
a serious baker, Flour Water Salt Yeast has a recipe that suits your skill level and time
constraints: Start with a straight dough and have fresh bread ready by supper time, or explore
pre-ferments with a bread that uses biga or poolish. If you’re ready to take your baking to the
next level, follow Forkish’s step-by-step guide to making a levain starter with only flour and
water, and be amazed by the delicious complexity of your naturally leavened bread. Pizza
lovers can experiment with a variety of doughs and sauces to create the perfect pie using
either a pizza stone or a cast-iron skillet. Flour Water Salt Yeast is more than just a collection
of recipes for amazing bread and pizza—it offers a complete baking education, with a thorough
yet accessible explanation of the tools and techniques that set artisan bread apart. Featuring a
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tutorial on baker’s percentages, advice for manipulating ingredients ratios to create custom
doughs, tips for adapting bread baking schedules to fit your day-to-day life, and an entire
chapter that demystifies the levain-making process, Flour Water Salt Yeast is an indispensable
resource for bakers who want to make their daily bread exceptional bread.
“Cleverly combines science, history, and personal touches to make homemade bread
accessible for everyone, no matter his or her level of experience.” —Meredith Leigh, author of
Pure Charcuterie Is there any food that evokes pleasant memories and warm feelings more
than bread? It’s the most basic of foods, yet many of us are intimidated by the prospect of
making our own. “Artisan” bread, craft bakeries, and wood-fired pizza are gaining
popularity—imagine creating these fabulous breads at home. With From No-Knead to
Sourdough, author Victoria Redhed Miller blends her own journey toward self-reliance with her
fascination for traditional homesteading skills and love of good food. From making simple yeast
breads, to learning how to bake a wide variety of sourdough-based breads, the author’s
curiosity and fearlessness come together to share with readers a simpler approach to the
pleasures of bread-baking. Topics include: · Fitting bread-baking into your schedule · Low- and
no-gluten baking, including GF sourdough breads · Using a wood-fired oven · Recipes for
every comfort zone, from flatbread to sourdough · “Sexy science talk” sidebars for those
interested in the science of baking. From No-Knead to Sourdough will inspire the beginner and
the accomplished baker alike to find their own comfort zone and move on to new skills when
they are ready. Pizza and bagels, flatbreads and loaf breads, even gluten-free breads—you
become the artisan when you make your own bread. “There are few things more soulsatisfying than the taste of homemade sourdough, and even fewer things as healthful to keep
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your mind and body tuned and balanced. Victoria’s detailed but uncluttered recipes make that
argument, delectably.” —Stephen Yafa, author of Grain of Truth
In this comprehensive cookbook, America's Test Kitchen breaks down the often intimidating art
and science of bread baking, making it easy for anyone to create foolproof, bakery-quality
breads at home. Many home cooks find bread baking rewarding but intimidating. In Bread
Illustrated, America's Test Kitchen shows bakers of all levels how to make foolproof breads,
rolls, flatbreads, and more at home. Each master recipe is presented as a hands-on and
reassuring tutorial illustrated with six to 16 full-color step-by-step photos. Organized by level of
difficulty to make bread baking less daunting, the book progresses from the simplest recipes
for the novice baker to artisan-style loaves, breads that use starters, and more complex project
recipes. The recipes cover a wide and exciting range of breads from basics and classics like
Easy Sandwich Bread and Fluffy Dinner Rolls to interesting breads from around the world
including Lahmacun, Panettone, and Fig and Fennel Bread.
"An invaluable guide for beginning bakers."—The New York Times An irresistible account of
bread, bread baking, and one home baker’s journey to master his craft In 2009, journalist
Samuel Fromartz was offered the assignment of a lifetime: to travel to France to work in a
boulangerie. So began his quest to hone not just his homemade baguette—which later beat out
professional bakeries to win the “Best Baguette of D.C.”—but his knowledge of bread, from
seed to table. For the next four years, Fromartz traveled across the United States and Europe,
perfecting his sourdough in California, his whole grain rye in Berlin, and his country wheat in
the South of France. Along the way, he met historians, millers, farmers, wheat geneticists,
sourdough biochemists, and everyone in between, learning about the history of breadmaking,
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the science of fermentation, and more. The result is an informative yet personal account of
bread and breadbaking, complete with detailed recipes, tips, and beautiful photographs.
