
		
			[image: Cover for Bread Etc. Recipes + Techniques for Baking with Sourdough, Yeasted Dough, Pizza Dough + More, Author, Matthew James Duffy]
		

	
		
			
			
			
				[image: ]
			

		

	
		
			
				
				[image: Book title, Bread Etc. Recipes + Techniques for Baking with Sourdough, Yeasted Dough, Pizza Dough + More, Author, Matthew James Duffy, Imprint, Appetite by Random House]
			

		

	
		
			Copyright © 2025 Matthew James Duffy

			All rights reserved. No part of this book may be reproduced, scanned, transmitted, or distributed in any form or by any electronic or mechanical means, including information storage and retrieval systems, without permission in writing from the publisher, except by a reviewer, who may quote brief passages in a review. No part of this book may be used or reproduced in any manner for the purpose of training artificial intelligence technologies or systems.

			Appetite by Random House® and colophon are registered trademarks of Penguin Random House LLC.

			Library and Archives Canada Cataloguing in Publication is available upon request.

			ISBN 9780525612063

			Ebook ISBN 9780525612070

			Photography by Alex Nirta

			Book and cover design by Emma Dolan

			The authorized representative in the EU for product safety and compliance is Penguin Random House Ireland, Morrison Chambers, 32 Nassau Street, Dublin D02 YH68, Ireland, https://eu-contact.penguin.ie

			Published in Canada by Appetite by Random House®, a division of Penguin Random House Canada Limited.

			320 Front Street West, Suite 1400

			Toronto, Ontario, M5V 3B6, Canada

			www.penguinrandomhouse.ca

			[image: Publisher logo]

			a_prh_7.2_153083069_c0_r0

		

	
		
			
				CONTENTS

				Dedication

				Introduction

				BAKING BREAD 101

				Setup: Mise en Place in Bread Making

				Ingredients

				Equipment

				Understanding Wheat

				Understanding Gluten

				Understanding Desired Dough Temperature

				Understanding Baker’s Percentage

				THE 10 STEPS OF BAKING

				Step 1: Scaling Ingredients

				Step 2: Autolyse

				Step 3: Mixing

				Step 4: Bulk Fermentation

				Step 5: Folding

				Step 6: Dividing, Pre-shaping + Resting Dough

				Step 7: Final Shaping

				Step 8: Final Fermentation

				Step 9: Scoring, Steaming + Baking

				Step 10: Cooling, Tasting + Storing

				My Baking Philosophy

				YEASTED BREADS

				Pullman Bread

				Challah

				Raisin Challah

				Pecan Pie Babka

				Pizza Babka

				Tangzhong Milk Bread Buns

				Whole Wheat Pitas

				Lebanese-Style Za’atar Flatbreads

				Burger or Hot Dog Buns

				Classic Artisan Bagels

				Traditional Pretzels

				Paolo’s Grissini

				English Muffins

				Brioche

				Brioche Rectangles

				Brioches à Tête (Parisian Brioche)

				Brioche Bacon Twists

				Brioche Tart with Vanilla Poached Pears, Seasonal Jam and Streusel Topping

				Honey Almond Brioche Tarts

				SOURDOUGH BREADS

				The Sourdough Starter

				Sourdough Starter (recipe)

				Maintaining Your Starter

				Levain

				Beginner Sourdough

				Pain de Campagne

				High-Hydration Sourdough with Stiff Levain

				High-Hydration Sourdough with Liquid Levain

				50% Whole Wheat Sourdough

				100% Whole Wheat Sourdough

				Seven-Grain Sourdough

				Kibbled Rye, Cracked Barley and Stout Friendship Bread

				Super Seed Sourdough

				Cracked Einkorn and Toasted Almond Sourdough

				100% Spelt Sourdough

				100% Spelt Loaf with Maple and Flax

				100% Einkorn Tin Loaf

				Marble Rye

				Light Rye

				100% Rye Sourdough

				Rugbrød

				Buckwheat Schwarzbrot

				Sourdough Focaccia

				Chocolate Focaccia

				Cracked Buckwheat Sourdough

				Corn, Cornmeal and Rosemary Sourdough

				Cilantro Dill Sourdough

				Potato, Chive, Green Onion and Tarragon Sourdough

				Smoked Bacon and Garlic Scape Sourdough

				Beet Sourdough

				Cheddar Jalapeño Sourdough

				Green Olive Gouda Sourdough

				Walnut Raisin Sourdough

				Chocolate Sourdough with White Chocolate, Sour Cherry and Roasted Walnuts

				Sourdough Baguettes

				Brown Butter Oat Porridge Sourdough

				Sourdough Ciabatta

				Sourdough Sticky Buns

				Sourdough Doughnuts

				Chocolate Sourdough Brioche

				SOURDOUGH DISCARD

				Beer Batter Onion Rings with Garlic Aioli

				Tempura Shrimp with Cucumber Slaw and Ponzu Aioli

				Ricotta Gnocchi

				Cheddar and Chive Pierogies

				Einkorn Waffles

				Brown Butter Blondies

				Corn and Blueberry Muffins

				Banana Bread

				Oatmeal Raisin Cookies

				Chocolate Chip Cookies

				Mudslide Cookies

				LEFTOVER BREAD

				Torrijas

				Garlic-Herb Sourdough Croutons

				Sourdough, Sausage and Sage Turkey Stuffing

				Sourdough Migas with Chorizo and Farm Eggs

				Leftover Baguette Garlic Bread

				Pan con Tomate

				Sourdough Panzanella with Heirloom Tomatoes

				Sourdough Toast with Brown Butter

				Cheddar, Bacon and Ranch Pull-Apart Bread

				Chanterelles on Toast

				Delicata Squash, Goat Cheese, Pomegranate and Sage Tartine

				Sourdough Toast with Roasted Bone Marrow, Crispy Shallots and Parsley Salad

				Rugbrød with Hot-Smoked Trout and Horseradish Cream

				Brioche with Smoked Salmon, Cucumber, Radish and Dill

				Spanish Salmorejo

				PIZZA

				Pizza Equipment

				Pizza Ingredients

				Pizza Making 101: Folding, Shaping and Storing Pizza Dough

				Stretching Pizza Dough

				Cooking Pizza in a Wood Oven

				Cooking Pizza in a Home Oven

				Juniper and Frankie’s Cheese Pizza (with Same-Day Yeasted Dough)

