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			The first loaf of bread I made at home, some twenty-five years ago now, came from a recipe in a book called Crust & Crumb, by Peter Reinhart. It was a simple loaf of bread, and the recipe was not a complicated one. I followed the instructions diligently, shaping the dough into a round and placing it in the refrigerator overnight. The next day it slightly collapsed in the oven, but the color of the crust was a beautiful deep amber brown, and the flavor was unbelievably good. I was immediately hooked on breadmaking, determined to make an even better loaf the next time.

			What helped me understand the basics of breadmaking was a simple recipe—just flour, water, salt, and yeast. There was no preferment like sourdough starter or poolish, and the steps were straightforward. Breadmaking can feel overwhelming when you first get started, especially when working with sourdough starter or with a special shape like a baguette. Having a couple of building block recipes gives you the basic knowledge and practice from which to make more challenging loaves of bread.

			The two recipes in this chapter focus on the fundamentals of breadmaking to give you the skill set to tackle more complex loaves.

			Master Class: The Twelve Steps of Breadmaking

			Pain Ordinaire

			Honey Whole Wheat Loaf

			Master Class

			The Twelve Steps of Breadmaking

			There are twelve steps to follow to make bread successfully. They are:

			Mise en place

			This is a French culinary term for “everything in place,” and it refers to having all your ingredients in front of you and prepared. Get out all your ingredients, as well as the equipment and tools you are going to need for a recipe. Prep and measure your ingredients, and once you are done with them, put away the containers that those ingredients came in. Mise en place also means getting prepared, and with breadmaking that means making yourself a schedule of what happens when. Throughout this book you will find sample schedules to follow.

			Mixing

			Mixing begins as soon as the ingredients are combined. Mixing appears simple. You are simply combining ingredients to form a uniform mass of dough. But it is actually more complex. Mixing sets the stage for proper fermentation. Your dough needs to be a specific temperature for proper fermentation to occur. Achieving a specific dough temperature once mixing is complete means adjusting your water temperature while taking into account the temperatures of the flour and other major components like sourdough starter. Not only does your dough need to be a certain temperature once mixing is completed, it also needs to be developed to a certain point. Dough development is based on how much the gluten is formed during mixing. Some doughs, like bagel dough, are nearly fully developed during the mixing stage. If dough is refrigerated overnight, like bagels, gluten will continue to form, but most of the gluten is formed right away. Sourdough loaves are mixed by hand, and there is very little dough development at the mixing stage. Gluten will continue to form during the fermentation stage, and folding the dough will help to develop the dough.

			An autolyse may also happen during mixing. Autolyse is a technique that was developed in France by a baker named Raymond Calvel, who discovered that—because both salt and yeast inhibit gluten formation—if you mix flour and water together and then let them rest before adding the salt and yeast, the gluten forms better. Better gluten formation produces bread with more volume and a better crumb structure. I use autolyse in doughs where crumb structure and stretch of gluten are important. In this book, I use it with the sourdough loaves, baguettes, ciabatta, and pizza. Most professional bakers autolyse their dough for about 30 minutes primarily due to time constraints. Some bakers, though, will autolyse doughs for 12 and up to 24 hours. I call for a two- to three-hour autolyse in most recipes because a longer autolyse benefits the dough. Realistically speaking, the recipes will turn out just fine with a shorter autolyse should you be pressed for time.

			Fermenting

			Professional bakers refer to the first rise as the “fermentation,” and that is how I refer to it in this book. The first rise, or fermentation period, comes at the point in the process when you have just finished mixing the dough and the yeast has begun to feed on it. Your dough will be what we call “in bulk,” which means it will be in a container, covered, and in a warm place, which allows the yeast to grow. Fermentation can also take place in the refrigerator, where, because of the colder temperature, the yeast growth slows down; this slow growth contributes a lot of flavor. Oftentimes, I like to start my fermentation in a warm room and then move the dough to the refrigerator to give it a long and slow rise; extending the time improves its flavor.

			Folding

			The dough is stretched and folded during the fermentation process. This is a more orderly method of what is also called “punching down” the dough. This movement helps to redistribute the yeast and develop, or strengthen, the dough. The dough at this point will be in a container, covered. To turn the dough (which I generally do every hour, meaning in the middle of a two-hour fermentation, or at the end of a 1-hour fermentation), first, uncover the bowl. Wet your hands, which prevents the dough from sticking to them, and pick up one edge of the dough and bring it toward the center. Do the same with the opposite edge of the dough, then with the top and bottom edges. Different doughs call for different numbers of stretches and folds. The wetter or more loose the dough is after mixing, the more stretches and folds there are. If the dough is very developed after the mixing is finished, it will not need any folding. Dough that uses only sourdough benefits from folding over a longer period of time because the fermentation happens more slowly.

			Dividing

			At the end of fermentation, the dough is divided into pieces using a scale and a bench knife. This is also called scaling. Each piece should weigh the same within a small range. If the dough is being scaled at 50 grams, the pieces should weigh between 47 and 53 grams.