Entertaining and inspiring, this book will be a touchstone for a new generation of bakers and a
must-read for anyone who wants to take a deeper look at this deceptively ordinary,
exceptionally delicious staple: handmade bread.
A James Beard Award nominee: “This year’s best bread book . . . produces fantastic results! .
. . It should be a mandatory purchase for its pizza dough alone” (Salon). Acclaimed
professional baker Suzanne Dunaway reveals her truly revolutionary technique for baking
unforgettable breads that require no fuss and no special equipment. The crusts are lighter,
chewier, and the crumb is moist, stays fresh longer, and has more intense flavor than most
breads. Her ingredients are simply flour, water, yeast, salt—and passion. She uses no
preservatives or additives of any kind. The recipes are her own creations, developed over
years of trial and error. You will find focaccia, ciabatta, pane rustico, and pizza as well as
breads from around the world such as baguette, sourdough flapjacks, blini, muffins, corn
bread, brioche, African Spiced bread, kulich, and kolaches. In addition many of the basic bread
doughs are fat-free, sugar-free, and dairy-free making then perfect for people on strict dietary
or allergy regimes. There are also dozens of recipes for dishes you can make with bread:
soufflés, soups, salads, and even desserts such as chocolate bread pudding. Plus, fun recipes
to make with children. Suzanne Dunaway was the owner and head baker of Buona Forchetta
Handmade Breads in Los Angeles, hailed as one of the seven best bakeries in the world by W
Magazine. Gourmet called her breads “addictive.” “If kneading makes you need a sit down
and need a rest, then this book will encourage you back into the kitchen. A great bread making
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class for all of us lazy bread makers.” —Foodepedia “Fabulous.” —The Telegraph
In this follow-up to his award-winning book The Bread Baker’s Apprentice, Peter Reinhart
offers groundbreaking methods for baking whole grain breads that taste better than any you’ve
ever had. We know whole grain breads are better for us, but will we actually eat them, much
less take time to bake them? Yes, says beloved baking instructor Peter Reinhart, but only if
they are very, very good. So Reinhart, with his decades of experience crafting amazing
artisanal breads, has made it his mission to create whole grain breads that are nothing short of
incredible. And because his approach is also simpler and less labor intensive than
conventional techniques, you’ll choose to make and eat these breads. His fifty-five recipes for
whole grain sandwich, hearth, and specialty breads, plus bagels, crackers, and more,
incorporate widely available whole wheat flour as well as other flours and grains such as rye,
barley, steel-cut oats, cornmeal, and quinoa. Each is so rich with flavor and satisfying texture
that white-flour counterparts pale in comparison. Written in Reinhart’s famously clear style and
accompanied by inspiring photographs, these recipes were perfected with the help of nearly
350 testers. Introductory chapters provide a tutorial, with step-by-step photographs, of the
delayed fermentation method that is at the heart of these recipes, as well as a crash course in
baking science, discussions of grains other than wheat, and more. Advanced bakers will relish
Reinhart’s innovative techniques and exacting scientific explanations, and beginning bakers
will rejoice in the ease of baking wholesome breads with such extraordinary flavor.

Make Delicious, Whole Grain Bread with Minimal Kneading Baking a loaf of beautiful
crusty bread can be intimidating for beginners, especially when you want to include
nutrient-dense whole wheat flour and other ancient grains that are famously harder to
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work with. Elaine Boddy is here to help. She has spent many years honing the science
and art of baking bread with whole grains in her home kitchen. In Whole Grain
Sourdough at Home, she shares all of her secrets with you. Elaine’s master recipe and
philosophy for bread making are all about simplicity, flexibility and having fun.