				Beginner Yeasted Pizza Dough

				Home Oven Sourdough Pizza Dough

				Wood Oven Sourdough Pizza Dough

				Roman-Style Pizza Dough

				Home Oven Margherita Pizza

				Pepperoni, Toasted Fennel and Jalapeño Pizza

				Marinara Pizza with Anchovies

				Winter Squash, Goat Cheese and Guanciale Pizza

				Mushroom, Mascarpone, Garlic-Chili Oil and Hot Honey Pizza

				Potato Gorgonzola Pizza

				Summer Squash, Fresh Herb and Whipped Ricotta Pizza

				Turkish-Style Pide with Spiced Lamb and Sumac Onions

				Garlic and Parsley Cheese Fingers

				Tomato Sauce

				Caesar Dressing

				Garlic Oil

				Glossary

				Acknowledgements

				Index

			

		

	
		
			
				
					[image: ]
				

				
					To my two beautiful daughters, Juniper and Frankie.

				
			
		

	
		
			
			
				[image: ]
			

		

	
		
			
			
				[image: ]
			

		

	
		
			INTRODUCTION

			I was born in rural Ontario and developed a passion for ingredients at a young age. While I didn’t learn very much about cooking growing up (sorry, Mom), I did learn about fresh produce and all the beautiful products Ontario has to offer. I always held a part-time job cooking, and throughout university I worked for a catering company. I worked as a short-order cook in high school, but catering was my first real exposure to high-end cooking. I quickly became obsessed with working in kitchens and learning about food.

			My love of bread really started when I was an apprentice cook. I had no intention to learn to bake, but slowly became obsessed with the process. There was something so special about the dedication to the starter, the way the dough came together in the mixer, the explosive oven spring, the beautiful shapes and colors, the crackling sounds and, of course, the taste of fresh bread.

			I started baking sourdough around 2007 while working for Chef Neil Baxter at Rundles, a fine-dining restaurant in Stratford, Ontario. At the time, I had no desire to be a baker, but I wanted to understand everything going on in the restaurant to make myself more valuable to my employer, so I volunteered to bake the bread and be in charge of the starter. From almost my first day, baking sourdough bread took over my life. I loved how bread required constant attention and monitoring—it wasn’t like other cooking. After a few failed attempts and seriously angering my chef, I found myself determined to learn to control the starter—something Anthony Bourdain once referred to as “the beast.” Through trial, error and lots of practice, I began to understand the nature of the starter, and began baking more and more.

			In my summers off from the restaurant, I worked at restaurants focused on a slow food mentality—like Eigensinn Farm and Sooke Harbour House—and got to further my understanding of bread. I showed up early to help mix dough and stayed late to learn about building overnight levains. And after two seasons of baking and cooking at Rundles, it was time to move on.

			I found myself cooking in the hills of Tuscany at a high-end hotel called Certosa di Maggiano. I met the chef, Paolo, when I was in culinary school, and we connected quickly through our love of bread and French as our common language. Eventually, I accepted his invite and moved to Siena. Every morning, I would arrive in the kitchen at 7 a.m. to mix doughs and learn from Paolo.

			The years passed, and after a brief stint cooking in Japan, I returned home to Ontario to work at Langdon Hall. I became quite close with the chef, Jonathan Gushue, and one night, he told me the head baker was going on holiday and he needed a replacement. I offered to run the bakery, and after a bit of convincing, he agreed.

			What followed was a key part of my baking career. I was able to take my training and started making bread in one of Canada’s top three hotels. During the two-week period, I worked close to 20 hours a day to make sure the fermentation was absolutely perfect. In the end, we agreed that I would stay in the bread section, and over the next few years we redeveloped the baking program entirely.

			After four years of cooking and baking at Langdon Hall, it was time to move on. I traveled to Denmark, where I interned at a small restaurant in Copenhagen called Noma. Over time, it became one of the most popular dining destinations in the world, but back then it wasn’t yet rated as the top restaurant. When I first arrived in Copenhagen, I was a guest for dinner at the house of former Slow Food Copenhagen president Katrine Klinken. I was served the most amazing rye bread I had ever tasted. It was earthy, sweet and robust, all at the same time. When I asked what made the bread so amazing, Katrine showed me a tabletop mill. Her family milled their own rye, and had been baking rye bread almost daily for generations.

			This was a pivotal point in my baking where I finally came to understand that flour was an ingredient with its own characteristics and qualities. Fresh, local and organic were three things I sought out in restaurants and my own food, but I’d never applied the same mentality to flour.

			For the rest of my time in Denmark, I ate as much rugbrød as I could, seeking out all the best bakeries and buying more bread than I could eat to try them all. At the end of my time at Noma, the restaurant had reached a global status ranking as the best restaurant in the world. I left Denmark newly inspired in both my cooking and my baking, and hungry for more knowledge.

			I hadn’t been home for more than two months when I won a scholarship to travel to Spain and study gastronomy across the country. Three-star restaurants, bakeries, wineries, cheese, jamon—you name it, I tasted it all. I spent a year studying all things Spanish cuisine while working in both Madrid and Barcelona.

			When I came home, I felt that I was missing something. I had taken a job helping a friend run a coffee shop, and while the work was fun, I wanted more. One of the cooks I had stayed in touch with from Noma reached out about a job opportunity with one of his friends in New York City. I jumped at the chance, not knowing who the chef would be, and a few days later received a phone call from Dinex, Daniel Boulud’s restaurant group. Cooking at this level of intensity is not for everyone, but Daniel’s kitchens are some of the finest in the world. While my time with Daniel did not include much baking, it was the equivalent of getting a master’s degree in food: everything was done in-house and at the highest level.

			After a year in New York, I relocated to Toronto to help open Daniel’s restaurant at the Four Seasons flagship hotel in Toronto. Opening a restaurant inside a hotel of that caliber was a life lesson I will remember forever. I worked extremely hard at Café Boulud, but spent my days off making sourdough at home. It started as a way to woo my now-wife, Jody, when we first met, but I went from baking 2 loaves to 20 each week in a matter of months. I would bake all day and night just to get more experience and learn as much as I could about sourdough. I tried different combinations of grains, read countless books, made a ton of mistakes and just kept going.