			Preshaping

			After the dough is divided, the pieces are given a first shape, called a preshape. The preshape helps the final shape to be as even and uniform as possible. Preshapes are usually rounds, cylinders, or football shapes. A baguette preshape is cylindrical, and a large round loaf will have a round preshape. Not all bread will be preshaped. Bagels are a great example. Their low hydration and high gluten makes them easier to form into their final shape. Baguette dough, on the other hand, is wetter, and the dough must be formed into a long even length, and so the preshape helps the final shape be more even.

			Resting

			Preshaping the dough works the gluten, so the preshapes must rest to let the gluten relax before the final shaping. A beginning baker may not get as much tension in the preshape as a more experienced baker. Without a lot of tension in the preshape, the dough does not need to rest much at all before shaping.

			Shaping

			Shaping transforms the dough into its final shape. Getting the right amount of tension in the final shape helps it to hold its form while the bread proofs and bakes, and achieving an even form is the hardest part of breadmaking to teach. If there is too much flour on the work surface, the dough will slide around and you won’t be able to create the right amount of tension for the dough to holds its shape. Not enough flour, and the dough sticks to the work surface and your hands.

			Proofing

			This refers to the second rise of dough. Once dough is shaped, it goes through a second fermentation and rises. Bakers use aids like banneton forms, linen fabric, or bread pans to help the dough expand in a particular shape during proofing. One question I am frequently asked is how much dough goes into a specific banneton. I like to use 8- to 9-inch bannetons to proof round loaves that weigh between 800 and 1,200 grams and that’s what I call for in these recipes. Time and the size of a product help the baker to judge when something is proofed properly, but this can be tricky to judge for the novice baker. When you are starting out, the best way to tell if something is proofed is by poking it with your fingertip. Bread proofs from the outside toward the center, so you want to poke the dough in two places: the tip or end of the loaf or piece, and also in the center. When it’s done proofing, the tip should really hold the indentation, while the center should hold the indentation but spring back a little.

			The same dough, shaped into a small roll, will take less time to proof than that dough shaped into a large loaf. The longer you proof an enriched dough (any dough that has fat like oil or butter or eggs in it), the lighter and fluffier and bigger it will be. At a certain point in proofing any dough, you will reach the point of no return, where the dough will proof no more and will start to collapse either before it goes into the oven or during the bake.

			Scoring

			Just before baking, the loaf is cut or slashed to control where the bread will expand in the oven. As a loaf bakes, an outside crust begins to form. The interior of the loaf will continue to expand. Without scoring the bread in particular spots, the interior will continue to expand and pop out of the crust in an unorganized way, creating deformed shapes. Not all bread needs to be scored. Breads baked in pans or ciabatta are not typically scored.

			Baking

			Baking is the most important part of breadmaking. It transforms dough into bread. During the first part of the bake, bread expands. This expansion is called oven spring. When the bread is loaded into the oven, the increased temperature initially causes more activity from the yeast, which produces more carbon dioxide. The carbon dioxide, produced during proofing and during the last bit of yeast activity, expands from the heat in the oven. Water becomes steam, which also expands. These gases are trapped within a gluten network. So as the gases expand, the gluten is stretched and the bread volume increases. Professional bakers use bread ovens with hearth stones and steam to bake bread. Without steam, a crust would form prematurely, limiting the volume that the loaf could achieve. To mimic the steam in a professional bread oven, I call for either a Dutch oven for large loaves or a roaster lid and spritz water bottle for baguettes. The lids trap the steam and help the bread expand. I also use a rectangular baking stone, which I set on a rack in my oven. I can achieve almost identical results baking at home with these adjustments as I can in a professional bakery. About halfway through the bake, the lids are removed so the crust can form.

			Cooling

			Even though it is tempting to break into a warm loaf of bread before it has completely cooled, please wait. Cooling is an important step in the breadmaking process. As the bread cools, steam continues to be released, and the starch continues to set up. The sourdough loaves in this book have high hydrations. If they are not cooled properly and are sliced too soon, they will seem gummy because the steam has not finished evaporating. Allowing bread to cool also enhances its flavor profile. We perceive more flavor from bread as it changes from hot to room temperature. (Of course, if the bread gets too cold, there is also a loss of flavor perception!)
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			Pain Ordinaire
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			Makes 2 round loaves

			This is a variation of the first loaf of bread I made at home, long before I attended culinary school or worked in bakeries. I think it is perfect for a beginner because it covers all of the basics of making bread in one simple recipe. There are only four ingredients—flour, water, salt, and instant yeast. The mixing is done entirely by hand—you don’t need a mixer. And there is no kneading. Kneading, which develops the gluten, is replaced by folding the dough throughout the fermentation.

			This recipe does not use sourdough starter to leaven the bread. As much as I love sourdough, I love this recipe for its simplicity and the lovely, fresh, wheat-y loaves it produces.

			One aspect that makes these “ordinary loaves” special is that they are placed in the refrigerator overnight before being baked the next day. This is called retarding, and the first time I tried it at home was a revelation. Retarding slows down the proofing of the loaves, and as a result, the bread is more flavorful and has a deeper caramel crust. When you slow down the proofing, you are really slowing down the yeast activity. The yeast growth is impeded, but the enzymes that are present in the dough continue to break down the starches into simple sugars. Those simple sugars contribute to the flavor of the bread dough and also cause it to brown more in the oven.

