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Bread Ahead came to life in 2013, but my journey started long before that. I had always had a love of baking, lucky to grow up in a household where homemade bakes were a regular occurrence. My mum was a keen home baker and dished up some cracking desserts that I still cherish today. So, it was quite a natural step for me to move towards pastry. In 1986, at the age of 15, I began my professional life as a chef in Thackeray’s House in Tunbridge Wells. Those foundational years are still to this day what fuels my work and my passion for food. I’ve had the privilege of working with some of the UK’s most innovative and inspired chefs in a number of landmark restaurants. Each person and place has shaped who I am as a baker today.

When the opportunity came up to take on the space at Borough Market, I knew exactly what I wanted to create. Bread Ahead was founded on a few key principles that I’m proud to say we maintain to this day: tradition, quality and seasonality. We favour slow fermentation processes when making our breads and sourdoughs – this is more labour intensive and takes a really strong knowledge of the process, but the end result is more than worth the effort. We also like to stick to traditional recipes, inspired by classic British and European baking. We’re not into fads and gimmicks, just good, honest bakes. Of course, seasonality plays a huge role in what we do, too. Surrounded as we are by the abundance of seasonal produce in the market, it’s hard not to be inspired by the selection of fresh fruits and veg that change throughout the year. We try to carry all of these principles over to the bakery schools, teaching home bakers to respect the process, to adopt traditional techniques and work with the seasons.

Ultimately, this is exactly what I’ve tried to convey in this book. These recipes are a collection of personal favourites, tried and tested treats from the bakery school and our customer’s top picks from the bakery, which all reflect this very way of thinking.

This past year of pandemic and lockdown was a moment in our lives that I’m sure we will be feeling the effects of for some time to come. However, for many (and certainly for me), it gave us the chance to reflect on what is most important to us. I have been lucky to have been able to use this time to re-connect with home baking. This may sound odd, but it was a moment for me to create dishes in my own kitchen for my own family that might not work in the larger scale of the bakery. I found myself returning to recipes that I hadn’t baked or eaten for years. It was a nostalgic journey for me. Sharing these recipes on Instagram showed me how others were connecting over baking at home too, and ultimately it created a whole new dynamic to how we work at Bread Ahead. We created a number of ebooks with some of our classic and newly developed recipes, which proved to be an overwhelming success. I knew that this was the moment to write the second book.

Our bakery schools are a huge part of who we are and what we do at Bread Ahead. We started with one table in the Borough bakery in 2014 and have grown this into five classrooms across London. Our schools give home bakers the chance to develop their confidence and skills. I hope that the guidance in this book will have the same effect and encourage you in your baking journey. The most fundamental piece of advice I offer to home bakers is the importance of patience and practice. Stay committed and you will see great results. I have been baking for over 30 years and I’m still learning something new every day.

 Taking the Bread Ahead Bakery School online was another huge step that really opened us up to a global audience. During the 2020 lockdown, we began our Instagram live baking tutorials, connecting with thousands of home bakers across the globe at the same time every day for months. This was one of the most interesting experiences of my life as a baker. I was blown away not only by the sheer enthusiasm for baking, but also by the skill levels so many ‘home’ bakers had developed. Over the past 18 months, we have built a worldwide community of baking enthusiasts. I have felt humbled to see how one bakery in London could unite people from all over during a moment when we couldn’t reach each other physically. Through our online workshops we see how our students have built friendships, share tips and encourage each other through the process. This digital world of baking has been a truly rewarding endeavour.

There are some things that will always remain true at Bread Ahead. We live for tradition. Christmas, Easter, Lammas Day … these moments shape our calendar and, of course, our bakes. Our approach will always remain artisan. There are some areas of the business that will evolve, but as home bakers and professionals there are some elements that will always be done by hand … like the washing up, that will never change.