			When I finally left the Four Seasons after four years, I was tired of cooking and burnt out. I needed to recover from years of long, hard-working hours, so I made a list of all the bakeries I wanted to visit and settled on a rural bakery called Elmore Mountain Bread in Elmore, Vermont. This was my first real bread pilgrimage. The owners, Blair and Andrew Heyn, run a wood-fired bakery attached to their house. They mill their own grains and only use wheat grown in Vermont. Their sustainable model and ability to control the flour is truly something special, and it resulted in the best bread I’d ever tasted. I spent a few weeks talking about natural fermentation and milling flour, which changed the course of my career.

			In need of a job, I became a private chef for an extremely high-profile gentleman. This was when I began working on perfecting bread baking in home kitchens. Pastries, challahs, sourdoughs, wood-fired pizzas and anything else I wanted my boss to try—I had free rein to make what I wanted.

			Whether I was making a 10-course tasting meal or a grilled cheese sandwich, I strove to make every dish perfect. But simultaneously, my wife had been going through cancer treatment, and I knew it was time to move on from the job and spend more time at home, so I turned to teaching.

			When I was growing up, my mother taught English, yet I never considered teaching as a career option. That said, I knew the hours were less demanding than those of a chef. I was lucky enough to get contracts at two colleges, and these days you can find me at Centennial College in Toronto, trying to change the way we teach bread baking. My goal has been to develop the best artisan bread program in Canada. Since taking over the program, we have purchased a large New American Stone Mill (from the good folks I met at Elmore) and installed proper mixers and shaping tables, as well as a wood-burning hearth oven. I have been able to teach our students about natural fermentation and fresh-milled local grains, and I try to inspire them to take the same journey I embarked on all those years ago. After 5 years of coordinating the Baking and Pastry Arts Management, I transitioned to the Food Media program, informed by my own experiences creating content for my newsletter, Instagram and TikTok accounts and YouTube channel.

			Recently, my wife and I have set up a micro bakery and baking classroom where we make bread for our community. Through filling tables with my breads at festivals, farmers’ markets and chef events, I gained a reputation for being “the bread guy.” Now it’s my way of life.

			Baking sourdough bread started as a job, then became a hobby that turned into a passion. In the summer of 2019, I studied at King Arthur Flour’s Baking School at the Bread Lab under Jeffrey Hamelman, author of Bread: A Baker’s Book of Techniques and Recipes, and in 2022, I was invited back to teach and experiment as their Baker in Residence. That same year I also presented at the International Baking Industry Exposition in Las Vegas, the world’s second-largest trade show for bread baking. In May 2023, I was able to take my family to the South of France so I could visit and study at L’école internationale de boulangerie with Thomas Teffri-Chambelland; while it was one of my all-time most inspiring experiences in sourdough making, the best part happened outside the classroom. Seeing my kids grow up with a passion and understanding of where food comes from and sharing my love of baking with them is the best thing in the world. Baking bread has not only enriched my life, it also enriches my family’s lives. For many years, I have been pursuing perfection in bread, and I’ve learned firsthand that it is a never-ending quest. You have to enjoy the journey as much as the destination. For me, writing a book has been one stop on that journey, and I’m delighted to share what I’ve learned over the years with you. Thank you for joining me on this ride.
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				BREAD 
BAKING 101

				Baking bread at home is a great joy. The process can seem intimidating, but when broken down into steps, it’s quite easy and enjoyable. To set a solid foundation, I have dedicated this section to teaching the terminology and formulas that will help you achieve consistency in your bread baking. Many of the recipes in this book refer back to the information in this section again and again, making it essential reading before you begin to bake.

			

		

	
		SETUP

		MISE EN PLACE IN BREAD BAKING

		Organization isn’t exactly a physical step in baking, but it is certainly a key to success. Mise en place means “everything in its place.” I first learned about the importance of mise en place in culinary school, and started to truly understand its value while working at my first fine-dining restaurant, Rundles. Organization is key not only to operating a restaurant or bakery, but to being successful in your home kitchen too.

		In the home kitchen, apply the mise en place concept anytime you are baking. Reading the recipe in full, gathering your equipment ahead of time and measuring out the ingredients before you start mixing sets you up for success and lessens your stress—and less stress means more fun!

		1. Read the recipe from start to finish before you begin. This will help eliminate mistakes by giving you a better understanding of the steps you will take in the recipe and how much time you need for each. A recipe may call for room temperature butter or milk, or you may need to chill an item or let it bulk ferment cold overnight. By reading the recipe in full ahead of time, you can ensure that you have all of your ingredients ready.

		2. Schedule your time. The last thing you want is to get halfway through a recipe before realizing you haven’t accounted for the timing. In my years of baking bread, I have learned there is no secret that beats time management—especially in sourdough baking, which also involves creating and maintaining a starter. We need to give the dough enough time to relax, ferment and bake. Many of the recipes in this book are multiphase and take two to three days, and when you add in the feeding of your starter and making sure it is healthy and thriving, the process can be even longer. Each dough recipe in this book has a visual dough schedule with suggested timing for each stage of the method. Use this schedule to help you manage your time, allowing for the dough’s fermentation and proofing stages. I suggest you read through the dough schedule for a recipe ahead of time, and then plan your bread baking according to the time you have available.

		3. Understand the terminology and concepts. There may be a term in a recipe that you are unfamiliar with, or a step that is new to you. Be sure to read the information at the front of the book before you start baking. Each recipe clearly lists the prerequisites—such as the Bread Baking 101 section you are reading now and the 10 Steps of Baking (this page)—that you need to read and understand before you begin.

		4. Scale out your ingredients before you start. I have been teaching baking for over a decade, and I always see students struggling with ingredients. Scaling (measuring) everything out before you start will help you visualize what you need to do and avoid making any quantity mistakes. Read more about scaling on this page.

		5. Start with a clean workspace and clean as you go. Before you get started, clean the dishes and your workspace. Gavin Kaysen, my executive chef at Café Boulud, once told me, “Messy station, messy mind, messy food.” A lot of the baking process is “hurry up and wait,” so when there is downtime, cleaning up any lingering dishes will really help your overall workflow.

		
			READING THE RECIPES

			I’ve tried to include as much information as possible with each recipe to help ensure your success. Here is an overview of the sections you’ll find with each bread or pizza recipe.

			• Level: How easy or challenging a recipe is. This information will help you navigate through the book and see at a glance the skill level or experience required for each recipe.

