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How to Make the Rye Bread Sing

There is something sensual about kneading dough. Touching and molding it is a true hands-on experience. Savor the yeasty aroma. It’s exciting to start with flour and water and feel the mixture come to life with an almost magical quality, stimulated by the gentle pressure of your hands.

I have spent my life working with my hands in pursuit of the perfect loaf. What is the perfect bread? How does one know when it has been found? Who is qualified to judge?

One night, working alone while the others were asleep, I was standing in front of a huge oven. Behind me was a wire rack containing more than two hundred loaves, hot and just removed from the oven. All was still in the bakery that very first time when I heard the rye bread sing. I turned and stood listening, at first without comprehension, then a smile, recognizing the sound—for me, a melody!

Occasionally, when making bread, everything comes together in harmony. The dough is flawless and the surrounding conditions are ideal. When the rye bread is removed from the oven, the crust begins to crack in the cooler air and form a finely veined appearance like alligator skin. To the baker’s ear, the almost imperceptible crackling, multiplied a hundredfold, is a song of praise for the perfect loaf.
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CHAPTER ONE
Basic Materials

[image: ] In all my years as a professional baker, one of the most satisfying tasks has always been bread baking. What a wonderful reward there is when freshly baked loaves are placed on the dinner table, still warm from the oven. One often sees a look of awe on people’s faces when they’re told that the bread before them is homemade.

It has been my experience that many excellent cooks and bakers are intimidated by the thought of making bread at home. Yet bread baking can be made simple to understand for both the novice and the experienced baker. Errors can be easily corrected so that beginners’ first attempts are successful, and with a little practice, professional results can be achieved.

This book is more than just another collection of recipes. It is all about getting professional results using simple and foolproof bread-baking methods, while utilizing modern, time-saving systems without the need for expensive equipment. Whether this is your first attempt at bread making or you are an old hand, this book can be used as a complete bread-baking manual that will produce results sure to delight.

Nutrition and a balanced diet are continually taking on more important roles in our lives. Baking your own bread allows you to take more control of your family’s diet. You can use natural, salt-free, low-fat, and low-cholesterol ingredients to make breads that will enhance your family’s meals. Fiber-rich grains are easily added to breads, and many breads can be produced without sweeteners. Most assuredly, baking bread is one way to improve your family’s nutrition and add to the enjoyment of your daily meals. I must stress at this point that all of the recipes in this book adhere to one simple rule: All of the recipes must taste good. None of this Styrofoam and cardboard nonsense foisted upon the American palate.

In the ensuing pages I share with you many of my hard-won and dearly paid for professional secrets. My father was a European trained baker and we operated bakeries in Queens and in Long Island for a total of over 30 years. I worked in food service in the army from 1952 to 1954. We operated bakeries in Long Island until his demise, then I continued together with my wife, Adele, until 1991. In that time I attended professional baking classes given in New York City under the auspices of the Baker’s Union, and developed my own apprenticeship program for on the job training of disadvantaged young people. The professional recipes that we accumulated over the years, fine-tuned by us both, or those that Dad or I developed, were the basis for the formulary I devised for the home baker. The old European bakers jealously guarded their recipes and methods. I remember an elderly hunchbacked giant of a man grudgingly permitting a novice to weigh out the ingredients for a recipe that was about to be mixed. When it came to the critical ingredients, such as leavening, salt, spices, or flavoring, the master baker always seemed to find an excuse to send the novice to the storeroom for supplies or to the sink for a clean utensil. While the young man was gone, the baker would furtively add the important ingredients so that the newcomer would not be able to memorize the complete recipe.

A friend who taught me much always cautioned me never to take a recipe from another baker unless I mixed it and baked it myself while the other baker stood by and instructed. Otherwise, much to my sorrow, I would belatedly learn that some key ingredient had “accidentally” been omitted from the recipe.

Not many young people are coming into the baking industry. Oddly, in this time of increased awareness about good foods, we are threatened with the loss of time-honored traditional techniques, along with the natural flavor of many foods. Fortunately there has been an insurgence in artisanal baking, resulting in a new awareness of fine bread baking, mainly French and Italian breads. What were considered peasant breads, not much more ingredient-wise than flour and water, natural leavening, and salt, have been embraced by the new bakers all across our country. People have been willing to pay a premium for these breads. But beware, once these bakers start to produce commercial quantities for distribution outside of their handcraft shops, shortcuts and high volume production methods strip away many of the handcrafted qualities. In France today, and other European countries, the village bread baker is being compelled to purchase commissary-produced breads, either frozen, ready to bake, or prepared mixes that are in no way chemical and preservative free, or naturally fermented. The consumer must be alert to these type of changes. Mass production and chemical additives pervade our food supply. For example, years ago my father made wine at home. He began with the grapes, crushed them in a wine press, and fermented the mash naturally, without additives. Today, one buys a grape concentrate in a kit that comes complete with a chemistry set.

I have seen many of our wonderful breads disappearing from the marketplace. I hope that those interested in real food and real bread will find in this book some of the joy of creating a variety of good breads in their own kitchens.

Getting Started

The bread recipes that follow require very little equipment. Most or all of it can be found in your home. The doughs can be mixed and kneaded by hand, although each recipe is also formulated for use with a stand mixer or a food processor. I do not recommend that you purchase a machine when beginning. If you already own one, you may find that it’s more informative and more fun to work by hand at first. It is also possible to gain valuable experience by mixing with the machine and finishing the kneading by hand for the last few minutes.