At the Bread Ahead Bakery School our mission is to build confidence in home bakers. We don’t teach you to read recipes, but rather to develop your own baking intuition. We do, however, encourage you to use recipes as a formula and foundation on which to to build. Each chapter in this book offers bakes of differing complexity and requiring varying levels of skill. We recommend starting with the more foundational recipes and working your way up to the more complex bakes as you build on your knowledge and skills. Don’t let this stop you from diving straight in, though! If there’s a particular recipe that’s jumping out at you, then go for it. Passion and enthusiasm will always yield great results.

There are certain key factors to remember as you work your way through this book. Always read the recipes a few times before you start baking – you’ll feel more prepared and go into it more relaxed. Look at how long it takes and plan ahead. Weigh out your ingredients and have all the kit to hand before you start. These are your first steps to success. Your equipment and ingredients will also play a role in the end results – the butter you use, the type of flour, the efficiency of your oven – so get to know your kitchen and the ingredients you use. Finally, explore your own creativity. We are here to guide you, so take these recipes, master them and make them your own.
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The commitment

From my perspective, baking is quite simply a way of life. I feel incredibly fortunate to have found baking for many reasons. Yes, to a great extent I am somewhat of a ‘bakery geek’ (the first thing I will do when I travel anywhere is look for a local bakery to see what they are up to – usually this will lead to an interesting conversation with a like-minded soul), but it’s important to remember that baking is a craft and, like all crafts, it takes dedication, practice and patience to master. From my experience, I do believe that anyone can learn to bake fabulous bread. It really is about sticking to the key principles and following the basic rules of the game. Once you understand this, you are well on the way.

Preparation

This is really key. Many recipes are in two stages. We often use either a sourdough starter or a ‘pre-ferment’, which needs to be made or refreshed the day before. This process will activate the yeast cells and develop lovely, natural flavours. It is a process that simply requires time and there is just no shortcut for this.

Weighing ingredients

This is another absolute must. There is no way even the most experienced baker can guess how much water or salt to put in a recipe. All of our recipes are weighed in grams (including liquids) with electronic scales. If you work in a commercial bakery, you will notice that this is a fundamental part of the process the world over. For the best results, always weigh your ingredients.

Where volume measurements are given, use a proper set of measuring spoons. All teaspoon and tablespoon measurements are level unless stated otherwise.

Temperature

Warmth – or lack of it – is one of the most common problems home bakers come up against. Especially when making small doughs (1 kg/2 lb 4 oz, or less), it is critical that the dough temperature is kept at 24ºC (75°F) or slightly above to activate the yeast, otherwise it will not rise, no matter what you do. It is essential that you keep in mind the final temperature of a dough at the mixing stage. It needs to be in the range of 24–27ºC (75–80°F). It is a good idea to use a probe thermometer to test the inside of the dough to check this.

‘Room temperature water’ can also be very deceptive, so do use a thermometer to keep track. It can vary from 16–24ºC (60–75°F), depending on the room. If in doubt, we suggest going to the warmer side of things to make sure your yeast gets enough warmth to activate. We recommend 24°C (75°F) as a guide for ‘room temperature’.

Dough textures

Another common problem for new bakers is mixing the doughs too dry. Don’t be afraid of a slightly sticky dough. With a few hours of ‘folding’, you will be amazed at how quite a sloppy-looking dough can transform into something springy and bouncy. We often demonstrate this in our Italian baking lessons, where we work with 80% hydration doughs, and you will find the technique on recipe. I can remember the first time I saw this method – I found it extraordinary, almost like some form of alchemy.

Time

It is also worth remembering that almost all doughs need time to develop and rest between the various stages. This is another key point that just cannot be rushed or sped up.
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Butter

We always use unsalted butter, as this allows us to control the amount of salt in our baking.

When laminating doughs, try to use the best quality butter you can find. French butter has a high fat content and is ideal for laminating. There is something quite unique about the taste of a croissant made with French butter.

Eggs

We use medium eggs, unless otherwise stated. A medium egg in the UK weighs about 50 g (2 oz). We always weigh our eggs, as this will give the most consistent results every time. Broadly speaking a yolk will be around 20 g (¾ oz), and an egg white around 30 g (1¼ oz).