			• Level 1: Perfect for those new to bread baking, these recipes are relatively simple and require only basic techniques.

			• Level 2: Suitable for those with some experience in bread baking, these recipes involve more advanced techniques or additional steps.

			• Level 3: Recommended for experienced bakers seeking a challenge, these recipes involve complex techniques or require specialized equipment.

			• Equipment: Any specialty equipment you need, including the dimensions of the pans or bread tins used in the recipe.

			• DDT: The desired dough temperature at the end of the mixing step. (See this page for more information on DDT and how to achieve it.)

			• Prerequisites: Essential knowledge or techniques that you should be familiar with before starting the recipe, to ensure successful results.

			• Dough schedule: The approximate total time the recipe will take, and the timing for each stage of the method. Use this schedule to help you manage your time through the dough’s fermentation and proofing stages. Wrapping your head around the dough schedule ahead of time will help you plan your bread baking according to the time you have available that day. Try writing out the actual time of day you will be doing each stage to help you plan and stay on track.
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		INGREDIENTS

		All you need to make great bread is flour, water, salt and time. These elements, combined with microbes from the yeast or sourdough starter and help from the atmosphere, can make a truly unique loaf for every baker. It is amazing to watch the raw ingredients go through the transformation process and turn into a loaf of bread. Understanding the ingredients is one key to your success in baking bread.

		FLOUR

		Flour is essential to bread baking and can be used in many ways to enhance and customize your loaves. Whether your goals are to increase the nutritional content of your bread, focus on local grains, use the best-tasting flour or get the most volume out of your loaf, the answer starts with flour. Each flour acts differently, requires different hydration (the water percentage in relation to flour) and contributes in its own way to the loaf’s taste and texture.

		The moment a grain is cracked open in the milling process, the oils are exposed to air, and what was once a viable seed is now flour that is slowly starting to degrade. Although flour can last for months, it has peak flavor shortly after being milled. Because of this, when baking bread, I highly recommend you use the freshest flour possible, especially when using whole grains—white flour can keep for a long time, but whole-grain flours start to degrade more quickly. For the freshest flour, ideally you would mill your own at home (read more on this page), but the next best option is purchasing flour from a local source, which is likely much fresher than the flours on supermarket shelves. These might already be months old before you bring them home.

		When you’re learning to bake bread, I always recommend starting with one variety of flour and baking a lot of loaves with it. It is easy to get carried away—especially if you’re using your own freshly milled flour and you want to try different grains from different farms—but stick to one type of flour to learn its properties first, before experimenting with others. Not only do flours from different grains perform differently, but flours from the same grain but grown under different conditions may perform differently too, so consistency really is key at the beginning.

		We have access to many different flours, and it is important to understand how and when to use them. Here is a list of the most commonly used flours for bread baking, and the ones you’ll find in the recipes in this book:

		All-purpose flour: This is a versatile flour made from a blend of hard and soft wheat—the difference being that soft wheat (used to make cake flour) has a lower protein, and hard wheat (used to make bread flour) has a higher protein. All-purpose flour is great for a variety of baked goods, including cakes, cookies and breads.

		Bread flour: Made from hard wheat, bread flour has a higher protein content than all-purpose flour, which makes it ideal for bread baking because it provides more structure and chewiness to the final product.

		Whole wheat flour: This flour is made from the entire wheat kernel, including the bran and germ, making it more nutritious than other types of flour, as it contains more fiber, vitamins and minerals. Whole wheat flour can be used in a variety of baked goods, but it can make the final product denser and crumblier than all-purpose flour.

		Rye flour: Made from rye “grains,” although rye is technically a cereal grass. Rye flour is used in many breads, particularly sourdough, for its distinct flavor and texture. Rye flour has a lower gluten content than wheat flour and contains compound sugars that inhibit gluten formation, which can make it more challenging to work with, as both contribute to weaker dough.

		Einkorn flour: An ancient grain that has been used for thousands of years, einkorn is a type of wheat that has a lower gluten content than modern varieties. Einkorn flour is nutty and slightly sweet in flavor, and is good for making bread, pasta and baked goods.

		Spelt flour: Spelt is an ancient grain that is similar to wheat but has a nuttier and sweeter flavor. Spelt flour is lower in gluten than wheat flour, making it a good choice for those who are sensitive to gluten. It can be used in a variety of baked goods, including bread, cookies and cakes.

		00 flour: This is a type of flour that is commonly used in Italian cooking, particularly for making pizza and pasta. Its name is often misunderstood: the “00” rating refers to the fineness of the flour, not its strength. Make sure you get the right 00 flour for the job; the package will clearly state what that flour is for.

		For the final dough in the sourdough recipes in this book, we will use a strong bread flour combined with a portion of whole grains. Strong bread flour has a fine texture, high protein and standard water absorption. It also helps with strong gluten development, yields a large loaf of bread and is easy to mix and shape.

		Note: Canadian all-purpose, bread and whole wheat flours are typically stronger than flours from other countries, including the United States. This means they may absorb more water and develop a stronger gluten network. If you are baking with non-Canadian flours, you may want to add a little less water than is indicated in the recipes in this book. Start by using about 3% to 5% less water; if the dough feels very dry and stiff, add the remaining water. If you are unsure about the strength of your flour, you can usually find a spec sheet online or on the bag.

		WATER

		Choosing water for your dough is very straightforward—if you can drink it, you can make dough with it. When I first started baking bread, I was obsessed with finding the best water for the job. I used to fill up jugs of spring water and store them in my small apartment for baking. While this may seem ridiculous, water is very important in baking; in most sourdough bread, water is 75% to 85% of the total flour weight. Years into my bread obsession, though, I realized that I really couldn’t taste the difference in the water used in the bread, so I now use regular tap water, which is great for controlling the temperature too. Sometimes I filter the water before using it—like for my sourdough starter—but you’ll see that step specified only if it’s necessary in the recipe. Avoid using well water, soft water, heavily chlorinated water or salt water, because these will all have a negative impact on your dough.

		How does water affect your baking?

		
			Water is influential in bread baking for multiple reasons. First, it is crucial for controlling your dough’s desired temperature (explained in detail on this page) and is essential for gluten formation. Different levels of hydration (using different amounts of water) will change the consistency of the dough: more water typically produces a more extensible dough and, when done correctly, results in a more open crumb (the interior structure of the bread). A higher water content can also contribute to a thinner and crispier crust. Water can help preserve your bread; more water in the dough means less water evaporates during the bake. But water can also speed up fermentation—doughs with more water ferment faster, so watch out for this if you are creating your own bread formulas and are thinking about increasing your dough’s hydration.