Here is a list of the basic equipment necessary for getting started.

Oven Thermometer

This is of premier importance, because other than the oven itself, this is the instrument that you will most need to become a successful baker. It is the only tool that you should certainly purchase before beginning. I suggest a good oven thermometer made of stainless steel with a glass tube filled with a mercury-like substance. The round dial type that uses a metal coil tends to be very inaccurate after some use. I strongly recommend using a thermometer every time you bake. Oven thermostats take a lot of abuse from prolonged heat and become inaccurate with time. Accurate baking temperatures are critical for a properly baked loaf. The oven should be preheated and checked with a thermometer each time you bake.

Mixing Bowls

Several large bowls should be on hand. Stoneware or earthenware bowls are the best, since they are heavy and make mixing easier. They retain heat well, so the temperature remains consistent and the dough rises easily. Other ceramic bowls or heavy plastic bowls are also good. Stainless steel bowls can be used, but I find that they transfer heat too quickly and might slow down the rising time.

Wooden Spoons

Several large wooden spoons make mixing easier.

Rubber Spatulas

Several rubber or silicone spatulas of different sizes are handy. If you can, seek out the real rubber or silicone ones instead of the plastic ones found in most shops. The spatulas I have are made in France and do a wonderful job. Better cookery shops carry them.

Plastic Bowl Scraper

A plastic bowl scraper with one straight edge across the bottom and a curved edge on top is an inexpensive tool of a hundred uses. The curved edge is good for scraping dough from a mixing bowl, and the straight edge can be used as an inexpensive dough cutter and work-top scraper. It is also handy for scraping dough together in the initial stages of kneading. Scrapers can be purchased in kitchen or gourmet cooking shops or restaurant supply houses. Some scrapers have multiple curves and no straight edge. The straight-edge type is much more functional; it pays to search them out.

Dough Cutter (optional)

A dough cutter (also called a bun dough cutter) is a rectangular metal scraper with a wooden or plastic grip. Bakers use it for many cutting and scraping chores, but a plastic bowl scraper (above) and wide putty knife can suffice. Dough cutters are available in restaurant supply houses and some cooking catalogues. They are not expensive, and a good one should last a lifetime. In my bakery, we used the Dexter brand.

Measuring Cups

Have on hand two or more graduated measuring cups, one for liquid ingredients and one for dry ingredients.

Measuring Spoons

A set of measuring spoons is essential. If you own two sets, use one for wet ingredients and one for dry.

Pastry Brush

A small, 2-inch-wide brush, such as a paintbrush, preferably with natural bristles, is used to brush bread with liquid, such as water or eggs, before baking. The process is called washing. In a pinch you can use your fingers.

Rolling Pin

A rolling pin is rarely used in bread making. Unless you have one at home, do not purchase one when you begin baking. Most of the breads can be shaped with your hands. A 16-inch length of an old broomstick makes a perfect rolling stick (lightly sandpaper the ends). This is what we used in my bakery for rolling out small pieces of dough or pastry. A similar length of hardwood dowel can be purchased in a hardware store or lumberyard. A pie stick or French rolling stick, a commercially available wooden stick that is thicker in the center and tapers toward each end, does a nice job on small items, and has the advantage of overcoming the tendency to roll out the center of the dough thicker than the outer edges, a common error difficult to overcome.

Work Surface

Large hardwood boards are convenient for kneading and molding dough, and they are easy to clean. The kitchen counter, a table, or a piece of Formica or composite board will suffice. It is most important to work at a comfortable height. I have a hardwood board that I set aside exclusively for baking. After each use I apply a light coat of vegetable oil to keep the wood from drying out after washing. Most bakers scrape their wooden workbenches with a bench scraper (see Dough Cutter, above) and avoid using water on the wood as much as possible.

Loaf Pans

Two to four loaf pans are recommended, approximately 8½ inches by 4½ inches by 2½ inches (sizes may vary). Inexpensive steel meatloaf pans bake better than aluminum ones do but require seasoning (see this page). Black metal or Teflon-coated pans are also fine but do not warrant the expense of purchasing new ones. A shiny pan tends to keep the bread crust from baking to a rich dark color. If a shiny pan is used, when the bread is almost done remove it from the pan and place it on the oven rack for the last 5 minutes of baking. This will allow the crust to brown nicely.

Baking Sheets

One or two baking (cookie) sheets, preferably rimmed, are helpful for baking bread and rolls. See the recommendations for Loaf Pans (above). Buy the heaviest gauge metal for uniform baking.

Muffin Tins

Have on hand several muffin or cupcake tins of a size that suits you, whether standard, jumbo, or miniature.

Getting Serious

The following additional equipment can be acquired by the serious baker over a period of time.

Baskets

Reed or cloth-lined wicker baskets are used as forms for rising bread. The dough is generally dusted with flour and inverted when placed into the basket. When the loaves are turned out, the basket leaves a distinctive pattern that bakes into the crust of the bread.