Water

Some bakers like to be very specific about the water they use, but we believe good, honest tap water is the way to go.

Most of our bread recipes will specify room temperature water (about 24ºC/75°F). This will help to keep your dough warm and aid the fermentation process. Some recipes will call for cold water, or if you live in a very hot climate you might opt for cold water to slow down the fermentation.

Salt

It’s important to use unrefined, additive-free sea salt – it has all the minerals needed to really develop your bread. If you’re using salt for flavour or texture, for example with a focaccia, use a lovely flaky sea salt, such as Maldon, for a really great finish.

Milk and cream

Full fat is the only way. When it comes to using dairy in your baking, we must insist on whole cream or full fat, for flavour, texture and an overall great eating experience. You don’t want to skimp. In some cases, your recipes simply won’t have the desired results if you use low-fat products. Doughnut fillings or a crème pâtissière, for example, will be a little lacklustre without the richness of whole milk and cream.

In most cases, you can successfully swap out cow’s milk for plant-based alternatives. Almond and coconut milks are, of course, great options for sweet bakes. Soya milk has a good texture for the base of a crème pâtissière or custard, but feel free to experiment.

Flour

The majority of our recipes are based on strong white baker’s flour. Occasionally, we use soft (or cake) flour, which has a lower gluten content (you can substitute plain/all-purpose flour if you can’t find it). We have worked with Marriage’s flours for years now, for several reasons. Firstly, consistency is everything, especially when one is making thousands of loaves of bread. We also try to buy produce as close to home as we can and Marriage’s are just 40 miles away and pride themselves on milling the best locally grown wheat. Most bakers do have a close working relationship with their miller, as it is such a fundamental part of the process. In my experience, I find it beneficial to get to know a certain type of flour and stick to it. Flours do have a personality, so the more time you spend with them the better the working relationship will be. I know my flour very well indeed!
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Useful equipment

Electronic (digital) scales

Measuring spoons

Electric stand mixer or electric hand mixer

Mixing bowls (various sizes)

Wooden spoons

Whisks

Bench or dough scraper

Silicone spatula

Baking sheets

Loaf pans (various sizes)

Cake pans (various sizes)

Silicone baking moulds

Silicone baking mats and pan liners

Dutch oven (cast-iron/ceramic cassserole)

Bannetons or proving baskets

Plastic tubs with lids

Pastry brush

Rolling pin

Cooling racks

Shower caps (optional)

Dish towels

Baking paper

Clingfilm (plastic wrap)

Pastry cutters (various sizes)

Deep-fat fryer or heavy-based saucepan

Water spray

Piping bags

Sieves (fine-mesh strainers)

Jam jars with lids

Oven and sugar thermometers

Sharp knives

Ovens

Every oven is unique, sometimes cooking at slightly different temperatures to the stated settings. This can result in over- or under-cooked bakes. Get to know your oven and whether it bakes hotter or cooler than stated, or has hotspots. We recommend using an oven thermometer to work out the true temperature of your oven. You can then adjust the controls to suit or adjust the temperatures in the recipes slightly. It’s also advisable to rotate products within the oven to obtain an even bake.

Recipes were tested in a fan oven. For conventional ovens, increase the temperature given by 20°C, or refer to your oven manufacturer’s handbook. There is a conversion chart. Readers in the US using convection ovens should consult their handbooks to convert °F temperatures accordingly.

Electric stand or hand mixers

These make quick work of mixing and kneading batters and doughs, but don’t worry if you don’t own one. For creaming or beating mixtures together, use a wooden spoon or a firm spatula, and a wire balloon whisk for whisking. They just take a little longer and require a bit more elbow grease to achieve the same result!

