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  FOREWORD

  —


  In the early 2000s, while researching a cookbook-cum-memoir, I made umpteen trips to Southeast Asia. I had heard from food guru colleagues that there was a journalist in Singapore who really, really knew his stuff. I emailed to propose we meet. “Raffles Place train station, just outside the turnstiles,” he returned. “I’ll be the chubby Asian guy in glasses”—a characteristically self-deprecating description that helped me spot Chris immediately. We ended up eating far more than we had good reason to. As we sat there, I could tell we'd be friends for life.


  Since then, I’ve discovered that every encounter with Chris is an uncommon adventure in food.


  When I was putting together an article on pandan, a beloved Southeast Asian aromatic leaf that’s underappreciated elsewhere, I travelled to Singapore to seek Chris’ help. We started at Tekka Market in Little India, where, he’d forewarned, the particular variety of pandan he'd specially ordered was gigantic. I was expecting big leaves. I wasn’t expecting them to be nine feet long. We bought a sheaf, along with regular pandan and all sorts of sweet and savoury dishes that used pandan as a flavouring. We somehow convinced a taxi driver that we could get these monstrous tropical leaves and all this food into his car. At my hotel, we made it past the front desk to my room, where we photographed all of it. Then we ate what we could. And then we ate some more. By the end, we had created this phenomenal, nestlike mess—a foodie take on the kind of disarray rock stars used to leave their hotel rooms in. It took at least five increasingly hilarious calls to housekeeping before someone was willing to cart our pandan jungle away. I was a bit put out. Chris, having feasted, was in heaven.


  The Chris that you, too, will get to know through this intensely personal, incredibly useful book is one of the most fervent food lovers on any continent. His expertise in Southeast Asian cuisines can fairly be called obsessive, but what sets him apart is his exploratory knowledge of so many of the world’s cooking traditions—he’s lived and travelled all over the globe.


  A passionate home baker and cooking teacher, he seems to me a kind of food whisperer, divining after one bite what a particular dish is all about, what went into its creation, and what its influences are.


  His culinary intelligence, generous spirit and exquisite sensitivity to provenance fills these pages, whose deep-dives into such diverse dishes as a classic French boule, a Japanese curry bread, and, yes, a Portuguese pandan pão de deus, explode what you thought you knew about baking while stoking your appetite, your imagination and your desire to cook.


  


  —James Oseland, editor-in-chief, Rodale’s Organic Life, and author of Cradle of Flavor


  INTRODUCTION

  —


  Why do I bake?


  I am the child of many ovens. My family oven, for which I helped my grandma prep hundreds of Lunar New Year cookies, in which my mother would bake kue lapis legit that steadily, stripily rose in its tin, layer by fragrant layer. The oven of my childhood neighbour Mrs Chong, whose amazing pies and curry puffs I could smell from over the fence. The oven of our small suburban bakery, which in the 1970s was all about custard puffs, chocolate-riced rum balls and how many plastic ornaments one could possibly cram onto a thickly buttercreamed birthday cake. Rather more posh hotel bakery ovens—how I miss the Marco Polo Cake Shop’s strawberry tarts and hot cross buns. The oven at Yaohan department store, rolling out red bean anpan buns for ravenous hordes.


  As a kid, I was picky about vegetables and spices, but vacuumed up any starchy thing not nailed down—pancakes, biscuits, buns without end… I was omnicarbivorous. My food world expanded after I moved to London with my family in my early teens. To ease the culture shock, I inhaled books, TV, music and more books. When not in bookshops, I sought solace at supermarkets, where ingredients abounded in a variety I’d never before seen, even staples like sugars and flours. And the milk! The milkman—a nursery-rhyme abstraction now made real—left our glass bottle order on the doorstep every morning, contents encoded by its foil cap: blue was skimmed (yuk), striped blue semi-skimmed, red normal, silver richer, gold top the best of all, an inch of thick cream floating at its zenith. Baked into custards and quiches, it made my awkward teenage phase more palatable, if no less awkward.
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  Clearly the pear was unstatisfactory.


  At high school, the cool kids went in for drama, covert smoking and doing everything ironically, even walking. I dove deep into biology, chemistry and advanced maths by day, and churned out chocolate roulades by night. I went on to study psychology at university, a fact which surprises many people until I point out that baking is the most affordable form of therapy there is. (Had you asked me “What’s your major?”, I would have replied, “Kenwood.”) The healing regimen I inflicted on university mates included pizza, lasagna, pies, naan, and once (but never again), baked Alaska for 40 people. I learnt a lot in those years, less from the hits than from the failures, like the blueberry-orange sticky buns at which a friend exclaimed “Oh these are so nice!”, followed by “They smell just like soap!... but really nice soap!”