Bread Pans

FRENCH BREAD PAN. The serious devotee of French bread may wish to purchase a set of baguette pans, each of which looks like a length of split tube or stovepipe. They are usually made up in two or four sections and help bake perfectly formed loaves of French bread. They can also be used to achieve a uniform shape for French rolls. The loaves or rolls are allowed to rise directly in the lightly greased pans in which they are baked. Perforated pans are preferred in commercial bakeries, but the plain ones are more than adequate.

PULLMAN PAN. This long, straight-sided bread pan has a cover that slides onto the top, locking the dough inside. It bakes a square loaf useful for sandwiches and party loaves. Without the cover it can be used for a square-sided pound cake.

Grinders and Graters

Grinders and graters are used in many applications, to grind or grate many ingredients such as bread crumbs, nuts, cheese, and onions. There are recipes that call for ground or grated potato. I grind my own peanut butter; poppy seeds are ground for poppy butter, and for many applications both in the home and throughout the book. In my bakery, we had a large meat grinder which fit onto the head of the stand mixer. The same grinder is available for the KitchenAid and other mixers of its kind. We used it for serious grinding of nuts, raw potato and onion for Potonik and potato breads, and onion breads, among others. With the popularity of the food processor or blender, these are used by the majority of home bakers. In my opinion, their only negative is that they’re a bother to clean. I avoid them for small jobs. I must also include the electric coffee grinder. I have an older one, set aside for grinding spices, seeds, small batches of nuts, and so on. Grinders are very handy and affordable. There is a profusion of hand graters on the market and I would like to expand upon two of them. These do a great job (no pun intended) when small batches are required. Easy cleaning is the catchword. One is the Zyliss (or similar brands), a hand-held rotary grinder made with a washable plastic body, a small hopper on top that contains the ingredients, and a handle that covers the hopper and feeds the ingredients through a stainless steel cutter. Simple to use, it is effortless to take apart for easy cleaning and storage. The other is the Microplane, an adaptation of a file, and it is made of stainless steel that is easily rinsed. It is quite sharp yet very safe when used with a little care, and excels in grating cheese, lemon zest, and so on, and it is easier on the fingers than the old and still reliable box grater (four sided, each side allowing for fine to coarse grinds). The Foley Food Mill, an old reliable standby, can rice potatoes, among other applications. There is also an available hand press for ricing that works well.

Oven Stones or Tiles

Bread bakes best with radiant (indirect) heat. In my bakery we had special brick-lined ovens, which radiated heat evenly throughout the oven. Home bakers seek to duplicate these conditions by using clay tiles (quarry tiles) or an oven stone placed on a shelf in the oven. There is no need to purchase tiles or a stone when you begin. Later, if you bake often, these will allow you to bake crusty bread as many bakeries do, by placing the bread directly on the floor of the oven, called the hearth. Oven or pizza stones are sold in cookery shops and department stores. I use ordinary red clay quarry tiles, which can be purchased from any well-stocked ceramic tile distributor. I brought my wire oven rack to the store with me, and they graciously cut the tiles to fit. These tiles are very inexpensive and can be left in the oven during regular cooking and baking. Leave a bit of space on the sides and front so that the heat can circulate better. Another method is to place the tiles on a baking sheet and slide the sheet in and out of the oven with the bread directly on the tiles. I would say that the tiles are better when placed on a rack and positioned in the center of the oven. The only time the hearth would be noticeably better is when baking pizza. It should be pointed out that this can only be done in a gas oven. In electric ovens it would have to be placed on a rack as close to the bottom as possible.

An interesting recent innovation is the HearthKit, available for advanced baking of crusty sour rye, Jewish corn bread, artisan breads, pizza, and more. The HearthKit is made of an earthen ceramic-like composite, duplicating the firebrick type of hearth used in many commercial bakeries. It is composed of a base that slides into your oven, either on a rack or on the oven floor. Two sides, slightly curved, slide onto the base and curve inward toward the top. The material is preheated in the oven and creates radiant heat, which helps develop crustier breads, yielding rye, French, and Italian breads as good as those you can obtain in many fine bakeries. The HearthKit comes with its own thermometer and needs about 15 to 20 minutes to come to proper temperature. The extra time required is not much of a loss; the stone retains the heat and the oven recycles (the burner turning on and off) less frequently. The bottom can be used alone, on the floor of a gas oven, or on a rack in an electric oven, to produce great pizza. I know of some folks who bake steaks and chops directly on the base and claim the results to be extraordinary. Casserole dishes and roasts can be baked at higher temperatures and develop earthier flavors. Leaving the HearthKit in place alleviates the need to pull it in and out of the oven. It is heavy. Leaving it in the oven for food baking improves the quality of the baked dishes.

Baker’s Peel

A baker’s peel—a wooden pallet with or without a handle—is convenient for sliding bread directly onto the oven hearth (or onto an oven stone or clay tiles). Baking on the oven hearth always produces a better crust than baking bread in a pan does. Sometimes you can allow the bread to rise directly on a cornmeal-dusted peel before sliding the loaf into the oven. A suitable substitute for a peel is a piece of heavy corrugated cardboard. I once saw an artist using a clean painter’s palette as a makeshift peel.

Stand Mixer

Most bakeries mix bread in a stand mixer. I do not recommend purchasing a stand mixer in the beginning unless you intend to make bread regularly or plan to use it for other purposes. When you feel that you are ready for a mixer, make sure you purchase one that’s guaranteed to mix up to 8 cups of flour when making bread dough. Standard equipment should include a wire whip, a flat beater (paddle), and a dough hook. I use a KitchenAid with a 5-quart capacity bowl (model K5SS).