			If this is the first bread recipe you are making, please read the Twelve Steps of Breadmaking (this page) to set yourself up for success.

			Equipment Two 8- to 9-inch linen-lined bannetons or two 3-quart bowls lined with lightweight kitchen towels and a 5-quart Dutch oven with a lid.

			For the dough

			3 cups/705 grams Water (75°–80°F) | Baker's %: 78

			1½ teaspoons/5 grams Instant yeast | Baker’s %: 0.6

			3¾ teaspoons/22.5 grams Fine sea salt | Baker’s %: 2.5

			6½ cups + more for dusting/780 grams Bread flour | Baker’s %: 87

			1 cup + more for dusting/120 grams Whole wheat flour | Baker’s %: 13

			Mix the dough

			▪Put the water in a deep bowl. Sprinkle the yeast on top and let rest for 5 minutes to help dissolve the yeast. Then whisk the yeast into the water. Whisk in the salt and then add the bread and whole wheat flours on top. Use a wooden spoon to mix the dough until it becomes a shaggy mass and too stiff to stir. Remove the spoon, scrape it clean with your fingers, and set it aside. Finish mixing the dough by hand, scooping and squeezing the dough between your hands until there are no dry patches, and the dough forms a rough, homogeneous blob.

			Ferment the dough

			▪Measure the temperature of the dough. It should be between 75° and 80°F. Cover the bowl tightly with plastic wrap. Put the bowl aside (somewhere cool if the dough is too warm and somewhere warm if the dough is too cold) for 30 minutes.

			Make 2 stretch and folds

			▪Remove the plastic wrap and set aside. With wet hands, scoop underneath the top edge of the dough and fold it two-thirds of the way toward the bottom edge. Fold the bottom edge to meet the top edge, as if you were folding a letter, pressing on the dough just enough to get it to stay in place, but not patting it. Do the same with the two sides, folding the right edge two-thirds of the way toward the left edge, and folding the left edge to meet the right edge. Then flip the dough upside down. Re-cover the bowl and set the dough aside for 30 minutes.

			▪Repeat stretching and folding the dough a second time for a second fold. Re-cover the bowl with plastic and set the dough aside for 1 hour.

			Controlling the temperature is an important part of making this bread. Insulating the dough by mixing and fermenting it in a deep container helps it to stay at a good fermentation temperature (ideally between 75° and 80°F).

			Divide and shape the loaves

			▪Line two 3-quart bowls each with a large, clean, lightweight kitchen towel and dust the towels heavily with whole wheat flour.

			▪Dust a large work surface heavily with bread flour. Use a plastic dough scraper or rubber spatula to scoop the dough onto the floured surface. With a bench knife, divide the dough in half.

			It’s important when working with bread dough that is not kneaded that you handle it gently. Although we usually develop the gluten by kneading, or mixing, this dough relies solely on the gluten that is formed during fermentation and stretch and folds. We don’t want to deflate that by overhandling the dough.

			▪Working with one piece of dough at a time, fold the left and right sides into the center to create tautness. To do this, gently coax the dough into a rough, squarish shape. Begin at the top right corner and fold the corner two-thirds of the way across the top. Fold the top left corner to meet the right edge. Repeat the folding from right to left and then from left to right working your way down the loaf until you reach the bottom closest to you. This should be accomplished in three to four complete folds. Then fold the loaf like a letter, folding the top edge of the loaf two-thirds of the way down and folding the bottom edge up to meet it, pressing on the dough just enough to get it to stay in place. Pick the loaf up and place it with the seam facing up into one of the prepared bowls. Repeat the shaping for the second loaf.

			Proof the loaves

			▪Cover the loaves with the overhanging towel and then wrap the bowls in plastic so that they do not dry out. Place them in the refrigerator to proof overnight, or for at least 8 hours, until the dough does not bounce back when you indent it with your finger.

			Bake the bread

			▪About 30 minutes before you plan to bake, arrange an oven rack in the center position with no racks above it. Place the Dutch oven in the oven and preheat to 500°F.

			▪Take one of the bowls of dough out from the refrigerator and remove the plastic. Open the towel and dust the top of the loaf with bread flour. Open the oven and carefully slide the rack out partway. Remove the Dutch oven lid. Use the towel to flip the ball of dough into the palm of your free hand. Place the dough bottom-side up into the Dutch oven. Score the bread decoratively with a lame or a small sharp serrated knife. Replace the lid and slide the oven rack back into the oven.

			▪Bake the bread for 25 minutes.

			▪Reduce the oven temperature to 450°F. Carefully remove the lid and bake the bread for 20 to 25 minutes, until it has a deeply burnished crust.

			▪Remove the Dutch oven from the oven. Slide a large metal spatula under the bread and, holding the bread with your other hand, protected by a clean kitchen towel, remove it from the Dutch oven. Place the bread on a cooling rack to cool completely. Return the Dutch oven to the oven and reheat the oven to 500°F. Repeat the process for the second loaf of bread.