  After graduation, my writing job at a food magazine afforded me a grounding in European baking’s formal rules, as well as a ringside seat for how chefs had started breaking them.


  I hung out at professional pastry competitions and interviewed mad geniuses who electrified audiences with their command of the whisk.


  I watched the dividing walls between modern patisserie, performance art and hightech engineering stretch as thin as filo. I also sat at the feet of traditional cooks, and began collecting old recipe texts for their time-tested perspectives. I became more determined to improve the rigour and artfulness of my home baking.


  Eventually I went freelance, which let me balance writing stints with teaching, speaking and penning cookbooks. And the bake goes on.


  In today’s culinary ecosystem, home cooks look to chefs for inspiration and trend cues, while chefs look to other chefs and farmers. However, in old cookbooks and memoirs, I glimpse eras when home cooks drove a lot of innovation, when some of the most interesting, creative gastronomy happened in private. I believe the tide is slowly turning that way again. Hobby bakers are reclaiming the home kitchen as fertile ground, now with blogs, social media, and even reality shows to make their efforts visible. I salute them. They are my tribe.


  It’s important to me to stand on my tribal inheritance as an Asian and a Singaporean, too. Informing my baking with traditional Asian culture always leads me in fruitful directions. Yet I see so many cooks eagerly grasping the latest cheffy trends from abroad and adopting them wholesale, rather than unearthing their own roots for inspiration (which ironically is what often motivates their foreign chef heroes). Why hyperventilate about the ‘molecular’ method of spherification, when cendol—a starch gel set with controlled temperature and pH conditions, if you want to get technical—is a similar, equally riff-worthy recipe that was there all along? Of course, it’s not about whose foodway is more correct or more ‘authentic’ (a word by now bled dry from wanton use). It’s about looking for greener grass at home as well as elsewhere; about viewing traditions not as fetters, but as rich soil in your own backyard, deep and firm enough to anchor and nurture your growth.


  [image: Illustration]


  [image: Illustration]


  I AM NERD, SEE ME THINK. I AM BAKER, HEAR ME ROAR.


  A friend once told me of how he went on a getaway to have lunch at England’s The Fat Duck, only to be seated near three tables of Singaporeans, instantly identifiable by their chatter. The anecdote illustrates two things: we get around, and we have distinctive accents. Likewise, Singaporean baking is an exuberantly cosmopolitan tradition, yet with a style all its own. Our status as a port, former colonial outpost and immigrant hub has left a legacy of multiple official languages and gastronomies, and freewheeling eating habits. We cross many borders and tour many cultures within a single day’s or hour’s noshing, and think nothing of it. Doing likewise when I bake comes as naturally to me as breathing.


  There are many fine books out there that will hone your skills on excellent classics, but my mission is to offer you new ideas and different paths into the grand world of baking.


  We live in an age of recipe glut, where a single finger swipe accesses dozens of tutorials or orders a hundred cookbooks. But just as a writer can cook up a novel of startling freshness with the same words we use every day, so too a baker can use familiar ingredients to express new and striking thoughts, create an original narrative. This book is mine.


  Why bake?


  Baking is fun. Indeed, I think it’s the most fun you can have with an apron on.


  Baking is a craft. The more time you spend on it, the better you get at it. Expertise grows with rehearsal and experience—that’s how craftspersons become artisans.


  Baking is also an art (try denying this to anyone who’s successfully made a croquembouche for the first time, and you will get smacked down), one whose works are easy to access and consume, in all senses.


  Baking is meaningful and emotionally satisfying. More than just self-expression, it is elevated by the participation of others. It can strengthen our ties to our own and others’ traditions, and our bonds with other people.


  Baking focuses you. In many baked recipes, the methodical flow of preparation steps encourages a focus of mind, and a connection of mind and hand, that can be both soothing and energising. Pardon the spa-speak, but it’s totally true.


  Baking teaches you virtues, such as patience (laminated pastry), foresight (rustic bread), alertness (cookies burning in the oven!), precision (everything), and generosity (you gonna eat all those doughnuts yourself?). And faith: you trust in your preparation, close the oven door, and pray. This is not even a metaphor.