The newest addition to the KitchenAid line is a large-capacity heavy-duty mixer with a 575-watt motor and a 6-quart bowl. It will accommodate 12 to 14 cups of flour. If you use this mixer, I suggest doubling the 2-loaf recipes to yield 4 loaves. It is possible to prepare 6 loaves or double the 3-loaf recipes, but be careful not to overload the motor with too stiff of a dough, and do not exceed 14 cups of flour.

Better breads can be produced with a mixer than by hand, although most people do not know how to use the full kneading power and capacity of their machines. Most people simply take a recipe for making bread by hand and process it in the machine instead; in this book the proper methods for using a stand mixer are fully explained, and recipes are given for its use. A stand mixer allows the baker to develop the full elasticity of the dough by kneading heavier doughs for longer periods of time than is reasonable by hand. The pros know that kneading is more effective when the proper capacity of the mixer is utilized. Even in the smallest bakery, it would be unusual to find less than three different-size mixing bowls being used. The capacity of a good kitchen mixer requires larger amounts of dough than most hand recipes call for. Accordingly, the recipes for machine mixing are written for larger yields. To prepare a smaller, 2-loaf recipe in a mixing machine, use the ingredient list provided for the hand-mixed recipe.

Food Processor

I like to call the food processor “the whiz” because it can whiz through many tedious chores in the kitchen. Many people like to use it for bread, and I have adapted most of my recipes accordingly. Nothing matches the speed of the processor. However, the capacity of the machine is limited by the size of the work bowl. Most processors have a 4-cup capacity, limiting the baker to one loaf of bread. Larger processors are available that allow for bigger batches. If you own one of the larger machines, simply adjust the recipes. Some mixing techniques can double processor yields. I usually make two loaves of bread in my standard machine, and most of the recipes here reflect this practice. In addition I now use a 14-cup capacity food processor that easily allows for two loaves of bread.

Flame Tamer

A flame tamer is used over the stop top burners to diffuse the heat allowing the heat to spread evenly across the bottom of a pot. This prevents scorching and aids in controlling the simmer. There are wire mesh ones for gas stoves and solid disks for electric stoves.

Thermometer

An instant-reading mini chef’s, or baker’s, thermometer with a 1-inch round dial has innumerable uses for the baker. Utilize it to quickly check temperatures of dough, liquids, and even your refrigerator or freezer. Do not leave it in the oven while cooking and baking. My thermometer reads from 0°F to 220°F. It has a 5-inch metal probe and stores in a plastic sheath with a handy clip for keeping it in a pocket or an apron. These thermometers are available in restaurant supply houses and gourmet cookery shops.

Yardstick

A yardstick is perfect for measuring dough on the work surface. Also, the thickness of the stick can often be used as a guide when rolling out thin doughs.

Ingredients

The following brief descriptions of essential ingredients used by professionals will help you produce quality breads with ease and confidence. I’ll begin with the ingredients available in most bakeries and discuss the way the baker makes use of them and how they differ from ingredients available to home bakers. Included are substitutions and suggestions for finding local sources for hard-to-obtain ingredients. There are also tips on storage and some bakers’ secrets and shortcuts.

Flour

Flour, even the same brand, differs in various sections of the country. The amount of flour called for in a bread recipe is always variable—3 to 4 cups, for example. The reason is that the amount of moisture the flour absorbs depends upon many factors, including the age of the flour, when and where the wheat was grown and stored, the amount of humidity in the air, temperature, altitude, and so on. The baker adjusts for these variables by altering the amount of flour while mixing or kneading the dough. This requires a little experience, which you will quickly acquire as you bake. Once the proper measure of flour is established for a recipe, if you use the same brand, the amount of flour needed will stay fairly constant throughout any given season.
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When fresh bread flour is allowed to age for 5 to 6 weeks, its potency is increased and its color improved.



Modern flour, when used for making bread, does not have to be sifted. Professionals only sift flour in certain cake recipes where it is necessary for very light and tender results. Breads are basically flour and water, and sifting will make no difference in the final product. Bakers adjust for differences in weight due to settling and moisture absorption by varying the amount of flour when mixing. Modern flour is clean and free from foreign matter. If for any reason the purity of the flour is in question, sifting would certainly be in order. Otherwise, in all the recipes flour is not sifted unless so specified.

The main differences between baking at home and in a bakery are found in the flour. The flours in the bakery are not generally available to the home cook. Most consumer markets carry at least two types of flour: all-purpose flour and cake flour. Bread flour (high in gluten content) is now readily available in many parts of the country. Specialty flours, such as white rye, pumpernickel, and stone-ground whole wheat flour, are often available, too. The most difficult to find is First Clear or Clear Flour (same thing). I have included some mail-order sources. Try a friendly local bakery, but if they do not make real Jewish sour rye bread, they will not be using this flour. Cake flour is generally unsuitable for yeast-raised bread doughs. Keeping extra flour on hand is a good practice.

ALL-PURPOSE FLOUR. This is a hard wheat flour either combined with a small proportion of soft wheat flour or milled with a lower protein content than the high-gluten flour used in commercial bakeries. This flour is in general use for home bread recipes. While in some recipes its use is a compromise, it excels in others (see “short-patent flour,” below). All-purpose flour is available bleached and unbleached; the unbleached has a slightly higher protein content. Most of the recipes in this book are formulated for use with unbleached all-purpose flour. All recipes suggest the appropriate bakery flour to use, if available.