Sourdough does not have to be complicated or require a lot of hands-on work to be
great. With one bowl, a handful of simple ingredients, minimal kneading and less than
24 hours, you can have a loaf of delicious whole grain sourdough bread on the table.
Elaine has mastered the unique nuances of nutrient-dense flours like whole wheat,
einkorn, spelt and rye to create a variety of lovely breads—no dense whole wheat bricks
here! Packed with a step-by-step sourdough starter guide, plenty of tips and 60 recipes
for everything from sandwich loaves to focaccia, this book gives you everything you
need to bake amazing whole grain bread today, tomorrow and beyond.
Provides guidance for making one's own whole grain bread, covering topics such as the
wheat kernel, enzymes, and the process of delayed fermentation, and presents fifty-five
recipes for whole grain sandwich, hearth, and specialty breads as well as bagels,
crackers, and other items.
When Bread was first published in 2004, it received the Julia Child Award for best First
Book and became an instant classic. Hailed as a “masterwork of bread baking
literature,” Jeffrey Hamelman’s Bread features 140 detailed, step-by-step formulas for
versatile sourdough ryes; numerous breads made with pre-ferments; and simple,
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straight dough loaves. Here, the bread baker and student will discover a diverse
collection of flavors, tastes, and textures; hundreds of drawings that vividly illustrate
techniques; and four-color photographs of finished and decorative breads.
The Laurel’s Kitchen Bread Book is the classic bestselling cookbook devoted to baking
light, healthful, delicious bread entirely from whole grains. This specially updated edition
includes an entirely new chapter on making excellent whole-grain loaves in a bread
machine. Now even the busiest among us can bake the delectable loaves for which
Laurel’s Kitchen is famous. New research proves what we’ve known all along: Eating
whole grains really is better for your health! Here, the switch from “white” is made fun
and easy. Like a good friend, the “Loaf for Learning” tutorial guides you step-by-step
through the baking process. You’ll make perfect loaves every time, right from the start.
Here you’ll find recipes for everything—from chewy Flemish Desem Bread and
mouthwatering Hot Cross Buns to tender Buttermilk Rolls, foolproof Pita Pockets, tangy
Cheese Muffins, and luscious Banana Bread—all with clear explanations and helpful
woodcut illustrations. The brand-new chapter on bread machines teaches you to make
light “electric” loaves from whole-grain flour. No matter what your schedule, you can
come home to the wonderful smell of baking bread, fresh, hot, and ready to enjoy.
2020 James Beard Award Winner The major new cookbook by the pioneer from Bread
Alone, who revolutionized American artisan bread baking, with 60 recipes inspired by
bakers around the world. At twenty-two, Daniel Leader stumbled across the intoxicating
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perfume of bread baking in the back room of a Parisian boulangerie, and he has loved
and devoted himself to making quality bread ever since. He went on to create Bread
Alone, the now-iconic bakery that has become one of the most beloved artisan bread
companies in the country. Today, professional bakers and bread enthusiasts from all
over the world flock to Bread Alone's headquarters in the Catskills to learn Dan's
signature techniques and baking philosophy. But though Leader is a towering figure in
bread baking, he still considers himself a student of the craft, and his curiosity is
boundless. In this groundbreaking book, he offers a comprehensive picture of bread
baking today for the enthusiastic home baker. With inspiration from a community of
millers, farmers, bakers, and scientists, Living Bread provides a fascinating look into the
way artisan bread baking has evolved and continues to change--from wheat farming
practices and advances in milling, to sourdough starters and the mechanics of mixing
dough. Influenced by art and science in equal measure, Leader presents exciting twists
on classics such as Curry Tomato Ciabatta, Vegan Brioche, and Chocolate Sourdough
Babka, as well as traditional recipes. Sprinkled with anecdotes and evocative photos
from Leader's own travels and encounters with artisans who have influenced him,
Living Bread is a love letter, and a cutting-edge guide, to the practice of making "good
bread."