		SALT

		Salt acts as a flavor enhancer for bread and can bring the rest of the ingredients together and amplify the tastes of the fermentation, acidity and grains. I try to use sea salt in my bread baking for its taste and nutritional value—it contains trace minerals like magnesium, iodine, zinc and iron. I avoid iodized table salt, as it has a poor flavor and can add bitterness to the bread.

		The three salts I use in bread baking are kosher salt (available at your local grocery store or on Amazon); fine sea salt (for an affordable price, check your local bulk store); and Himalayan salt (purchase in bulk and make sure to get a fine variety). You can use these salts interchangeably in the recipes in this book—although they have different volume measures, their weight, and the outcome in the bread, is the same.

		Here are the benefits of salt in bread baking:

		1. Salt helps flavor! When you’re using salt to season food, it shouldn’t taste salty (with the exception of something like salted caramel or a few pieces of flaky salt sprinkled on a buttery baguette). Salt enhances flavors and helps bring flavors together.

		2. Salt controls fermentation. Salt inhibits yeast and slows down the sourdough or yeast cells’ growth and ability to reproduce. Without salt, the dough will ferment too quickly as the yeast has a feeding frenzy on the sugars produced by the enzymatic activity in the bread. Adding salt helps us control the fermentation process.

		3. Salt preserves bread. Salt is hygroscopic, which means it absorbs moisture from the air. It can help your bread retain its moisture and slow down the process of it going stale.

		4. Salt strengthens gluten. Salt tightens and strengthens gluten strands, allowing the dough to hold on to more carbon dioxide. Without a strong gluten network, the dough will produce a much slacker loaf, which can result in less volume: not ideal.

		5. Salt improves crust color. Sugars present in the dough will contribute to the beautiful crust color of your bread. If there is no salt in the dough, the yeast will consume most or all of the sugar and, during the final bake, you will not get the same Maillard reaction (the caramelization of the proteins found in the dough) that gives the crust its appealing color.

		Can you omit or decrease the salt added to the dough?

		In my experience, most bread formulas contain 1.8% to 2.2% salt. I suggest sticking with the recommended amount, as the fermentation time, dough hydration and formula are all based on ratios that work. If you really need to decrease the salt for health reasons, I recommend starting with half the amount and adding some herbs, cheese, seaweed or seeds to help keep the bread tasting great.

		YEAST

		Yeast helps bread rise and develop its characteristic texture and flavor. Yeast consumes sugar in the dough and creates carbon dioxide as a byproduct, which causes the dough to expand and rise. Different types of yeast may produce slightly different flavors or textures in the final product. My preferred way to leaven bread is with a sourdough starter. In most of the yeasted bread recipes where a starter is not used, instant yeast or active dry yeast is called for, and a few recipes use fresh yeast. You can substitute one for the other, but keep in mind that the conversion rate for converting fresh yeast to instant yeast or active dry yeast is around 0.44%.

		Here are the different types of yeast used in the recipes:

		Sourdough starter: A sourdough starter is essentially fermented flour, and until the invention of commercial yeasts in the 19th century, all breads were made with it. When you mix flour and water together, you initiate a fermentation process. During fermentation, wild yeasts present in the flour and the surrounding environment start to break down the carbohydrates in the flour into simpler sugars. As the yeast consumes the sugar, it produces carbon dioxide, which shows up in the bubbles in your dough. These bubbles get caught in the gluten network formed from mixing flour and water and in turn “raise” the dough.

		The sourdough starter is a live culture of millions of bacteria (mainly lactobacillus and acetobacter/acetic acid), which is what differentiates it from yeast. Sourdough starters contain many different strains of wild yeast, rather than the singular strain found in commercially produced options. Read all about creating your own sourdough starter starting on this page.

		Instant yeast: This type of yeast, also called rapid-rise yeast or bread machine yeast, is dried and milled into small granules. It is designed to be mixed directly into the dough, without being activated first. Out of habit, though, I always add the yeast to the water at the beginning, simply so I don’t forget to add it.

		Active dry yeast: Like instant yeast, active dry yeast is dried and granulated, but it needs to be activated in warm water before it is added to the dough.

		Fresh yeast: This yeast is sold in block or cake form. It needs to be crumbled and added to the dough with some warm water, or dissolved in warm water before it is added to the dough. Some bakers say fresh yeast tastes better, and bakeries often use it, but for a home baker it’s not all that practical, as it’s hard to get and has a shorter shelf life. It’s fun to play around with, though!

		Osmotolerant yeast: This type of yeast is designed to work in high-sugar environments—meaning in doughs with 10% to 30% sugar, such as sweet breads or doughs with added sugar. Osmotolerant yeast needs less water, as the sugar pulls water from the dough (and yeast) and can slow yeast development.

		
			INCLUSIONS, PORRIDGES + SOAKERS

			Once you understand the basic rules of bread baking, you can add a variety of inclusions, porridges or soakers to your dough. All three are usually added at between 30% and 35% baker’s percentage (see this page) and can give you infinite possible combinations.

			• For inclusions: Select dry ingredients like roasted nuts or dried fruit, as opposed to things like fresh strawberries that will let out liquid during the bake.

			• For porridges: Use oats as the base and experiment with different spices and other ingredients, like cinnamon, nutmeg, cardamom, ginger, cloves, allspice, vanilla, star anise, lemon or orange zest, or toasted and crushed sesame seeds. For me, what started as a way to use leftover oatmeal now makes one of my favorite breads, with the softest crumb.

			• For soakers: As a general rule, pour boiling water over a combination of cracked grains and seeds at a ratio of 2:1 water to grains and let stand overnight. This will allow the grains to absorb the water and soften so they are palatable and incorporate easily into the dough.

		

		DAIRY + EGGS

		In bread baking, choosing high-quality ingredients is the key to achieving the perfect loaf. Milk, butter and eggs, though not included in every bread recipe, can significantly influence the texture, flavor and overall quality of your bread. Understanding how and when to use these ingredients can help you bake bread that is not only delicious but also has the perfect crumb and crust.