Bench/dough scrapers

These useful tools are worth investing in. A plastic or metal rectangle, usually with one curved and one straight edge, a bench or dough scraper can be used to divide doughs, scrape them off surfaces and help to knead. When kneading bread, rather than dusting more flour over your dough to stop it sticking to the work surface, use a scraper to scrape off the dough that’s stuck to the surface, bringing it back into the ball of dough. They are particularly useful for very wet doughs, such as focaccia.

Sterilising glass jars

Wash jars and lids in a dishwasher or plenty of hot, soapy water. Rinse thoroughly, then place upside-down on a baking sheet lined with baking paper and dry for 10 minutes in an oven preheated to 160°C fan (350°F/gas 4). Handle with care.
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In an ideal world, we would use a sourdough starter for every yeasted product we make. In reality, though, baker’s yeast is a good solution to getting a consistent result without the lengthy build process of a sourdough. Commercial baker’s yeast also has the consistency and resilience needed for making enriched doughs. It is worth noting that sugar, egg, spices and salt will all slow down yeast activity. For this reason, it is common to see more yeast in enriched doughs, such as brioche, or sweetened doughs.

A few tips to consider with baker’s yeast:


	Fermentation time: the longer the dough is allowed to ferment, the less yeast you will need.

	As a general rule, the longer the process, the better the bake will be (up to a point, of course!). A good measure of time is an overnight prove (12 hours), to allow the flavours in the dough to develop. There are two different types of dried yeast – both work perfectly well:



Active dried yeast needs to be added to the water in the recipe (think: active = aqua).

Instant dried yeast needs to be added to the dry ingredients (think: instant = ingredients).


	If trying to work out how much dried yeast should replace fresh yeast, the basic rule is that only half the amount is required, so 10 g fresh yeast = 5 g dried yeast.



 Kneading

There’s no right or wrong way to knead bread. We teach several kneading methods in our bakery schools. The one thing I will always remind both new and experienced bakers of is the importance of practice. Nothing can replace the knowledge you gain from the experience of just doing it. Try these different methods, but – believe me – this will become second nature in time.

Traditional kneading

The traditional method, with which most people are familiar, involves pushing the dough across the work surface, using the heel of the palm of your hand to really stretch the dough out and thus stretching and developing the strands of gluten. After you have stretched it out, grab the top of the dough and fold it over itself to bring it back to the original starting place (using your hand or a dough scraper if it is very sticky). Repeat until your dough has developed. This is a great place to start as a beginner and in the early stages of developing a loaf of bread.

Slap and fold

We like to use the slap and fold method, too. This is a great way to incorporate a lot of air into the dough. It works really well with relatively high-hydration doughs (as these can be a little too sloppy to stretch on the work surface).

Start by gripping the top of the dough and lifting it off the work surface to about level with your shoulders [see photo 1].

Next, ‘slap’ it back down on the work surface, folding the top of the dough over itself [photos 2, 3 and 4].

Continue this motion until you can feel the dough become elastic and smooth. You can usually tell when you’ve kneaded the dough enough as the surface becomes smooth, with good tension, and it stops ‘tearing’.

Folding

You’ll notice we use a lot of folding techniques throughout the bread chapter. This is absolutely the best way to develop the gluten in high-hydration loaves (such as focaccia, ciabatta or sourdoughs).

A complete set of folds is completed as follows:

Pinch the right-hand side of the dough between your fingers and pull the dough upwards, folding it over itself to the left-hand side. Repeat this from left to right, from front to back, then finally from the back to the front. Leave the dough to rest between folds, as this is critical to the gluten development.
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Stitching

We refer to the stitching method in our Rustic Country Loaf. This technique is commonly seen in sourdough baking and is a very simple way to shape your loaf, build tension on the surface and seal the seam of your loaf. It is very much like swaddling a baby.

Place your dough out in front of you (in a rough rectangle shape). Beginning at the top, grab either side of the dough and pinch the sides into the middle, ‘stitching’ them together [see photo]. Continue all the way down the loaf until you have sealed the dough together.
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 White Sandwich Tin Loaf
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The white tin loaf really is an essential part of making a good traditional sandwich and the key to a classic breakfast spread – served with butter and marmalade, it makes the most delicious toast. The Bread Ahead white tin uses a far more traditional approach than its modern supermarket counterpart. Most importantly, we use a long, slow fermentation to develop the flavour.