  Baking things yourself is good for you. Industrial baked goods often rely on extremes of taste and richness to hook our attention and create unworthy cravings. When you hold the reins, you can showcase aromas, flavours and textures first, and return sugar, salt and fat to their proper places. Your body will thank you for it.


  Baking is not difficult. It truly isn’t. If you can read and follow a sequence of instructions closely, you can bake.
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  What you won’t find in this book


  • The use of weird additives or flavour enhancers. I do not believe these are ever needed.


  • Recipes created chiefly for speed, convenience, or ease. Some of them are indeed fast and easy, but that is never their main point. Deliciousness is, always and every time. I want to show you how to cook with care and attention, not merely assemble prefab items.


  • A restaurant-led perspective. I am a self-taught home baker—I use ingredients and equipment within the compass of a home cook with a decent kitchen, and access to physical and online baking supply stores and supermarkets.


  • Secrecy. In my day job, I have had to read, road test, review and edit a lot of cookbooks, so I know how infuriating it is when recipes omit essential details or precision. I have tried my best to give you all the info you need for success.
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  How to use this book


  • Read the opening chapters first, particularly the notes on ingredients, equipment and baking conditions. All these things differ for readers in different locations, and so I have described what I work with, to help you adjust the recipes and their requirements to your own circumstances.


  • Read each recipe through a few times before embarking on it, so you get familiar with its logic and flow, and are not caught unawares by waiting times or equipment needs. This will save you from last-minute dashes to the shops, or having to abandon a half-made recipe for want of a crucial element.


  • The first time around, make a recipe exactly as written. If you start altering it to your whim from the very beginning, you will not properly appreciate its original intention and its intended form. Get to know it first, and freestyle all you want afterwards.


  • Bring this book into the kitchen with you, dog-ear the pages, annotate and splatter and stain them, love them into ragged-edgedness.


  WITH GREAT BAKING COMES GREAT RESPONSIBILITY. USE YOUR POWERS FOR GOOD.


  INGREDIENT & METHOD GUIDE

  —


  INGREDIENTS


  WHEAT FLOURS


  I use bleached plain flour (all-purpose flour) with 11 per cent protein. I use unbleached bread flours which vary from 13 to 15 per cent protein: the higher-protein ones work best for large but very light breads, like Chocolate Toddy Bread (page 58) and the giant doughnuts (page 132). I use bleached, finely milled cake flour with 7.5 to 8 per cent protein. For any recipe, try to match the protein content of the specified flour for the best results.


  For wholewheat (wholemeal) cakes, pastries and cookies, I use wholewheat pastry flour, with 10 per cent protein; for wholewheat breads I use wholewheat plain flour, with around 13 per cent protein; in wholewheat flatbreads or soft breads, I like stone-ground atta (chapati flour), around 12 per cent protein, but lacking enough gluten strength for high-rising loaves.


  As for other flours such as cornmeal, rye flour or multigrain flour blends (which may include malted flours, sunflower seeds and the like), I buy small quantities at a time, organic for preference, with far-off expiry dates, and use them up promptly.


  RICE FLOURS


  I use regular white rice flour, milled from long-grain or medium-grain rice, for kueh, and for dusting cookie moulds to prevent sticking. Sticky rice flour is milled from medium- to short-grain sticky rice (also called glutinous rice, though it does not contain gluten protein). It comes in white and black types, the latter milled from black (a.k.a. purple) sticky rice.


  Store all flours in cool, dry, airtight containers. All wholegrain flours should ideally be stored in the fridge or freezer, as they are more perishable.


  STARCHES


  Tapioca starch produces soft and elastic textures and shiny appearances in kueh recipes; it is also a good binding agent in doughs and batters. Cornstarch is an all-purpose thickener that also yields fine-grained, melt-in-the mouth textures in cakes and cookies. (Custard powder is mostly finely milled cornstarch.) Potato starch helps to produce coarse, fluffy, tender textures in breads and cakes and has a very neutral flavour. Wheat starch is essentially wheat flour with the protein removed, used often in dim sum for translucent dumpling skins, and as a thickener. Water chestnut starch is quite granular out of the box, and may need to be crushed finer for use. A strong thickener, it becomes slightly elastic and translucent when cooked with liquid. Most Asian supermarkets and baking supply stores sell all the above.


  SUGARS


  I use a fine granulation of white sugar for most purposes, and caster sugar (superfine sugar) for some creamed batters or meringues, as it dissolves faster. Icing sugar (confectioner’s sugar) contains a bit of cornstarch to ward off clumping—it works well for garnishing, in glazes, and in fine-textured cookies.