HIGH-GLUTEN OR BREAD FLOUR. This flour has the highest content of gluten, or protein, of all the flours. It is milled from hard winter wheat and used for light-textured rolls, breads, and yeast cakes. In my bakery I used high-gluten flour milled from hard wheat grown in Montana and North Dakota, since I consider these the finest available. Some Canadian high-gluten flour is equally as good. It was not available in the United States for many years, but now can be found in some markets. In the olden days, bakers called this king, or strong, flour. It is now available in many supermarkets labeled as bread flour. If not, ask the store manager to order it for you.

SHORT-PATENT FLOUR. Lower in gluten content than high-gluten flour, short-patent flour is used where the bread requires a denser texture, as with biscuits and many pie crusts. The best example of short-patent flour is White Lily brand flour, a product of the South that’s starting to show up in stores across the country. All-purpose flour falls in between the high-gluten and short-patent flours in protein content and can be substituted in place of either. All-purpose flour is not used in commercial bakeries. Years ago, bakeries chauvinistically called short-patent flour weak, or queen, flour. (The terms king, queen, and common—see below—allowed the flour bins to be labeled without regard to brand names. I suspect that many bakers could not read or write well but were able to memorize K, Q, and C, or the number of letters in the words. This type of labeling was seen in bakeries as late as the 1950s.)

Some French and Italian breads are formulated with a blend of high-gluten and short-patent flour, lowering the gluten content and therefore avoiding large air pockets and a denser texture. All-purpose flour gives somewhat similar results.

CLEAR, FIRST CLEAR, OR COMMON FLOUR. Often referred to as common flour or simply clear flour, this is the least refined of the bread flours. Lower in gluten content and darker in color than other flours, it is used primarily in rye breads. Rye flour has no gluten and has to be mixed with a wheat flour in order to rise. The common flour keeps the desired off-white color of the rye while providing enough gluten for the bread to rise. The lower protein content allows for a dense texture, which makes it a good sandwich bread and gives it the chewy bite sought for in rye bread. Use of common flour is one of the secrets of making real Jewish rye bread. The best source is a local bakery, or try specialty shops that carry flour made from different grains. Perhaps they will even order it for you. Otherwise, try mail order.

WHOLE WHEAT FLOUR. Milled from the whole kernel of the wheat, this flour includes the germ and outer husk, which are rich in nutrients. Stone-ground whole wheat flour is preferable because it is roughly ground and therefore coarsely textured, which makes a better-eating loaf. Stone-ground milling also causes less destruction of the desirable nutrients. This type of flour is now widely available. Stores that sell loose flour by weight are the best sources in terms of freshness and price. Refrigerate or store this flour in a cool place; since the wheat germ contains fat, it can spoil quickly in hot, humid weather.

CAKE FLOUR. Also called high-ratio cake flour, this flour is used in fine, light cakes and batters. It allows a higher ratio of sugar to shortening or fat to be absorbed, making for a richer, lighter cake. When short-patent flour is not available for breads, the baker often uses a scoop or two of cake flour to lower the gluten content of a high-gluten flour. Home bakers can also use this trick to lower the gluten content in all-purpose flour.

PASTRY FLOUR. Used in short doughs (doughs that are very tender and flaky, not chewy) with a low sugar-to-shortening ratio, this flour makes fine pie crusts, pastry doughs, and cookie doughs.

RYE FLOUR. Often call white rye, this flour is milled from rye grain. Off-white or slightly gray in color, it is used mainly for rye breads and rye rolls. As has been noted, rye flour has no gluten and will not rise unless combined with flour that does contain gluten. Rye flour is available from gourmet or wholesale supply houses, but the best sources are a friendly local baker, natural foods store, or food cooperative. Note that rye flour is now available in local markets and is labeled “white rye.”
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For rye breads, some bakers dust with rye flour, which adds its own flavor to the bottom crust when baked. Italian bakers dust with semolina flour for the same reason. In an emergency, I used finely ground bread crumbs to dust peels in my bakery. Although crumbs tend to burn in the oven and can generate smoke, they got us through days when no dusting meal was available.



PUMPERNICKEL FLOUR. This medium-ground rye flour, somewhat coarse and light brown in color, is similar to bran in appearance. Pumpernickel is usually labeled medium rye, not pumpernickel, in commercial packaging.

CORNMEAL. Milled in fine to coarse granules, cornmeal is used for southern-style corn bread, muffins, corn sticks, and New England johnnycakes. Cornmeal is available as yellow or white cornmeal; most bakers use the yellow variety, which is less costly. There is no difference in flavor. New Englanders seem to prefer white cornmeal in many of their recipes. An extra-fine grind, known as corn flour, is used in some recipes. Stone-ground cornmeal is coarser, less processed, and has less heat applied so that some of the desirable flavors seem intensified.

SEMOLINA FLOUR. This pale yellow flour, high in gluten content, is made from fine durum wheat, which gives it a light yellow color and a slightly chewy texture when properly prepared. It is used for Italian semolina bread and in better pastas.