			Shaping a round loaf
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			Honey Whole Wheat Loaf

			Makes one 9 × 4-inch rounded top loaf

			I like to bake this bread to use in sandwiches for my son’s lunch. It is a straightforward and easy recipe to use, and that is why I have included it in the first chapter. Where the Pain Ordinaire (this page) is shaped into a round loaf and placed in the refrigerator overnight, this dough goes into a pan and is mixed and baked the same day. You can bake any dough in a pan, from straightforward doughs like this recipe to more complicated sourdoughs. This recipe calls for a Pullman loaf pan, which has straight sides and often comes with a lid to make square tops. You can always substitute a regular loaf pan for the Pullman pan as long as it has similar dimensions.

			Equipment One 9 × 4-inch Pullman loaf pan, 9 × 5-inch regular loaf pan, or 8 × 4-inch regular loaf pan

			For the dough

			1 cup/235 grams Water (85°–90°F) | Baker’s %: 53

			¾ teaspoon/4.5 grams Instant yeast | Baker’s %: 1.0

			⅔ cup/167 grams Buttermilk, cold | Baker’s %: 38

			2 tablespoons/40 grams Honey | Baker’s %: 9.0

			2 teaspoons/12 grams Fine sea salt | Baker’s %: 2.7

			2⅔ cups/320 grams Whole wheat bread flour | Baker’s %: 73

			1 cup + more for dusting/120 grams Bread flour | Baker’s %: 27

			For baking the loaf

			1/50 grams egg, large

			big pinch fine sea salt

			Mix the dough

			▪Put the water in a deep bowl. Sprinkle the yeast on top and let rest for 5 minutes to help dissolve the yeast. Then whisk the yeast into the water. Whisk in the buttermilk, honey, and salt, and then add the whole wheat and bread flours. Use a wooden spoon to mix the dough until it becomes a shaggy mass and too stiff to stir. Remove the spoon, scrape it clean with your fingers, and set it aside. Finish mixing the dough by hand, scooping and squeezing it between your hands until there are no dry patches and the dough forms a rough, homogeneous blob.

			Ferment the dough

			▪Measure the temperature of the dough. It should be between 75° and 80°F. Cover the bowl with plastic wrap or a linen kitchen towel. Put the bowl aside—somewhere cool if the dough is too warm (above 82°F) and somewhere warm if the dough is too cold (below 75°F) or at room temperature if it’s within its desired temperature range—for 1 hour.

			Stretch and fold

			▪Uncover the dough. With wet hands, scoop underneath the top edge of the dough and fold it two-thirds of the way toward the bottom edge. Fold the bottom edge to meet the top edge, as if you were folding a letter, pressing on the dough just enough to get it to stay in place, but not patting it. Then fold the right edge of the dough two-thirds of the way toward the left edge, and fold the left edge to meet the right. Flip the dough upside down. Re-cover the bowl and set the dough aside for 1 hour.

			Shape the loaf

			▪Lightly spray the insides of a 9 × 4-inch Pullman loaf pan (or regular loaf pan) with nonstick cooking spray.

			▪Lightly dust a large flat work surface with flour. Use a plastic bowl scraper to scoop the dough out onto the floured work surface. Gently pat the dough into a rectangle about the length of the pan you will be baking it in, with a long side facing to you. Use your hands to get underneath the top edge of the dough and fold it down about two-thirds of the way from the top. Scoop your hands under the bottom edge of the dough (the edge closest to you) and fold it up over so the bottom edge is even with the top edge. Lift the dough and flip it over into the pan so the seam is on the bottom. Use your hands to pat the dough into the corners of the pan and even out the surface.

			Proof the loaf

			▪Cover the dough with a damp lightweight kitchen towel and set aside at room temperature for about 2 hours, until the dough has risen and is about ¼ inch from the top rim of the pan.

			Bake the bread

			▪Arrange an oven rack in the center position and preheat the oven to 400°F.

			▪Whisk the egg with a pinch of salt to make an egg wash. Brush the top of the loaf with the egg wash.

			▪Put the loaf on the center rack and bake for about 45 minutes, or until the top is a beautiful mahogany brown, rotating the pan from front to back halfway through.

			▪Remove the loaf from the oven. Invert the loaf so it falls onto a cooling rack. Turn the loaf right-side up and let it cool completely. Slice as desired.

		

	
		
			Bagels and Bialys
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			I first made bagels at home before I became a professional baker. They were fun to make and looked so professional. After I had struggled with shaping baguettes and proofing sourdough loaves just the right amount, the bagels seemed easy and looked stunning on my first try! I was convinced that part of the secret was the sourdough starter and the overnight retardation.

			When the time came in my professional career to make bagels, I was working at Per Se. I went back to the recipe I had first made at home and began to make bagels for staff meal. I was responsible for making staff meal on Fridays, which I called Deli Day, since it comprised making a fun bread, slicing meats and cheeses to make sandwiches, and then making a pasta salad with bits and pieces of leftover vegetable trim. The number of staff “eating in” for Deli Day quadrupled, particularly when bagels were made. It was fun, and that is how I feel bagels should be to make—FUN.