For the pre-ferment

2 g (⅓ teaspoon) fresh yeast or 1 g (⅓ teaspoon) dried active yeast

50 g (3 tablespoons) warm water

80 g (3 oz/½ cup) strong white (bread) flour

2 g (⅓ teaspoon) fine sea salt

For the loaf

370 g (13 oz/2⅔ cups) strong white (bread) flour

6 g (1 teaspoon) fine sea salt

4 g (¾ teaspoon) fresh yeast or 2 g (¾ teaspoon) dried active yeast

230 g (scant 1 cup) cold water

vegetable oil, for greasing (optional)

semolina or extra flour, for dusting (optional)

Day 1

To make the pre-ferment, add the fresh yeast and warm water to a mixing bowl and mix until dissolved. If using dried yeast, check the packet instructions – you will either mix the yeast through the flour, then add the water, or you may need to hydrate the dried yeast in the water first.

Add the flour and salt to the bowl and mix until it has come together into a rough dough. Cover and leave at room temperature for 2 hours, then refrigerate for 12–24 hours.

Day 2

Place the flour and salt in a bowl and combine.

In a separate bowl, add the pre-ferment and yeast to the measured cold water and mix.

Make a well in the flour mixture and pour in the liquid. Gently bring the dough together. Once the dough starts coming together, transfer it to the work surface. Don’t add any flour.

Push the dough into the table with the heel of your hand and knead for about 8 minutes. The dough will become elasticated and have a velvety feel. Form the dough into a round and place it back in the bowl. Cover and leave for 1–2 hours at room temperature, then refrigerate for 12–24 hours.

 Day 3

Release the dough from the bowl – this will gently knock it back, releasing some of the gas and encouraging the yeast to start working a bit faster. Shape it into a loose round shape, then cover again and leave to rest for at least 10 minutes.

Dust a proving basket heavily with flour or lightly oil a 900-g (2-lb) loaf tin (pan).

Shape your dough as desired and place it into the proving basket/tin. Cover and leave to prove at room temperature for 1–2 hours. You can tell when your bread is ready by gently pushing your finger into the dough. If it springs back nicely it’s ready, but if it leaves an indent it isn’t.

Preheat the oven to 230°C fan (475°F/gas 9) or as hot as your oven will go.

If you proved your loaf in a basket, place a baking stone (or overturned baking sheet) into the oven to heat up. Dust another flat baking sheet with semolina or flour and upturn the proving basket in the middle of the sheet to release the dough. Use a razor or a sharp serrated knife to score the dough.

If you proved your bread in a tin, you can score it down the middle or just leave it as is.

Slide the dough from the baking sheet to the hot stone or sheet in the oven or place the tin directly onto an oven rack. Spritz all around the oven chamber with a water spray, or place a baking tray with ¼ cup of water on the bottom of the oven.

Bake for 30 minutes, turning once, or until the loaf has a nice golden crust and a hollow sound when you tap the bottom.










	3 days
Makes 1 large loaf
	Day 1
	Day 2
	Day 3



	Preparation – 5 minutes
Resting – 2 hours
Chilling – 12–24 hours
	Preparation – 15 minutes
Proving – 1–2 hours
Chilling – 12–24 hours
	Preparation – 5 minutes
Resting – 10 minutes
Proving – 1–2 hours
Baking – 30 minutes
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 100% Wholemeal Loaf
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This is best made as a tin loaf. It is a very significant loaf for me. The mum of my school buddy Chris

For the pre-ferment




For the loaf





Day 1



Day 2



















	2 days
Makes 1 large loaf
	Day 1
	Day 2



	Preparation – 5 minutes
Resting – 2 hours
Chilling – 12–24 hours
	Preparation – 15 minutes
Proving – 1–2 hours + 10 minutes + 1–2 hours
Baking – 35 minutes