		Milk: Milk is often used in bread recipes to add moisture, improve the crumb and give the bread a slightly sweeter flavor. I recommend whole milk for its higher fat content, which enhances the bread’s softness and flavor. You can use lower-fat milk or non-dairy alternatives if needed, though this may slightly affect the outcome. Milk also helps with browning during baking, giving the crust a lovely color and shine.

		Butter: Butter is commonly used in enriched bread doughs like Brioche (this page) to add flavor, tenderness and moisture. In bread baking, unsalted butter is preferable so that you can control the salt content of your dough. Use cold but pliable butter (unless otherwise specified) to keep the doughs cool during mixing. To make it pliable, place the butter on a work surface and pound it with a rolling pin; it should still be cold to the touch but can now be easily absorbed into the dough.

		Eggs: In my bread recipes, I give measurements for eggs by weight, for consistency. When measuring eggs, crack and beat the whole egg and then weigh. If the weight is close to what’s called for in the recipe, use all of it rather than trying to remove a small portion; a few extra grams won’t significantly impact the recipe. If you have beaten egg left over, you can use it as an egg wash. Large eggs are generally the best choice for baking; they typically weigh about 50 grams each, with the yolk weighing around 18 grams.

		When selecting eggs, I look for pasture-raised or organic options when possible. These eggs come from hens raised without antibiotics or synthetic pesticides, aligning with a more natural diet and environment. I typically source my eggs from my friends at Carma Farms, a local Ontario farm. This choice not only supports local agriculture but also offers me fresher and more flavorful eggs.
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		EQUIPMENT

		It is easy to get carried away with buying bread-baking equipment (just ask my wife!). Before you know it, the impulse takes over and you’ll be opening a micro bakery. Just remember, you don’t need to buy everything all at once, and always look for good-quality baking tools—they will last you a lifetime.

		Scale: A scale is one of the most important tools for any bread baker, so I have listed it first. Measuring ingredients by weight rather than volume will help ensure accuracy in your baking, which is crucial for achieving consistent results and can greatly improve the quality of your bread. Using a scale helps eliminate errors—it is much easier to accidentally add too much or too little of an ingredient when measuring by volume—and it can help you better understand the science behind baking, as you can more easily adjust ingredient ratios by weight to achieve the desired texture and flavor in your bread.

		Baking steels (and pizza stones): These are helpful for recreating a hearth oven using a conventional home oven. They are great for baking bread and pizza directly on the stone, or you can place baking pans on top of the steel. The steel absorbs heat from the oven, stores thermal mass and transfers it to the dough or pan.

		Bannetons: Bannetons are essentially a final home for your dough to ferment in; they allow the dough to rise and hold shape before being baked. There are many types of bannetons available these days: my favorite is a lined wicker basket, and my least favorite is a coiled rattan banneton. I like to dust mine with a mixture of rye flour and rice flour before adding the dough. The rice flour prevents the dough from sticking to the banneton. You can use straight rice flour, but I dislike the taste and look on the final loaf, so I mix it with rye.

		Bench knife: Although you can bake without a good bench knife, it will really help you in many ways. I use the bench knife not only to divide my dough, but also to round and develop tension when shaping it. As a bonus, you can use it in the culinary kitchen for things like picking up diced onion.

		Bread knife: If I were a better businessman, I would sell bread knives in my micro bakery. I often get asked which knives I use, and while I have a few wonderful bread knives that are made in Japan, a cheaper one will do just fine. Keep in mind they are hard to sharpen and are not indestructible, but if you take care of them, they will last a long time.

		Bread tins: Bread tins are a great way to add variety to your baking. They can also save you if you make a mistake and have to “throw it in a tin,” and trust me, I’ve been there. My favorite tins come from Rackmaster in the UK, but you can find all sorts online. I use my 7 × 4-inch (18 × 10 cm) rye tin and my 9 × 4-inch (23 × 10 cm) bread pan the most. I also have a 13 × 4-inch (33 × 10 cm) bread tin for high-volume doughs, like the 1000 g dough for the Pullman Bread (this page).

		Cambro containers: Cambro plastic containers are a staple in my home kitchen. I use them for scaling and storing ingredients and fermenting dough. They come in all shapes and sizes and are very durable. While I love using glass jars too, their breakability is not very practical in professional settings and it’s hard to find jars big enough for big masses of dough.

		Couche: A couche is a piece of fabric, usually made of linen or cotton, that helps to hold the dough up and support its shape during the final rise before baking. The couche is lightly floured before the dough is placed on it, then the couche is folded up the sides to make a pocket for the dough. Couches are most commonly used for making baguettes. I use a high-quality couche from France, but you can start with a tea towel or purchase a couche online.

		Digital thermometer: A good digital thermometer is essential for any serious bread baker, as it helps you make better, more consistent dough. Although you can grab an inexpensive one, I recommend purchasing a good-quality thermometer, as it will last much longer and give you more accurate results.

		Dough scraper: Dough scrapers come in many shapes and sizes. I like to have both a plastic triangle-shaped one and a rounded one for scraping down bowls. I collect them when I visit baking supply stores, and they are often given away at events. My all-time-favorite dough scraper is a small, yellow, solid-plastic one that I picked up at E. Dehillerin in Paris. I like it so much, I grabbed five the last time I went back.

		Dutch oven: A solid Dutch oven is a huge help in recreating an authentic artisan hearth-style loaf. The Dutch oven gathers thermal mass in the oven while it preheats, which will help your loaf rise and bake. The lid helps trap the steam for the first portion of the bake and can be removed to finish the bread in a dry oven, much like a commercial deck oven. When you first start out, grab yourself any new or used Dutch oven. If you are ready to level up, I have loved using the Challenger pans; while expensive, they will last a lifetime.

		Grain mill: A grain mill is a more advanced piece of home baking equipment, but it can be a really great tool for the serious home baker. Not only can you mill your own flour, but you can also crack grains for recipes like the Seven-Grain Sourdough (this page) and the Light Rye (this page). I use mine for softer grains, like rye and spelt.

		Lame: A lame is a little tool that you can put a small razor on to score your bread. Scoring helps with the rise and the bread’s expansion in the oven and also gives a very nice aesthetic. While there are many cool, fancy lames available, these days my preference is a cheap one from TMB Baking—they cost less than $10, and will last for decades if used properly. I buy the blades in packs of 250 and change mine often; through experience and observation, you will quickly learn when it’s time to change your blade.