			The first bagels I made and sold over ten years ago looked like bagels a breadmaker might create. They were uniformly even, with perfect center holes, and they had beautiful amber crusts. My delivery driver pointed out that they had too much crust. In his opinion, bagels were soft and squishy with a much paler outside than mine were, and he was correct. Bagels need to be soft and squishy, which means they should be properly proofed. They may float in the water while you boil them, but if they are not proofed enough, they will still be too dense once they are baked. A good bagel balances soft and squishy with chewiness. The chewiness comes from the high-protein flour and low hydration of the dough.

			In a traditional bagel bakery, the baker uses a revolving tray oven. This oven is made up of 4 to 6 stone hearths that rotate around like a Ferris wheel. This movement provides convective heat, which is what gives the bagels their shine. The type of airflow in a revolving tray oven inhibits caramelization of the crust, which results in bagels that are shiny but blond once baked. Bagel bakeries get around this lack of browning by adding some type of sugar to their kettle water. Some bakeries add dark brown sugar, others add barley malt syrup, and they all seem to have a secret formula on what and how much sugar they add to the water. At home, there is no need to add anything to the water. If the bagels are properly fermented, they will brown beautifully in the oven. (The same holds true for a standard professional convection oven. This type of airflow results in beautiful amber-brown bagel crusts.)

			When the bagels come out of the kettle in a bagel bakery, they are unloaded onto a trough in front of the bagel oven. The baker will hose down the bagels with cold water to stop them from overproofing, and then they will load the bagels onto burlap-lined bagel boards. Time is money, and the more bagels per bagel board, the more efficient the bake. Squishing the bagels onto the boards to fit more bagels into the oven results in squished bagel holes and “kissing” bagels (when the sides of the bagels touch and bake together). The squished, kissing bagels are perfection to me. It means efficiency of the craft.

			Bagels are loaded on the burlap-lined boards upside down so that their bottoms dry out. Otherwise, the wet bagels will glue themselves onto the oven hearth. After a minute or two the baker flips the boards, the bagels land right-side up on the hearth, and the boards are pulled out of the oven (and hosed down). I often look at the side profile of those bagels—the curvature of the bottom and top is equal because the bottom rises and bakes before the bagel is flipped over. There is no shame in baking bagels on a baking sheet, especially if you don’t have bagel boards, but the bottoms will be flat with little curvature. A perfect bagel in my world has a uniform curvature between the top and bottom.

			Perfection aside, the most important part of bagel making is to have fun, and I hope this chapter of recipes provides you with the information you need to make great-tasting bagels and have fun while doing it!

			Master Class: A Guide to Successful Bagel Making

			Sourdough Bagels

			Everything Bagels

			Sesame Bagels

			Onion Bagels

			Salt and Pepper Bagels

			Pumpernickel Raisin Bagels

			Pumpernickel Everything Bagels

			Marbled Rye Bagels

			Whole Wheat Bagels

			Cinnamon Raisin Bagels

			Onion Bialys
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			Master Class

			A Guide to Successful Bagel Making

			Mixing and kneading

			Bagels use high-gluten bread flour and have low hydration. In my sourdough bagel recipe, the ratio of water to flour is 45%, not counting the water and flour from the sourdough starter, whereas baguettes and sourdough loaves are traditionally 70% hydration and higher. Bagels are meant to be boiled before baking, and this low hydration helps ensure they do not fall apart while they are boiling.

			High-gluten bread flour gives bagels their chewy texture. I use bread flours with a protein content from 12.7% up to 14.2% for my bagels. Because bagel dough does not use a lot of water and uses high-protein bread flour, the dough is exceptionally thick and tough. In a professional bakery, we use a spiral mixer to knead the dough properly, which essentially just means developing all the potential gluten strands.

			At home I believe the best way to develop the gluten is to use a food processor. I prefer to combine the ingredients in a stand mixer, although this could be done by hand, and then to divide the dough into portions and process them in a food processor. The trick is to not overheat the dough in the food processor. I like to use 30-second increments with rests in between.

			To mix bagel dough at home, start by whisking all of the dissolvable ingredients into the water before you add the flour so that everything is nice and homogeneous. Once the flour is added, the dough becomes stiff. At this point dump the dough onto a work surface and begin the kneading.

			Additional flour for dusting

			Bagel dough is not a wet dough, and when you divide and shape the bagels, you should not add any additional dusting flour. Once the gluten has formed any initial stickiness will go away.

			Water for boiling

			When I boil bagels, I do not add anything to my water—no sugar or malt syrup or baking soda. Perhaps you think that, since I am making my bagels at home in Brooklyn, I have access to tap water that is especially good for bagel making? Rest assured, I have also used tap water in Rhode Island, California, and Sweden to make my bagels and have not found that it particularly affects the quality of either the dough or in the boiling. In my opinion, the most important factor affecting the bagels is the fermentation and proofing.

			“Float Test” and proofing

			Bagels are ready to be boiled and baked when they float in water (remember, carbon dioxide is produced from the yeast feeding on the sugars and starches in the dough, and it becomes trapped in the gluten structure of the bagels, causing the bagels to float). How they float helps me determine when to boil them. First, I fill a small bowl with water. I pick up one of the proofed bagels and drop it in the bowl. If it sinks, it has not proofed enough, and if boiled and baked, it will be too dense. If the bagel starts to sink and then gradually rises within a few seconds, it is ready, but slightly underproofed. Or if the bagel immediately floats, it is proofed and ready.