A luscious celebration of baking for life, love and happiness. Flour and Stone is a petite
bakery in inner-city Sydney with a large and devoted following for its panna cotta
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lamingtons, flaky croissants, chewy cookies, dreamy cakes and delectable pastries of
every kind. Nadine Ingram and her dedicated team bake with finesse and love to bring
pleasure to the city. In this book Nadine shares her signature recipes, all carefully
explained and rigorously tested for the home kitchen. Family, in every sense, is at the
heart of Flour and Stone — this recipe collection is given in the hope that you will nurture
your own loved ones with the timeless, comforting art of baking. These are the treats
you’ll want to eat for the rest of your life. 'Beautiful recipes written by a master baker
with care, skill, and that intangible ‘something’ that makes me want to bake every
single cake and pastry.' Belinda Jeffery
Can the incomparable taste, texture, and aroma of handcrafted bread from a
neighborhood bakery be reproduced in a bread machine? The answer from bread
expert Beth Hensperger is a resounding "Yes!" When Beth first set out to find the
answer, though, she had doubts; so she spent hundreds of hours testing all kinds of
breads in a bread maker. This big and bountiful book full of more than 300 bakerydelicious recipes is the result, revealing the simple secrets for perfect bread, every time.
In addition to a range of white breads and egg breads, recipes include: Whole-Grain
Breads Gluten-Free Breads Sourdough Breads Herb, Nut, Seed, and Spice Breads
Vegetable, Fruit, and Cheese Breads Pizza Crusts, Focaccia, and other Flatbreads
Coffee Cakes and Sweet Rolls Chocolate Breads Holiday Breads No-Yeast Quick
Breads No matter how you slice it, Beth's brilliant recipes add up to a lifetime of fun with
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your bread machine!
When Bread was first published in 2004, it received the Julia Child Award for best First
Book from the International Association of Culinary Professionals and became an
instant classic. Hailed as a “masterwork of bread baking literature,” Jeffrey
Hamelman’s Bread features over 130 detailed, step-by-step formulas for dozens of
versatile rye- and wheat-based sourdough breads, numerous breads made with
yeasted pre-ferments, simple straight dough loaves, and dozens of variations. In
addition, an International Contributors section is included, which highlights unique
specialties by esteemed bakers from five continents. In this third edition of Bread,
professional bakers, home bakers, and baking students will discover a diverse
collection of flavors, tastes, and textures, hundreds of drawings that vividly illustrate
techniques, and evocative photographs of finished and decorative breads.
The Tassajara Bread Book has been a favorite among renowned chefs and novice
bakers alike for more than thirty years. In this deluxe edition, the same gentle, clear
instructions and wonderful recipes are presented in a new paperback format with an
updated interior design and full-color photos of the breads. Deborah Madison, author of
Vegetarian Cooking for Everyone, says, "This little book has long been a guide for
those who want to bake but don’t know where to begin, as well as for those who want
to go beyond and discover not just recipes, but bread making itself."
2016 James Beard Award Winner (Baking & Desserts) 101 recipes for baking with
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whole and sprouted grains, making the most of the seasonal harvest, and healing the
body through naturally fermented food Sarah Owens spent years baking conventional
baked goods, only to slowly realize she had developed a crippling inability to digest or
tolerate their ingredients. Unable to enjoy many of her most favorite foods, she knew
she must find a health-sustaining alternative. Thus Sarah started experimenting with
sourdough leavening, which almost immediately began to heal her gut and inspire her
anew in the kitchen. Soon after, her artisan small-batch bakery, BK17, was launched,
and with that, a new way to savor and share nutritious sourdough breads and treats
with her Brooklyn community. Sourdough and other fermented foods are making a
comeback because of their rich depth of flavor and proven health benefits. In
Sourdough, Sarah demystifies keeping a sourdough culture, which is an extended
fermentation process that allows for maximum flavor and easy digestion, showing us
just how simple it can be to create a healthy starter from scratch. Moreover, Sarah uses
home-grown sourdough starter in dozens of baked goods, including cookies, cakes,
scones, flatbreads, tarts, and more--well beyond bread. Sarah is a botanist and
gardener as well as a baker--her original recipes are accented with brief natural history
notes of the highlighted plants and ingredients used therein. Anecdotes from the garden
will delight naturalists and baked-goods lovers among us. Laced with botanical and
cultural notes on grains, fruits and vegetables, herbs, and even weeds, Sourdough
celebrates seasonal abundance alongside the timeless craft of artisan baking.