  When I need brown sugar, I use muscovado sugar (unrefined cane sugar) as it has oodles more flavour than the molasses-tinted white sugar sold as regular ‘brown sugar’.


  Palm sugar, crystallised palm flower sap, is less sweet than cane sugar, with mineral, earth and umami notes. Palm sugars of varied hues, textures and flavour depths are produced across Southeast Asia and South Asia.


  Syrups like molasses, treacle, golden syrup, honey and maple syrup lend flavour and moistness to baked goods, and help crust to colour.


  BUTTER, FAT & DAIRY


  I prefer unsalted butter for all recipes, so I can control how much salt goes into them—except for a few traditional recipes which need the slightly stronger taste of salted butter. European-style butters made from cultured cream have more complex flavours. Low-moisture butter, with 82 to 84 per cent fat as opposed to regular butter’s 80 to 82 per cent fat, is great for pastry and laminated doughs, as it softens more slowly and makes them easier to handle. I use sunflower oil for its neutral aroma.


  To wet-render pork, beef, lamb or chicken fat, combine 3 to 4 parts finely diced or coarsely ground pure fat with 1 part water (by volume) in a heavy-based saucepan. Cover tightly and set over medium-low heat. The water will simmer and the fat will start to melt. When the water has mostly evaporated, check the fat—if some is still unmelted, add more water and continue to cook the mixture, covered, stirring often. When nearly all the fat has melted, open the lid a crack so any remaining water can evaporate. Once it has done so and the sizzling has ceased, leaving cracklings bobbing in liquid fat, strain off the fat with a fine-mesh metal sieve. The browner the cracklings get, the more toasted and less neutral the flavour of the rendered fat. Store the cooled fat in an airtight jar in the fridge or freezer.


  I use full-cream milk, yoghurt and condensed milk, and whipping cream with 33 to 35 per cent fat.


  Milk powder adds protein and flavour (and fat, if full-cream) to doughs. Sold at baking supply shops, milk powder treated specially for bread-making is high-heat-processed to dissolve faster and yield a higher rise. It is not the same as instant creamer or baby formula.


  LEAVENING AGENTS


  I use two types of instant yeast, regular instant yeast and osmotolerant instant yeast, both sold at baking supply shops, good supermarkets or online. Osmotolerant yeast (such as Bruggeman Brown or SAF Gold) thrives in enriched or sweetened doughs which would make regular yeast sluggish, but I find it works fine in regular doughs too. If you can only get instant yeast in large packs, transfer a few months’ supply to an airtight jar and keep it in the fridge; seal, double-bag and stash the rest in the freezer. I seldom use fresh or frozen yeast simply because I cannot usually get either.


  Between single-acting baking powder and double-acting baking powder, the latter acts over a longer time period, yielding a better overall rise, and is my first choice. The former is fine if that’s all you have. Store baking powder in cool, airtight conditions and refresh your supply every few months.


  Bicarbonate of soda reacts with acidic ingredients (brown sugar, vinegar, fruit juice) to produce a leavening effect. It also helps cakes and cookies to brown, but can result in a soapy, bitter flavour if used in excess.


  Ammonium bicarbonate (a.k.a baker’s ammonia or chow fun), traditional to both Western and Asian baking, produces light, crispy, crunchy, crackled textures. Typically used only in cookies, as the gaseous ammonia it produces during baking is most easily driven off from small or thin items.


  OTHER INGREDIENTS


  The mineral content of water can affect other flavours. If your tap water is very hard or has a non-neutral taste, filter it before use. Boil highly chlorinated water to drive the chlorine off.


  I use eggs weighing 60 g each (in the shell) for all recipes.


  I use fine sea salt with no additives.


  Coconut milk is of course best when home-squeezed from freshly grated mature coconut, but the latter is getting scarce even in urbanised Asia. Best substitutes in order of decreasing preference: ready-squeezed chilled coconut milk, canned coconut milk, long-life coconut cream diluted as needed.


  Buy spices, nuts, nut flours, and seeds in small quantities from a shop with high turnover, keep them in a dry, cool place—ideally the freezer, or the coldest fridge shelf—and use them up quickly. Store nut and seed pastes in the fridge. Chill flavour extracts like vanilla and rose water too—all-natural ones will serve you best.


  Taste gourmet chocolate next to cheaper options, and you’ll see that the good stuff is smoother, more intense, and far more worth the price. Save the dearest and most complex chocs for eating neat, but don’t ruin a recipe with the cheapest common denominator. Take note of cacao percentages, which indicate how much of the chocolate consists of pure cacao bean. I typically opt for 60 to 80 per cent chocolates.