			Boiling

			When I drop the bagels into the boiling water, I aim to drop them so they float right-side down. I let them boil for 1 minute and then use tongs or a spider to flip them right-side up and boil for another 30 seconds to 1 minute. I boil the bagels based on how much they have proofed. If they are slightly underproofed, that is they sink a little and then float, I boil them for 2 minutes total, about 1 minute per side. If the bagels have overproofed and are puffy and “super floaters,” I cut the boiling time down to 30 seconds per side (1 minute total), because the heat from the water will continue to proof the bagels.

			Baking bagels on a baking stone

			This is the fun part. The recipes are written so that you bake the bagels on baking sheets, and this works perfectly well. But for truly authentic bagels, you can construct your own bagel flipping boards. Traditionally bagels are baked on a hearth. You can’t place the boiled bagels immediately onto the hearth because they are wet and will stick to the hearth, so bagels are first placed, upside down, on burlap-covered boards and then placed into the oven. Their bottoms dry out and begin to rise while in the oven. As soon as the bottoms are dry enough, about 2 minutes at home, they are flipped using the board right-side up and finish baking on the hearth. Baking them this way means that they have a uniform curvature and are not flat-bottomed.

			To bake the bagels in this way, you will need a baking stone about 20 × 13 inches. And you will need to make three flipping boards from 1 × 4 lumber. The dimensions of each board should be 13 inches long by 3½ inches wide by ¾ inch thick. You will also need a burlap roll specifically for bagel boards. These rolls of burlap are 3½ inches wide. Cut the burlap into three 14½-inch lengths. Staple or hammer the ends of the burlap into the ¾-inch sides of the boards so that the length of each board is completely covered with the burlap.

			Arrange the racks in the oven so that one rack is in the bottom third and no racks are above it. Place the baking stone on the rack and preheat the oven to 450°F. Note that this is a higher temperature than with the baking sheets because the baking sheets transfer heat to the bagels faster than the stone.

			Before using the flipping boards, soak them in a container of water for 30 minutes. Pull them from the water and set them close to where the bagels will be boiled. Boil the bagels according to the recipe, and with a slotted spoon or spider, transfer the bagels to a baking sheet. Seed the bagels if desired. Place three bagels upside down on one flipping board, and place the board immediately into the oven on the hearth stone. Set a timer for two minutes. While the bottoms are drying, continue to boil more bagels.

			After 2 minutes, flip the bagels right-side up onto the baking stone by holding on to the flipping board with a clean kitchen towel and turning the bagels right-side up in a quick motion. The bagels are done when their tops are golden brown and they sound hollow when tapped. Use a bread peel or large spatula to remove the bagels from the oven and onto a cooling rack.

			Bagel Size

			Bagels have increased in size over time. At the beginning of the twentieth century they were about 3 ounces (85 grams), and their size was controlled by Bagel Bakers Local 338, a trade union in New York City. The union also mandated that the bagels be shaped by hand. As bagels grew in popularity, so did the bakery technology to mass-produce them. Once the union workers were replaced by machines, bagels grew in size. Bagels today are closer to 4.5 to 6 ounces (130 to 170 grams).

			When I first began to make bagels at the Smorgasburg, I made them close to the bagel union 3-ounce size. Each piece of dough weighed 110 grams, which was between 3.5 and 4 ounces. I kept my bagels at that weight for a long time. They weighed 110 grams when I opened Sadelle’s and taught many bagel classes, and the recipe I handed out would make a baker’s dozen!

			During the pandemic, I worked with the restaurant Gertie, in Brooklyn. Nate, the owner, grew up on the Upper West Side eating bagels from Absolute Bagels. Those were the quintessential bagel for him, and they weighed about 4.5 ounces. We both came to agree that 4.5 ounces was reminiscent of a more recent New York bagel—not too large, not too small.

			Each of the bagel recipes in this chapter makes 11 bagels, each weighing 130 grams (4.5 ounces). It might seem odd that the recipes do not make a dozen bagels. But hopefully you’ll forgive me by understanding this bit of background in my recipe development.

			Sourdough Bagels

			Makes 11 bagels

			I have been tinkering with recipes for bagels both at home and professionally for a long time and the result of all the tinkering is this recipe, which produces professional-looking and -tasting bagels at home. Please read through A Guide to Successful Bagel Making (this page) before beginning this recipe.

			Plan ahead Mix your starter 12 hours before you plan to make the dough. I suggest you mix the starter in the evening, and then mix the bagels the next morning.

			Note You may end up with a small amount of dough left over; make a mini bagel, perfect for snacking.