DUSTING FLOUR OR MEAL. A baking pan or peel is dusted so that the unbaked loaf of bread does not stick. Fine yellow cornmeal is most often used for dusting.

Yeast

The home baker has several choices available when selecting yeast. In each choice, I have indicated my personal preferences.

ACTIVE DRY YEAST. Active dry yeast packets need no refrigeration, have a long shelf life, and will work properly if not outdated. The life of the packets can be further extended by refrigerating or freezing. I always keep dry yeast packets in the refrigerator or freezer. In very warm or tropical climates, dry yeast (rather than compressed fresh yeast) should always be used. Active dry yeast is available in bulk packages, which must be refrigerated. If you do a good deal of bread baking, the savings gained by using bulk yeast is phenomenal and worth the effort to locate a source. Try a wholesale yeast or bakery distributor, or natural foods stores. Recipes in this book call for amounts of yeast by number of packages. If you are able to obtain bulk active dry yeast, use 1 scant tablespoon for each package the recipe calls for.

BREWER’S YEAST. Brewer’s yeast, rich in B vitamins, cannot make dough rise, but it is sometimes added to enrich bread.

COMPRESSED FRESH YEAST. In my bakery we used compressed bricks of fresh yeast, delivered twice weekly to ensure freshness. Although most bakers feel that fresh yeast is more powerful than the dry type—that it creates a livelier dough with a yeasty aroma—I generally do not recommend using it in home baking. Fresh yeast is extremely perishable. It must be kept under refrigeration, and I do not like to store it for more than 1 week. If you use it, be wary of purchasing it in a supermarket, because it may have been there a long time. Try to persuade your friendly local baker to sell you some. Unless you take a full cake of yeast, you may be given a small precut piece that may have been kept too long and has begun to dry out. The yeast should be smooth looking and of even color, without many streaks in it. The edges will start to brown lightly after several days. This is perfectly all right. One ounce of fresh yeast is equivalent to two envelopes of active dry yeast.

Since dry yeast is more expensive than fresh, if a great amount of baking is being done I would consider using fresh yeast. I sometimes take a 1-pound cake of compressed yeast, crumble it up, and keep it in the freezer, well wrapped. The evening before I intend to use it, I break off a small bit and refrigerate it for use the next morning. It keeps quite well frozen. If you freeze fresh yeast or are unsure of any yeast you use, I recommend proofing it by adding a pinch of sugar and dissolving it in a small portion of the warm liquid called for in the recipe. After 5 to 10 minutes it should begin to foam or bubble, indicating that it’s still viable and may be used.

RAPID RISE YEAST. Rapid rise yeast, which supposedly acts twice as fast as regular yeast, in my opinion will give you breads that are half as good. Bread with full-bodied flavor and aroma requires dough that has been fully aged. Like good wine, it should not be rushed; it requires slow, full rising, as described in the recipes. I feel that the higher temperatures called for when using rapid rise yeast are too hot and adversely affect the finished product. If you do use rapid rise yeast, use it in the same way as the regular type.

Bakeries sometimes rush a dough with the addition of extra yeast; the results are never superior. Sometimes people suggest double amounts of yeast, or more, for quick results. Save your precious time and energy and bring home a loaf of store-bought bread. Having gone through the work of mixing, kneading, rising, baking, and cooling, you are entitled to a quality result for your efforts. Even if you have never baked before, your very first attempt will result in a wonderful bread if you follow directions carefully.

Eggs

When added to bread dough, eggs enrich the dough, add flavor and color, and soften and expand the bread as it rises, making it more tender. In my bakery we used fresh eggs, shelled frozen eggs available as whole eggs, enriched eggs (one extra yolk to two, or more whole eggs), egg whites, and sugared yolks. In a bread recipe where one egg is used per each cup of liquid, two egg whites or a cholesterol-free egg substitute may replace one whole egg. This does not necessarily hold true when a greater proportion of eggs to liquid is called for. Do not be afraid to experiment.

Salt

When used in yeast doughs, salt retards the growth of yeast cells. This allows you to control the aging of the dough in addition to adding flavor to the bread. In most recipes a ratio of 1 to 1½ teaspoons salt to each 3 cups flour is maintained. Recognizing the need to reduce the amount of sodium in the diet, I have cut back the salt in most of the bread recipes to the minimum ratio of 1 teaspoon salt to 3 cups flour. Of course, you can vary these amounts to suit your own taste.

Nondairy Substitutes

Nondairy substitutes for milk, sour cream, and yogurt can be used to convert dairy recipes to pareve (nondairy). Brands seem to change over time. When preparing pareve recipes, I currently use the certified kosher Coffee Rich brand creamer in either powder or liquid form in place of milk. And I use Tofutti’s nondairy sour cream in place of its dairy counterpart as well as Tofutti’s cream cheese in place of cheese for cheese fillings and other applications. Experiment with these products and seek out new products on the Internet. For a nondairy streusel substitute, use margarine or shortening for butter.

Skim Milk Powder

The addition of milk to bread doughs imparts flavor, adds color to the crust, and acts as a tenderizer. Milk is high in protein, calcium, and important vitamins. In this book, skim milk powder is used. Among its many advantages are that it is easy to store and it can be mixed in dry. Nutritionally, it is more desirable than whole milk, since it provides all the benefits without the fat. It’s also economical. There is no discernible difference in flavor in the finished bread, whether you use skim milk powder or whole milk.