  Most supermarket cocoa powder has been Dutch-processed with alkali, which deepens its colour and flavour. Natural cocoa powder, usually labelled as such, has a paler, foxy hue and lighter taste, but the lack of alkaline processing plays up its fruity and acidic notes. As with chocolate, higher quality is worth the price, for either kind. Cacao nibs are chopped-up cacao beans—check the label to see if they’ve been roasted or sweetened.


  Cream of tartar, an acid salt extracted from winemaking residues, stabilises beaten egg whites, and reacts with bicarbonate of soda to effect leavening.


  Baking spray is a mix of oil, flour, lecithin to aid browning and prevent sticking, and propellants. It is sprayed onto pans to help baked cakes release easily. I use it on pans with complicated shapes, and for speed’s sake in large-batch baking. Otherwise, greasing and flouring pans is enough.


  EQUIPMENT


  In each recipe I have explicitly listed essential equipment. I have assumed most cooks own basic items such as: rolling pins, mixing bowls, spatulas, plain baking trays, a pastry brush, tea towels, plastic wrap, foil, and such.


  The single most important thing you can do to improve your baking and make it more consistent is to start measuring by weight. Measuring by volume introduces a margin of error, because the volumes of dry ingredients always vary depending on how they have been stored, transported, treated or transferred into measuring cups. As with fashion, so with baking—volumes can be compacted or fluffed up, but the scales never lie. Investing in an accurate digital weighing scale is never a waste. (To convert grams to ounces, divide by 28.) I do use metal measuring spoons for small ingredient quantities.


  It is important to know your oven, its hot spots or other idiosyncrasies. Monitor its temperature accuracy during baking by hanging a dial-type oven thermometer from a rack. Fan assistance improves heat circulation and may reduce baking times, but is not always needed. Most items bake best on the middle shelf, unless otherwise specified.


  I can’t do without my high-wattage, steel-goblet, made-in-India blender/processor, designed for that cuisine’s constant grinding of spices and grains. It easily reduces dry spices to powders and fresh ones to pastes, turns nuts into flour, and coarse sugar into superfine.


  If you intend to bake more and bake often, invest in a stand mixer. It creams butter, kneads bread dough, and does many other things that would exhaust a hand-held mixer, or hand. Brand allegiance can be as emotional as it is rational, so ask around, do your research, and pick the model that suits your baking habits, kitchen space and price point.


  I prefer baking pans and baking sheets with medium-grey finishes, whether metallic or non-stick, as darker finishes can over-brown crusts. Thicker metal conducts heat more evenly. I seldom use silicone moulds, as the material’s insulating properties often result in unevenly browned crusts.


  My rolling pins—long 50 cm ones for dough and pastry, short 15 cm ones for dim sum and small items—are wooden, save a heavy-weight plastic one for especially stiff doughs.


  My favourite spatula is completely coated in high-temperature-tolerant silicone, the blade joining the handle seamlessly—great for stirring everything, and a cinch to clean. I also have a wide-bladed, long-handled spatula for large-batch mixing. For whisking egg whites or folding flour into egg foams, I use a big balloon whisk. I use natural bristle pastry brushes for glazing and brushing.


  Stainless steel cookie cutters are easiest to maintain (plastic ones can build up greasy residue). A plastic or metal dough scraper, with one grippable edge and an opposite sharper edge for cutting, is indispensable for scooping, scraping, flipping and portioning dough. It should feel comfortable to hold, like an extension of your hand.


  Use food-safe plastic wrap for wrapping uncooked doughs. I prefer to keep any kind of plastic wrap away from hot food, whatever labels say.


  Proper non-stick baking paper will serve you better than thin, el cheapo tracing paper.


  BAKING CONDITIONS


  My kitchen’s ambient room temperature hovers between 28 and 34°C, its humidity between 75 and 90 per cent. All the recipes were tested in this environment. If your kitchen is much cooler, expect yeast dough proofing times to lengthen. If your air is much drier, let loaves and buns proof in an enclosed, humid environment, like a closed oven with a bowl of hot water tucked in a corner. Also, store baked goods well wrapped so they don’t dry out.


  1.