			Sourdough Starter

			½ cup/118 grams Water (70°–75°F) | Baker’s %: 98

			1 tablespoon/25 grams Mother sourdough starter | Baker’s %: 21

			1 cup/120 grams Bread flour | Baker’s %: 100

			For the dough

			1½ cups/355 grams Water (65°–70°F) | Baker’s %: 46

			2½ teaspoons/7.5 grams Instant yeast | Baker’s %: 1.0

			1½ cups/263 grams Sourdough Starter (above) | Baker’s %: 34

			1 tablespoon/21 grams Barley malt syrup | Baker’s %: 2.7

			4 teaspoons/24 grams Fine sea salt | Baker’s %: 3.0

			3 tablespoons/39 grams Granulated sugar | Baker’s %: 5.0

			5¾ cups/776 grams High-gluten bread flour | Baker’s %: 100

			Nonstick cooking spray

			Mix the starter

			▪Mix the sourdough starter the evening (or at least 12 hours) before you plan to make the bagel dough. Put the water in a 1-quart container with a lid and add 25 grams (1 tablespoon) of the mother sourdough starter. Add the flour and stir with a metal spoon to combine. Cover the container and set aside in a warm place (about 75°F).

			Mix the dough

			▪Put the water in the bowl of a stand mixer. Sprinkle the yeast on the top and let rest for 5 minutes to help dissolve the yeast. Then whisk the yeast into the water. Add the sourdough starter, barley malt syrup, salt, and sugar and whisk everything together until the liquid is homogeneous. Add the bread flour, fit the mixer with the dough hook, and mix on low for 2 minutes.

			Knead the dough

			▪Dump the dough out onto a work surface and divide it into 4 pieces with a bench knife. Working with one piece of dough at a time, process in a food processor fitted with the metal blade for about 30 seconds, returning the dough to the work surface before processing the next piece. Once you have processed all the pieces of dough once, repeat until each piece has gone through the food processor three or four times. Recombine the pieces on the work surface once they have all been processed. Cover the dough with plastic wrap and let it rest for 10 minutes.

			Divide and shape the bagels

			▪Spray the bottoms of two baking sheets with nonstick cooking spray. Line with parchment paper and spray the parchment with nonstick cooking spray.

			▪Use a bench knife to divide the dough into 11 (130-gram) pieces (see Note on previous page). Put a piece of dough on the work surface in front of you. Use both hands to shape the dough into a log. To do this, pick up the top edge and fold it down toward the middle, pinching the edge into the middle with the tips of your fingers. Repeat two or three more times, picking up the top edge and pinching it into the middle until you reach the bottom of the log.

			▪Roll the log back and forth with the palms of your hands to lengthen it until it is 10 inches long. Then wrap the log around the palm of your hand, overlapping the ends by about 2 inches. Use your palm to roll the overlapped ends back and forth on your work surface to seal them together. Place the shaped bagel on a prepared baking sheet. Continue shaping the remaining pieces of dough in the same way. Put 6 bagels on one sheet and 5 on the other, spacing them evenly apart and leaving at least 2 inches between them.

			Proof the bagels

			▪Wrap both baking sheets with plastic wrap, spraying the plastic wrap with nonstick cooking spray to prevent the bagels from sticking to it. Let the bagels proof at room temperature for 30 minutes, and then place them in the refrigerator to proof overnight, or a minimum of 8 hours.

			To store the baking sheets of bagels more efficiently in your refrigerator, put another baking sheet, upside down, on top of them to create enclosed proofing boxes. Carefully stack these boxes on top of each other in the refrigerator.

			Boil and bake the bagels

			▪Arrange oven racks in the top third and bottom third of the oven and preheat the oven to 400°F.

			▪Fill a 5-quart pot with water and bring to a boil over high heat. While the water is coming up to a boil, remove the baking sheets from the refrigerator and unwrap them. Gently place one bagel in a small bowl of water. If it floats to the top, the bagels are proofed enough to boil and bake. If the bagel sinks, set a timer for 20 minutes and check again. Do not boil the bagels until they pass this float test.

			▪Gently pick up and drop 2 or 3 bagels into the boiling water. Boil for 1 minute and then turn them over using tongs and boil for another 30 to 60 seconds. Use a spider or slotted spoon to remove the bagels, one at a time, from the boiling water and place them back on the baking sheet. Continue until all the bagels have been boiled.

			▪When all of the bagels are boiled, place a baking sheet on each oven rack and bake for 28 to 33 minutes, until they are lightly browned and emit a hollow sound when you tap on the bottom of one with your finger, switching racks and rotating the baking sheets front to back halfway through the baking time. (Watch out to make sure that the bottoms do not brown too quickly. If they are getting too brown before they are done, slip a second baking sheet directly under each baking sheet to create a doubled baking sheet, shielding the dough from the direct heat.)

			Cool the bagels

			▪Remove the bagels from the oven and let them cool on their baking sheets. To store the bagels, place in zippered plastic bags in the freezer for up to 3 weeks. Thaw the bagels (I use my microwave for about 20 seconds), slice, and toast.

			Mixing and shaping bagels
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			Boiling and preparing to bake bagels
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			Everything Bagels

			Makes 11 bagels

			When I first began selling my bagels at the Williamsburg Smorgasburg, I had no idea what flavor would be the most popular, so I made an equal number of plain, sesame, and everything bagels. Very quickly it became obvious that the everything ones were the favorite, followed closely by plain and then much more distantly by sesame. Since I am a sesame seed lover, I was a bit disappointed, but quickly changed my bagel seeding so that there would be more everything bagels and fewer sesame seed ones.