		Mixing bowls: Having mixing bowls on hand will help you stay clean and organized. I like to use ceramic bowls for doughs, as they hold and maintain a good temperature, but stainless steel bowls work well and are less breakable.

		Pastry brush: Pastry brushes come in all shapes and sizes. I use two main brushes in my kitchen: one for dry brushing—brushing excess flour off loaves or doughs (this is especially important for laminated dough)—and one for egg washing and glazing. Check your local art supply or pastry shop to find a brush with really soft bristles, as they work best.

		Plastic bags: I use clear grocery store bags as my bread bags because you can reuse them over and over and it is much less wasteful than plastic wrap. After use, I turn a bag inside out to dry before storing it. I have been using the same bags for over a year.

		Proofing box for dough: I’ve successfully fermented dough on silicone mat–lined half-sheet pans for years, but a proofing box makes things infinitely simpler. They’re easy to move and they stack well; plus, if you find the right size, you can even store them in the fridge. Round Cambro containers are an industry standard. Many have the added benefit of large measurement gradations marked on the sides, which can be helpful for gauging your doughs’ growth. In Italy, lots of bakers favor wooden proofing boxes, which work wonderfully too.

		Rolling pin: A good rolling pin can last forever. I still use the same French-style (tapered ends) rolling pin I bought while in culinary school. I like it so much that I had my friend Jesse, over at Polestar Hearth, make a smaller one for my kids. You don’t need a custom pin, but you should try to find a good one.

		Silpat: A Silpat is a reusable silicone mat that fits on a sheet pan. It reduces the need for expensive parchment paper, and it also performs better. There are many brands of silicone mats available online, but Silpat, while admittedly expensive, is the one I use—I still have the one that I bought in Paris over 10 years ago.

		Spatula: Look for a one-piece spatula, as the two-piece ones get dirty fast and can grow mold if not cleaned often. My favorite spatula for mixing my sourdough starter is from OXO.

		Stand mixer: A good mixer for bread is hard to find. Planetary-style mixers are not really designed for bread doughs and take a beating over time. Commercial bakeries (and I myself at home) use spiral mixers, where the bowl and dough hooks turn at the same time. These mixers are excellent for developing strength and properly mixing dough. Although they are expensive, it might be something to consider if you are looking to expand your baking.

		Timer: While it can be somewhat annoying, a timer is an essential tool for tracking baking and dough times. I use the giant timers from ThermoWorks (I have five), along with a Google timer. When I have multiple doughs on the go and kids running around, they really help me manage my dough properly. There are also apps available for your smartphone that allow you to have multiple timers going at the same time.

	
		UNDERSTANDING

		WHEAT

		The vast majority of the flours you’ll use for the recipes in this book are derived from the wheat berry (also known as the wheat kernel). The wheat berry is made up of three parts: the bran, the germ and the endosperm. The bran is the part on the exterior that contains all the fiber. The germ is the nutritional headquarters of the wheat berry; it is where all the vitamins and minerals reside. The endosperm is the starchy interior part, which contains most of the protein.

		VARIETIES OF FLOUR

		Most commercially available flour is made from wheat berries that are processed on a roller mill. The first commercial roller mills were built in the early 1800s. They work by stripping off layers of the wheat berry, ultimately removing everything but the endosperm. This process creates what’s recognized as white flour, which takes the form of bread flour, all-purpose flour, 00 flour, pastry flour and more. Removing the bran and the oily germ from the wheat berry makes the resulting refined white flour less nutritious and flavorful, but it also extends its shelf life, making it much more profitable for millers and distributors.

		Stone mills, on the other hand, have two stones inside. With these, the wheat berry goes through a hopper and is crushed between the stones. This type of short milling keeps all parts of the grain intact, preserving the nutrition and flavor of the wheat.

		Most of the bread products available at the supermarket are made with white flour. At one time, baked goods made with white flour were available only to the rich, while peasants ate the heavier, healthier items made with whole grains. Baking with white flour offers huge advantages for the modern baker (it’s easy to bake with, gives consistent results, is convenient and costs less), but if white flour dough is not properly fermented, hydrated and mixed with other whole grains, it can become tasteless. Because of that, most of the recipes in this book call for at least a 10% addition of a whole-grain flour.

		MILLING YOUR OWN FLOUR

		
			Milling your own flour at home has many benefits: increased nutritional value, better flavor, longer storage times and more enzymes that power fermentation, to name a few. Many coffee consumers grind their own beans fresh or have them ground in the shop because they taste better and have superior terpenes and aromas. The same is true with grains. The moment we crack that seed open, the quality starts to degrade.

		Tabletop mills to use at home are inexpensive and easily found online. Large stone mills such as those from New American Stone Mills are designed so that the grains do not heat up (or heat as little as possible). In many small home mills, the grains will heat up slightly during the milling process. I like to treat each grain differently and mill them according to what they will be used for.

		Here are just some of the benefits of using fresh flour, and milling your own at home:

		1. Fresh flour is healthier. This is not to say that other flours are unhealthy, but baking with freshly milled flour means you are choosing to use flour at its nutritional peak.

		2. Fresh flour tastes better. I am lucky enough to be able to work with flour I have milled myself on a large stone mill from New American Stone Mills, as well as a small KoMo Classic. It might sound funny, but I find that freshly milled flour smells like bread. It’s still bright, vibrant and almost alive when first milled. If you rub your fingers together with the flour, you can feel the wheat berries’ natural oils between your fingers. The aroma and freshness of the flour come through in the final product. As with anything else—for example, if we use older chopped herbs, ground coffee or even precut fruit—the terpenes, natural oils and aromas of flour start to degrade over time, ultimately affecting the final product when it comes to taste.

		3. Milling your own grains can add diversity to your baking. Not only can you mill different varieties of wheat, you can also crack grains. By using a mill on a coarse setting, with the stones set farther apart, we can break grains open into larger particles than flour. Cracked grains can be made into soakers or porridges, eaten as is or added to bread to create another unique layer. Typically, they are cooked first (For porridges, I use a 4:1 ratio of water to cracked grains) and added back into a developed dough. There are also many rye breads that contain cracked rye to enhance the profile of the grain in the bread.