Buttermilk is also available as a powder. Use ¼ cup powder to 1 cup water. It can be added dry and mixed with the rest of the ingredients. See this page for an easy way to make your own buttermilk using skim milk powder.

Shortening, Fats, and Oils

Shortenings, fats, or vegetable oils, when used in bread dough, tenderize the bread, make it soft or flaky, add flavor (especially with butter or olive oil), improve texture and bite, and add keeping qualities to the finished bread (due to moisture retention). A hard fat or shortening as opposed to a liquid produces a finer texture and more tolerance in the rising. Because people are becoming more conscious about the merits of consuming liquid vegetable oils, I have tried to substitute liquid vegetable oils for hard fats, both vegetable and animal. Often you can substitute measure for measure. Those recipes that are much better with hard fats can generally be changed to half hard, half liquid. Experiment—that is one of the bonuses of baking your own bread.

Also note that in the current trend to remove trans fat from our diet, the manufacturer of Crisco brand shortening has introduced a shortening containing no trans fat—a considerable reduction since the original version includes 12 grams of fat per tablespoon of which 3 grams, or 25 percent, are trans fat. The product produces satisfactory results, though not quite like the original. When baking certain cakes and cookies where all shortening or half and half butter and shortening is recommended, I suggest first trying half butter and half vegetable oil, such as olive oil, safflower oil, or canola oil.

Sources

It is somewhat fruitless to try to include specific information about sources of ingredients for the baker. Sources disappear with time, sales policies are altered, and what is available in one part of the country is not in another. Some national flour mills merchandise their flour using different brand names in different areas. Conversely, flours with the same brand name can differ from one region to another.

In my area there is a wholesale bakers’ cooperative that sells retail on certain days of the week during specific hours. Seek these out in your own area. Call wholesale bakery supply houses and inquire if they sell small amounts to walk-in customers. Ask for recommendations. Many retail bakers will sell fresh ingredients in small amounts. Cultivate a working relationship with these folks. A bakery that does not make its own sour rye bread will probably not have clear flour (see this page) on hand, but they might be able to put you in touch with someone who does.

Neighborhood food co-ops often have ingredients not found elsewhere. Natural foods stores and gourmet shops are good sources, too. Large markets in rural areas are sometimes as well stocked as wholesale suppliers. Some urban supermarkets carry more bakers’ supplies than others. Seek them out. Markets in ethnic areas are always excellent sources. Network: ask friends who bake or those who are gourmet cooks. If you find a flour that is hard to come by, take home an extra supply, because it may not be available in warm weather, or the supplier may receive only one or two shipments per year. Ask the store manager when in doubt. Flour can be stored for months in a cool, dry area and can be refrigerated or frozen.

And finally, don’t overlook the Internet as a source for specialty baking ingredients and supplies. These days you can buy just about anything on the Internet, including flour. Of course, shipping can be a substantial expense, so you’ll probably want to use these sources only for ingredients that you require in small amounts or infrequently.

Correcting Misconceptions

Over the years, neighborhood bakeries have adopted many modern techniques and labor-saving devices, making many traditional steps and old ways unnecessary. This book gives you the benefit of the best small-bakery recipes presented in the simplest and most efficient form. However, a few misconceptions are so widespread as to warrant addressing them here.

Proofing Yeast

In years past we always proofed the yeast—proved that it was active—before adding it to the mix. This was accomplished by dissolving the yeast in a portion of water with a pinch of sugar to see if the yeast began to bubble upon standing. With modern yeast, we no longer proof unless the potency is suspect. This holds true for the active dry yeast packets used in the home kitchen. If the yeast is not outdated, there is no need to proof it. One must, however, activate the dry yeast by dissolving it first in warm water (105°F to 115°F). Mixing can then proceed at once. If the water feels warm to your fingertips, it will be fine for the yeast. Use a thermometer the first few times, and you will quickly learn to judge the proper temperature by feel.

Another mistaken practice is to add sugar to the warm water when dissolving yeast in the normal mixing process. It was thought that the yeast had to be fed to begin activation. Warm water alone will awaken the yeast, which will feed on natural sugars in the flour. Nothing additional is required.

Scalding Milk

I am often surprised to see a modern recipe that calls for scalding whole milk in a yeast dough. The reason for this is very simple: there is an enzyme present in whole milk that is able to destroy the yeast cells, causing the dough to rise poorly or preventing it from rising at all. Bakers very quickly learned that by scalding the milk, the enzyme was destroyed. In addition, all processed whole milk is pasteurized, and most whipping cream now available is ultra-pasteurized, meaning sterilized. Pasteurization and sterilization are heat processes, and the enzymes in question are no longer present in our milk, so there is no reason to scald it. Unless raw whole milk is used, you may safely ignore a requirement for scalding milk in any bread recipe. Thinking this through, it should become apparent that powdered milk has been manufactured with a heat process that destroys the enzyme. When a formula specifies skim milk powder, it is used as a dry ingredient and the dough is made in the normal manner.

Vinegar in Sourdough Bread

Sourdough breads are made from a sour, or starter, which is a batter of flour and water allowed to ferment under controlled conditions and used as a base for making the breads. I am appalled by recipes that call for vinegar to be incorporated into the dough to create sourdough bread and rolls. Sourdough breads and rolls made from a proper sour, or starter, have no vinegary flavor. The sourdough process adds a pre-fermented base to the bread dough, which results in a dough that is more aged and a crumb with more moisture. It creates better texture and produces superior flavor.