			At first, I didn’t even know what was in an everything bagel topping. I remember having a conversation with Max Sussman, then the chef de cuisine at Roberta’s. Together we guessed that it included sesame, poppy, caraway, fennel, onion, and pretzel salt. We were almost right. It turns out, the topping is even simpler: sesame, poppy, garlic, onion, and pretzel salt.

			When I opened Sadelle’s I kept my original everything topping with caraway and fennel and named the bagel, Everything 2.0. We also made a traditional everything, Everything 1.0.

			Instead of using traditional pretzel salt in the topping mix, I like to use a nicer, flaky sea salt, like Maldon. You can tinker with the everything mix to your liking.

			A note on the dehydrated onion and garlic: When buying dehydrated onion pieces, seek out minced onion. The pieces are small but are not pulverized. The same goes for garlic. Look for minced garlic. Sometimes it is called granulated garlic, so be careful. Oftentimes granulated garlic is closer to garlic powder and the pieces are too small to use as a bagel topping. My preferred source for all the bagel toppings is nuts.com.

			Plan ahead Mix your starter 12 hours before you plan to make the dough. I suggest you mix the starter in the evening, and then mix the bagels the next morning.

			Note You may end up with a small amount of dough left over; make a mini bagel, perfect for snacking.

			Sourdough Starter

			½ cup/118 grams Water (70°–75°F) | Baker’s %: 98

			1 tablespoon/25 grams Mother sourdough starter | Baker’s %: 21

			1 cup/120 grams Bread flour | Baker’s %: 100

			For the dough

			1½ cups/355 grams Water (65°–70°F) | Baker’s %: 46

			2½ teaspoons/7.5 grams Instant yeast | Baker’s %: 1.0

			1½ cups/263 grams Sourdough Starter (above) | Baker’s %: 34

			1 tablespoon/21 grams Barley malt syrup | Baker’s %: 2.7

			4 teaspoons/24 grams Fine sea salt | Baker’s %: 3.0

			3 tablespoons/39 grams Granulated sugar | Baker’s %: 5.0

			5¾ cups/776 grams High-gluten bread flour | Baker’s %: 100

			Nonstick cooking spray

			For the seed topping

			2 ounces/56 grams Sesame seeds

			2 ounces/56 grams Poppy seeds

			2 ounces/56 grams Dehydrated minced onion

			2 ounces/56 grams Dehydrated minced garlic

			1 ounce/28 grams Flaky salt

			Mix the starter

			▪Mix the sourdough starter the evening (or at least 12 hours) before you plan to make the bagel dough. Put the water in a 1-quart container with a lid and add 25 grams (1 tablespoon) of the mother sourdough starter. Add the flour and stir with a metal spoon to combine. Cover the container and set aside in a warm place (about 75°F).

			Mix the dough

			▪Put the water in the bowl of a stand mixer. Sprinkle the yeast on top and let rest for 5 minutes to help dissolve the yeast. Then whisk the yeast into the water. Add the sourdough starter, barley malt syrup, salt, and sugar and whisk everything together until the liquid is homogeneous. Add the bread flour, fit the mixer with the dough hook, and mix on low for 2 minutes.

			Knead the dough

			▪Dump the dough out onto a work surface and divide it into 4 pieces with a bench knife. Working with one piece of dough at a time, process in a food processor fitted with the metal blade for about 30 seconds, returning the dough to the work surface before processing the next piece. Once you have processed all the pieces of dough once, repeat until each piece has gone through the food processor three or four times. Recombine the pieces on the work surface once they have all been processed. Cover the dough with plastic wrap and let it rest for 10 minutes.

			Divide and shape the bagels

			▪Spray the bottoms of two baking sheets with nonstick cooking spray. Line with parchment paper and spray the parchment with nonstick cooking spray.

			▪Use a bench knife to divide the dough into 11 (130-gram) pieces (see Note on this page). Put a piece of dough on the work surface in front of you. Use both hands to shape the dough into a log. To do this, pick up the top edge and fold it down toward the middle, pinching the edge into the middle with the tips of your fingers. Repeat two or three more times, picking up the top edge and pinching it into the middle until you reach the bottom of the log.

			▪Roll the log back and forth with the palms of your hands to lengthen it until it is 10 inches long. Then wrap the log around the palm of your hand, overlapping the ends by about 2 inches. Use your palm to roll the overlapped ends back and forth on your work surface to seal them together. Place the shaped bagel on a prepared baking sheet. Continue shaping the remaining pieces of dough in the same way. Put 6 bagels on one sheet and 5 on the

			
			
			
			
			
			
			
			
			
			
			
			
			
			Sesame Bagels
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			Onion Bagels

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Salt and Pepper Bagels
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			Pumpernickel Raisin Bagels
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			Pumpernickel Everything Bagels

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Marbled Rye Bagels

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Whole Wheat Bagels

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Cinnamon Raisin Bagels

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Onion Bialys
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