  OBSESSIONS, ADDICTIONS & ENDANGERED SPECIES


  These subjects and recipes aren’t necessarily the most whiteknucklingly thrilling or the most appallingly decadent or even the most decorative in the book. But they are the ones on which I have gained the most weight and lost the most sleep, the ones I have tested to carb coma and back. (I have the stray burns to show for it.) They are the treasures which have stayed on my mind the longest, and back to which I always wander again and again. I love to bake them because I can tinker with and elaborate on them according to my mood. They are a pleasure—and a challenge, which is inseparable from the pleasure—to make. They are as much a part of me as my handwriting.
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  BUNHEAD

  

  —


  From bread I came, and to bread I will always return.


  In my tweenhood, my self-propelled forays into the kitchen were rare at best. I was most happy just to eat, not cook. Then, when I was 14, while idly reading magazines lying around the house, I ran across a recipe for hot dinner rolls.


  Entranced by the warmly lit, sharply angled photos (the 1980s, y’all) of shiny, golden, sesame-bedecked buns, I set forth to make them. Thus began my baking obsession, along with a season of boredom for my parents as I inflicted humdrum rolls on them repeatedly for weeks.


  I have lived my life with floury hands ever since. As my baking repertoire expanded, so did the transient fixations. Marble cake one month, choux buns the next, followed by Scotch pancakes, chicken pie, kue ambon... but I find myself constantly drawn back to breads. It’s something about working with yeast, perhaps—each bake is a collaboration, not a monologue; grown, not just made. I think this is why so many of the expert bread bakers I’ve met have been generous, easy-going, nurturing people—they know their success rests on the sloping shoulders of several million tiny friends.


  CHRIS’ HOT ROLLS


  My rolls have since improved.


  Asians like soft breads. I don’t think I’m being unfairly stereotypical. It’s difficult to walk two blocks in downtown Singapore, Seoul or Tokyo without passing at least one bakery piled high with buns and small loaves. Some will likely be excellent versions of European breads, but most of the others will have softness as their central virtue. And I don’t mean soft-ascompared-to-say-a-hearty-German-rye soft—I mean really soft. Princess-andthe-Pea-feather-mattress soft. Scary soft. Bordering on evanescent soft.


  Some commercial bakeries doubtlessly achieve these textures with dough ‘improvers’, conditioners and other additives I’d rather not think about. But the home baker needs no inscrutable powders to make plush, cushiony breads, as this recipe demonstrates. It showcases three techniques which I use often in my kitchen and throughout this book: using potato to boost softness, lightness and shelf life; hydrating and pre-cooking a small portion of the dough’s starch (the potato, in this case), which also promotes a softer texture; and short bursts of kneading alternated with short rests, an old French practice described by famed baker Raymond Calvel in his book The Taste of Bread.


  Together, they allow me to make the hot rolls of my dreams, three decades on. Tender, light and ‘shreddy’—which means you can easily pull their crumb apart into long, airy shreds—these have personality beyond their softness.


  MAKES 15 OR 16 ROLLS


  INGREDIENTS


  
    
      	
        230 g

      

      	
        water

      
    


    
      	
        100 g

      

      	
        diced, peeled potato

      
    


    
      	
        75 g

      

      	
        caster sugar

      
    


    
      	
        30 g

      

      	
        milk powder

      
    


    
      	
        1 tsp

      

      	
        salt

      
    


    
      	
        2

      

      	
        egg yolks

      
    


    
      	
        2

      

      	
        egg whites

      
    


    
      	
        500 g

      

      	
        bread flour

      
    


    
      	
        2 tsp

      

      	
        osmotolerant or regular instant yeast (page 15)

      
    


    
      	
        50 g

      

      	
        unsalted butter, cubed and softened

      
    


    
      	
        
      

      	
        oil and butter, for greasing and brushing

      
    

  


  EQUIPMENT


  • a stand mixer fitted with the dough hook


  • a deep 25cm round cake tin


  
    POINTERS


    • Use a floury textured potato for the best results. Waxy textured varieties won’t disintegrate as readily.


    • The knead-rest-knead-rest-knead sequence builds structure in the dough without overworking it, which is good for flavour. You can knead it with your hands, in which case alternate 2-minute kneadings with the 5-minute rests—use a dough scraper to help you knead, to avoid incorporating too much extra flour into the dough.


    • As you shape the buns, the dough should feel silky, springy and alive under your fingers, as if it can’t wait to slip the surly bonds of earth and surge for the heavens. It should stick to your oiled fingers and work surface just enough to assist in shaping—that is, hardly at all.


    • These are generously-sized rolls. If you wish


    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  BOULE OF BROKEN DREAMS

  —


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  CHRIS’ RUSTIC BOULE
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