 Lazy Focaccia












Stage 1






 Stage 2














	2¾ hours
Makes 1 large loaf
	Stage 1
	Stage 2



	Preparation – 15 minutes
Resting – 1 hour 40 minutes (split into 3 x 30-minute and 1 x 10-minute rests)
	Preparation – 5 minutes
Resting – 30 minutes
Optional holding time – 4 hours
Baking – 15 minutes





















 Lazy Ciabatta












Stage 1





Stage 2













	2½ hours
Makes 2 loaves
	Stage 1
	Stage 2



	Preparation – 15 minutes
Resting – 1 hour 40 minutes (split into 3 x 30-minute and 1 x 10-minute rests)
	Preparation – 5 minutes
Resting – 15 minutes
Baking – 16 minutes











 Pissaladière






For the dough






For the topping







Optional




















	1½–2½ hours
Makes 1 large loaf
Serves 4–6
	Dough preparation – 10 minutes
First prove – 1–2 hours
	Topping preparation – 40 minutes
Baking – 15 minutes











 Milk Buns

































	2½–3 hours
Makes 12 buns
	Preparation – 15 minutes
First prove – 45 minutes (or overnight)
Shaping – 15 minutes
Second prove – 1–1½ hours
Baking – 12–15 minutes


































 Crumpets




























	About 4 hours
Makes about 5
	Preparation – 5 minutes
Resting – 3–4 hours (or 1 hour + overnight)
Cooking – 5–10 minutes
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Sourdough starter













 Starter (White, Rye or Wholemeal)



Day 1



Days 2, 3, 4 & 5



Day 1


Days 2, 3, 4 & 5











 Lazy Wholemeal Sourdough




























	5 hours
Makes 1 large loaf
	Preparation – 10–20 minutes
Proving – 4 hours
Baking – 40 minutes











 Rustic Country Loaf






For the wheatgerm



For the dough







Day 1



Day 2






 Day 3
















	3 days
Makes 1 large loaf
	Day 1
	Day 2
	Day 3



	Preparation – 5 minutes
Soaking – overnight
	Preparation – 15 minutes
Proving – 3 hours + overnight
	Standing – 2–3 hours
Proving – 2 hours
Baking – 50–55 minutes























 Porridge Sourdough






For the porridge



For the dough








Stage 1








 Stage 2


Overnight method




Ambient method





To finish













	6 hours 40 minutes or 2 days
Makes 1 large loaf
	Stage 1
	Stage 2 (ambient method)
	Day 2 (overnight method)



	Preparation – 25 minutes
Proving – 2 hours
Resting – overnight (optional)
	Preparation – 5 minutes
Proving – 3½ hours
Baking – 40 minutes
	Resting – 2 hours
Proving – 2 hours
Baking – 40 minutes



















 100% Rye with Seeds






Seed mixture









For the pre-ferment




For the dough





To finish


Day 1



Day 2

















	2 days
Makes 1 large loaf
	Day 1
	Day 2



	Preparation – 5 minutes
Resting – 2 hours
Chilling – overnight
	Preparation – 10 minutes
Proving – 3 hours
Baking – 55 minutes–1 hour




Tip















 Fennel Multigrain Loaf






For the seed and grain mix



For the dough





To finish



Day 1


Day 2





















	2 days
Makes 2 small loaves
	Day 1
	Day 2



	Preparation – 2 minutes
Soaking – overnight
	Preparation – 15 minutes
Proving – 5 hours
Baking – 40 minutes




Tip









 Raisin Loaf












Day 1











Day 2















	2 days
Makes 1 small loaf
	Day 1
	Day 2



	Soaking – 1 hour
Preparation – 15 minutes
Proving – 3 hours + overnight
	Preparation – 5 minutes
Proving – 2 hours
Baking – 40 minutes

















 Potato and Rosemary Sourdough









For the dough








Day 1












Day 2
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