		4. Wheat berries keep much longer than flour. Wheat is a grass seed. If you soak it in water or put it in the ground, it will sprout and grow. The moment we crack the grain open and expose it to oxygen, we begin to degrade its quality, affecting its taste, appearance, aroma and nutritional content.

		5. You get to eat the whole grain. When you mill your own flour, you get to eat 100% of the grain—the bran, the germ and the endosperm—rather than just the endosperm, like in commercially produced white flour. This makes a healthier, more flavorful bread, and one that contains no additives. You can choose to sift the flour through a fine-mesh sieve to remove some of the coarse bran and lighten the flour for baking. When we remove the bran, I like to add it to oatmeal in the morning for a bit more fiber in my daughters’ breakfast.

		6. Freshly milled flour can be more active. Fresh flour is great food for a sourdough starter, like the one on this page. It can have high enzymatic activity and tends to ferment quickly. For the same reason, beginning a new starter with freshly milled flour will amp up fermentation and help you develop a healthy starter fast. Keep a watchful eye on doughs with larger amounts of freshly milled flour—because of the increased fermentation, the dough can rise faster.

		Note: Freshly milled flour has a larger volume and tends to be lighter than flour that has been sitting. I try to always use a scale when baking; if you are using volume measurements, keep in mind that your recipe ratios may change.

		HARD + SOFT VARIETIES OF WHEAT

		When working with new varieties of wheat, we have to determine if they are hard or soft. Think about your goals for baking with it: harder varieties will make stronger doughs than softer varieties. If you bite down on the grain, it will give you a good indication if it is soft or hard. Firmer varieties are generally higher in protein, giving the dough more strength, and will absorb more water.

		There are many different varieties of wheat you can experiment with milling at home, such as hard red spring, hard red winter, red spring and durum, as well as heritage varieties like red fife, einkorn, spelt, rye, Khorasan, emmer, amber wheat and more. For home mills, softer varieties mill the best, but you can mill harder varieties too.

		With harder varieties of wheat, I often freeze them in airtight jars before I mill them. I then mill them on a coarse setting, followed by a fine setting. This allows me to get a finer mill on the flour, which I find performs better for bread—more finely milled flour usually mixes better, absorbs water better and makes a smoother dough.

		With softer varieties, I normally just finely mill them the first time. I then spread them out and allow them to cool before use so they do not affect my desired dough temperatures.

		Adding whole grains to your baking is a great way to add flavor. Learning how and when to use different grains in bread baking can help make you a more versatile baker. You can change the look, texture and flavor of bread simply by altering the baker’s percentage of a recipe (read about that on this page) and adding in some freshly milled whole grains.

		Note: In addition to wheat berries, there are many other grains, pulses and legumes that can be milled at home. A few of my favorites are oats, chickpeas, quinoa, lentils, rice, amaranth, buckwheat, corn and barley.

		WHERE TO BUY GRAINS FOR MILLING

		I like to experiment with different grains and source them from a number of mills, farmers and stores. Try to source grains locally and support your local community, as these grains are often fresher and will have a more robust aroma. Ask your local bakery food co-op if they can help you source grains for milling. Being close to the source will reduce the bread’s carbon footprint and give you a better story to tell when you share your bread with others. A few sources in Canada that offer unique and high-quality grains are Arva Flour Mills, Daybreak Mill, Gold Forest Grains, Against the Grain Farms, Flourist and 1847 Stone Milling.

		STORAGE

		
			One benefit of freshly milled flour is that you can choose to mill only what you need. We plan our baking at home so we mill once or twice a week, rather than right before baking. This helps the flour come to room temperature and, more importantly, saves us time when we are baking. We use the motto “mill today, bake tomorrow,” a principle I first heard from Blair Marvin of Elmore Mountain Bread.

		If you decide to mill your own flour, store your grains in a cool, dark place. Like almost all food, heat and light will damage grains and cause them to start breaking down. Buying in bulk can help save money and limit trips to the store or shipping costs, but I try to mill smaller quantities at a time and typically do not keep freshly milled flour around for longer than 1 week.

		If you are purchasing grains that have already been milled, plan your baking so that you don’t have the flour around for too long.

		
			FLOUR RATINGS + LABELS

			There are a few ways that flour is commonly rated and labeled.

			• Ash content is found by incinerating the flour and using the residue to rate the flour’s mineral content. It can vary from grain to grain, and even harvest to harvest of the same crop.

			• The falling number refers to enzymatic activity and can affect the length of time the flour is able to ferment. This is a lab-based test. To find the falling number, the flour is mixed with water into a slurry; the slurry is then heated inside a test tube and allowed to fall to the bottom of the tube. Flours with a high falling number will have lower enzymatic activity.

			• While it is not as common a practice in North America as it is in Europe, the term flour extraction refers to the amount of bran and germ that have been removed from flour. For example, if you take 1000 g of freshly milled whole-grain flour and sift out 150 g of bran and germ, you would have an 85% flour extraction. Extracted flours can be a great way to add stone-milled flour to your baking. While it is possible to make pizza, for example, with whole-grain flour, using extracted flours can help strengthen a dough, as it is not weakened by the amount of bran or germ. The home mills that are currently available on the market are not as powerful as commercial stone mills and leave a rather coarse final product.

		

	
		UNDERSTANDING

		GLUTEN

		To make great bread, you need a fundamental understanding of gluten. While gluten itself does not have a color or an appearance, there is something magical about seeing and feeling it develop right in front of you while you’re mixing your dough. It still gets me, even after all these years.

		Gluten is made up of two proteins, glutenin and gliadin, which are found in grains such as wheat, barley, rye and triticale. When the flour created by milling these grains is mixed with water, the glutenin and gliadin proteins bond to form gluten. Gluten continues to form as the dough is mixed, so how you mix your dough and how long you mix it for are very important (read more about mixing on this page).

		Glutenin and gliadin lend different properties to the dough. Glutenin provides strength; gliadin helps the dough rise and provides stretch. Ideally, they combine to create a dough that has both extensibility and elasticity. Extensibility allows dough to stretch out, while elasticity causes it to retract. Both are essential for successful bread baking. When mixing dough, you are trying to find the right balance of elasticity versus extensibility.

		The flour you choose will directly impact the development of the gluten, which will then affect the dough’s hydration, mixing times, bulk fermentation times, final volume and more. Typically, the higher a flour’s protein, the easier it is to develop gluten, and the stronger the flour, the higher the protein is (provided you
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