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Whether you are a professional baker, a home baker who would like to turn a hobby
into a career or just someone who loves Real Bread then this handbook is for you. It
contains advice, recipes and insights from some of the countryÍs most experienced
bakers, millers and retailers. There are chapters on ingredients, how to make a bread
starter, how to set up a community supported bakery, the bake house, equipment,
courses and training and suppliers. Originally produced and published by The Real
Bread Campaign, Grub Street is delighted to be adding this useful and informative book
to its trade list to bring it to a wider market. The Real Bread Campaign was launched in
2009 to share the many values of real bread that have been lost in the quest for an evercheaper loaf. It networks to bring farmers, millers, bakers and consumers closer
together to create shorter food chains and support each other in making Real Bread
available in their local communities and to aid bakers and other educators to share their
skills, experience, passion and knowledge with children, caterers, professional and
home bakers. One of the founder members of The Real Campaign is Andrew Whitley
founder of the Village Bakery, in Melmerby in the Lake District and author of the bestselling Bread Matters. Since Andrew moved on from the business in 2002, he has run a
training and consultancy company Bread Matters which moved to Lamancha in
Scotland in 2012, where he continues sharing with people Real Bread skills, pleasures
and benefits, as well as questioning the true costs of additive-laden alternatives.
Every once in a while, a cookbook comes along that instantly says "classic." This is one
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of them. Acclaimed pastry chef Elisabeth Prueitt and master baker Chad Robertson
share not only their fabulous recipes, but also the secrets and expertise that transform
a delicious homemade treat into a great one. It's no wonder there are lines out the door
of Elisabeth and Chad's acclaimed Tartine Bakery. It's been written up in every
magazine worth its sugar and spice. Here their bakers' art is transformed into easy-tofollow recipes for the home kitchen. The only thing hard about this cookbook is deciding
which recipe to try first: moist Brioche Bread Pudding; luscious Banana Cream Pie; the
sweet-tart perfection of Apple Crisp. And the cakes! Billowing chiffon cakes. Creamy
Bavarians bursting with seasonal fruits. A luxe Devil's Food Cake. Lemon Pound Cake,
Pumpkin Tea Cake. Along with the sweets, cakes, and confections come savory treats,
such as terrifically simple Wild Mushroom Tart and Cheddar Cheese Crackers. There's
a little something here for breakfast, lunch, tea, supper, hors d'oeuvres—and, of course,
a whole lot for dessert! Practical advice comes in the form of handy Kitchen Notes.
These "hows" and "whys" convey the authors' know-how, whether it's the key to the
creamiest quiche (you'll be surprised), the most efficient way to core an apple, or tips
for ensuring a flaky crust. Top it off with gorgeous photographs throughout and you
have an utterly fresh, inspiring, and invaluable cookbook.
The Tartine Way — Not all bread is created equal The Bread Book "...the most beautiful
bread book yet published..." -- The New York Times, December 7, 2010 Tartine — A
bread bible for the home or professional bread-maker, this is the book! It comes from
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Chad Robertson, a man many consider to be the best bread baker in the United States,
and co-owner of San Francisco’s Tartine Bakery. At 5 P.M., Chad Robertson’s
rugged, magnificent Tartine loaves are drawn from the oven. The bread at San
Francisco's legendary Tartine Bakery sells out within an hour almost every day. Only a
handful of bakers have learned the techniques Chad Robertson has developed: To
Chad Robertson, bread is the foundation of a meal, the center of daily life, and each
loaf tells the story of the baker who shaped it. Chad Robertson developed his unique
bread over two decades of apprenticeship with the finest artisan bakers in France and
the United States, as well as experimentation in his own ovens. Readers will be
astonished at how elemental it is. Bread making the Tartine Way: Now it's your turn to
make this bread with your own hands. Clear instructions and hundreds of step-by-step
photos put you by Chad's side as he shows you how to make exceptional and
elemental bread using just flour, water, and salt. If you liked Tartine All Day by
Elisabeth Prueitt and Flour Water Salt Yeast by Ken Forkish, you'll love Tartine Bread!
Outlines the author's method for creating no-knead, slow-rising artisanal breads in
heavy preheated pots, sharing a variety of step-by-step recipes for such classics as a
rustic Italian baguettes, the stirato and pizza Bianca.
Winner of the Andre Simon Food Book Award 2011 The ultimate baking compendium
from Dan Lepard, the country's foremost baking guru.
'Exceptional Breads' passes on the secrets of breads with recipes for rustic breads from
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wild yeast starters, classic baguettes, ryes, French fougasse and Italian foccacia. The
recipes have been tested in a domestic kitchen and in addition to the step-by-step
techniques, there are photographs of the finished breads.
The third in a series of classic, collectible cookbooks from Tartine Bakery & Cafe, one
of the great bakeries, Tartine Book No. 3 is a revolutionary, and altogether timely,
exploration of baking with whole grains. The narrative of Chad Robertson's search for
ancient flavors in heirloom grains is interwoven with 85 recipes for whole-grain versions
of Tartine favorites. Robertson shares his groundbreaking new methods of bread
baking including new techniques for whole-grain loaves, as well as porridge breads and
loaves made with sprouted grains. This book also revisits the iconic Tartine Bakery
pastry recipes, reformulating them to include whole grains, nut milks, and alternative
sweeteners. More than 100 photographs of the journey, the bread, the pastry and the
people, make this is a must-have reference for the modern baker.
Learn how to feed your body and your mind with the soothing craft of baking bread
Winner of the 2014 Guild of Food Writers Award for Cookery Book of the Year. James
Morton was surely the people's favourite to win 2012's Great British Bake Off series with his Fairisle jumpers and eccentric showstoppers, this soft-spoken Scottish medical
student won the viewers' hearts if not the trophy. James's real passion is bread-making.
He is fascinated by the science of it, the taste of it, the making of it. And in Brilliant
Bread he communicates that passion to everyone, demystifying the often daunting
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process of "proper" bread making. James uses supermarket flour and instant yeast you can save money by making your own bread. You don't even have to knead! It just
takes a bit of patience and a few simple techniques. Using step by step photos, James
guides the reader through the how-to of dough making and shaping, with recipes
ranging from basic loaves through flatbreads, sourdoughs, sweet doughs, buns,
doughnuts, focaccia and pretzels. Inspiring and simple to follow, with James's nononsense advice and tips, this book will mean you never buy another sliced white loaf
again.
The debut cookbook from cult favorite Austin bakery and beer garden Easy Tiger,
featuring recipes from author David Norman's time spent exploring bread traditions
throughout Europe and North America, plus menu ideas for incorporating homemade
bread into everyday meals. NAMED ONE OF THE BEST COOKBOOKS OF THE
YEAR BY THE NEW YORK TIMES BOOK REVIEW In this highly anticipated
cookbook, culinary instructor and baker David Norman explores the European
breadmaking traditions that inspire him most--from the rye breads of France to the
saltless ciabattas of Italy to the traditional Christmas loaves of Scandinavia. Norman
also offers recipes for traditional foods to accompany these regional specialties, so
home bakers can showcase their freshly made breads alongside a traditional Swedish
breakfast spread, oysters with mignonette, or country pa?te?, to name a few examples.
With rigorous, detailed instructions plus showstopping photography, this book will
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surprise and delight bakers of all stripes.
With more than 75 recipes, from dark crisp rye breads and ricotta breadsticks to
effortless multigrain sourdough, The Handmade Loaf guides you through the stress-free
techniques you need to make and bake great breads at home. Made and photographed
in kitchens and bakeries across Europe, from Russia to the Scottish Highlands, Dan
Lepard's ground-breaking methods show you how to get the most flavor and the best
texture from sourdough and simple yeast breads with minimal kneading and gentle
handling of the dough. Let this classic cookbook guide you to making superb bread at
home.
Beware of sodium? No need to forego baked goodies with this unusual baking book by
the author of the No-Salt, Lowest Sodium Diet Cookbook. Donald Gazzaniga,
diagnosed with congestive heart failure, was headed for a heart transplant. Urged by
his doctor to keep his sodium intake "under 1,500 to 2,000 milligrams a day," Don
headed for the kitchen and went to work devising recipes for delicious low-sodium
dishes that added up to less than 500 milligrams daily. The results? Don's name has
been removed from the transplant list, and Don shared his recipes with the world in The
No-Salt, Lowest-Sodium Cookbook. Readers of that first book have kept in touch with
Don via his Web site, and have written him letters asking for more. What they most
often ask for is a book with more bread recipes, more recipes for cakes and cookies
and muffins and tea breads, more of all those great baked things—in short, for the book
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you now hold in your hands. Don teamed up with his daughter, professional nutritionist
Dr. Jeannie Gazzaniga Moloo, to fill The No-Salt, Lowest-Sodium Baking Book with
recipes that are as healthy and delicious as possible. As in the previous book, they tell
you just how much sodium is in each ingredient. They provide satisfactory substitutes
for flavorings that patients with congestive heart failure and high blood pressure
shouldn't have. All easy to make and delicious to eat. Go for it!
From a master of the artisan bread movement comes a comprehensive guide to making
incredible bread at home, featuring more than 70 delicious recipes NAMED ONE OF
THE BEST COOKBOOKS OF THE YEAR BY THE ATLANTA JOURNALCONSTITUTION “Here, finally, is the one bread book that every cook needs on their
kitchen worktable.”—Andrew Zimmern, host of Bizarre Foods The Vetri Cucina Bread
Program began over a decade ago and has been part of the American movement to
reclaim high-quality bread as a cornerstone of our food culture. In Mastering Bread,
Marc Vetri and his former head baker, Claire Kopp McWilliams, show home cooks how
to create simple breads with unique flavors in a home oven. Included are more than
seventy recipes for their bestselling sourdough and yeast loaves as well as
accompaniments to serve with the breads. Their process of bread-making is broken
down into three easy-to-digest chapters: Mix, Shape, and Bake. Another chapter
includes recipes for enjoying breadin dishes such as Bruschetta, Panzanella, and
Ribollita. There’s even a bonus chapter revealing the secrets of Vetri’s coveted
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Panettone. This book shares everything that Vetri and McWilliams have learned over
the years about the art and science of making incredible bread. They explain how to
use fresh milled and whole-grain flours as well as local and regional wheat varieties,
with easy instructions for adapting bread recipes for success with whatever flour is
available in your market. Included throughout are bios and interviews with grain
farmers, millers, and bread bakers from around the nation. Mastering Bread is a master
class from an award-winning chef who makes world-class artisan bread easy to bake
for both home cooks and professionals alike.
Cora promises to keep Uncle JB's Bread Pet alive but didn't anticipate its exponential
growth! She needs to come up with a solution -- and fast! This whimsical STEM story of
family, creativity and community will inspire young makers to experiment and share
their gifts with others. Includes sourdough starter and sourdough bread recipes.
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