Sour, fermented by wild yeast present in the air, was used as leavening to make breads rise as far back as ancient Egypt. It often produced erratic results. With the advent of modern yeast, we use the sour for flavor and aging and rely on yeast for controlled leavening. Some artisan breads should only be naturally fermented. Hand a baker a slice of bread and he or she will most likely smell the bread before tasting. Smell the aroma of real sour rye or sourdough wheat bread and you will instantly become an expert at recognizing it.


CHAPTER TWO
Bread Making A to Z

[image: ] This chapter contains everything you need to know about bread making, from an all-but-forgotten secret about making pumpernickel bread (see “Altus,” this page) to common mistakes that even the pros make and how to avoid or correct them. Also included in this chapter are directions for the preparation of ingredients such as homegrown sprouts, toasted nuts, pumpernickel color, and homemade buttermilk, and instructions for shaping loaves. Important in baking professional-looking bread, proper shaping has a vital effect on the quality of the finished loaf, and I’ve explained how to craft free-form loaves, French baguettes, pan loaves, and more.

Almond Paste

Almond paste has many uses in baking and pastry making. In commercial bakeries, it is often replaced by kernel paste, made from apricot pits, or macaroon paste, a mixture of almond paste and kernel paste. Almond paste is expensive, and the supermarket variety (of which the canned version is best) is not as good as the commercial product. Try to purchase this at a local bakery, but make sure that you are not paying for pure almond paste if what you are buying is kernel paste. You can make your own almond paste as follows, but be aware that it will only approximate the real almond paste.


½ pound (about 1¾ cups) whole, blanched almonds

4 tablespoons water

1 cup sugar

2 tablespoons light corn syrup

1 teaspoon almond extract



In a food processor, grind the almonds with 2 tablespoons of the water until smooth when rubbed between your fingers.

In a heavy saucepan, heat the remaining 2 tablespoons water. Add the sugar and corn syrup; heat slowly until the sugar melts, then bring to a boil. Cover and boil for 3 minutes.

Remove the lid but do not stir. Using a candy thermometer, heat the mixture to 240°F (soft-ball stage). Remove the pan from the heat and add the almond extract.

With the processor running, slowly add the hot syrup to the almonds until the paste forms a ball and tries to ride up the blade. Allow to cool.

Refrigerate in a sealed plastic bag or tightly covered container for at least 1 week to allow the flavor to develop. Bring to room temperature before use.

YIELD Makes about 1 pound.

Altus

European in origin, altus is little known outside of bakeries. When introduced to altus, many people think of it as a method of using up stale bread. However, as with many old-fashioned techniques, bakers find that it enhances the desirable qualities of certain breads. Its use seems to have begun in the making of pumpernickel doughs, and the best of these breads often contain altus.

Altus is a mash made by slicing leftover rye bread and trimming away the crusts, soaking the trimmed bread in water for several hours or overnight under refrigeration, then squeezing it dry. Added in small amounts to bread dough, altus intensifies the distinctive flavor of pumpernickel and rye bread and helps them retain moisture. When using altus, allow for a little extra flour in the recipe. The mash keeps well, covered, in the refrigerator.

Butter Substitutes

Although butter imparts a special flavor to baked goods, in recipes for cakes or pastries commercial bakers often substitute shortening for butter, measure for measure. In delicate pastries such as croissants, shortening is often substituted for half the butter to make them flakier. This also makes them less fragile, allowing them to be packaged and transported more safely.

Oils often do not give the same results as hard fats and cannot be substituted indiscriminately. However, when baking breads or yeast cakes, in most cases half of the fat can safely be replaced with liquid oils. Sometimes butter flavor is used to enhance the flavor or aroma of baked goods, and butter-flavored shortenings, oils, and sprays are becoming more widely available for the home baker.

Cut and Stipple

When most breads are ready for the oven, the tops are either scored with a sharp knife or single-edge razor blade, or they are stippled (docked) with a series of small holes made with a skewer or pointed blade, allowing the expanding gases in the loaf to escape without causing the crust to burst. Where appropriate, recipes in this book suggest a method or pattern.


[image: ] INSIDER’S JOKE [image: ]

A bread that is both cut and stippled is like a man’s trousers that are held up with a belt and suspenders.



The fashion in which the cuts are made influences the appearance and often the flavor of the bread. In cutting French or Italian bread, the slash is not made vertically. The blade is held at an angle of not more than 30 degrees, and the cut is made as if slitting under the skin of the bread. When the bread rises in the oven, this type of slash swells and the crust thickens along the lip. The thickening of the swollen crust is referred to as bloom, which gives the bread its traditional appearance and makes it crisp and chewy. French bread may have from three to ten slashes, the number determined by the length of the bread.

Other cuts or holes allow the bread to expand and form a design, sometimes quite intricate. Round breads may have a tic-tac-toe pattern; others may be stippled with a serious of holes. Most breads are cut in an orthodox manner that serves to identify them. Others might be cut with an interesting pattern that’s the signature of the baker. When you have a bit of experience, you should feel free to try some ideas of your own.

Occasionally, the crust will burst regardless of your best efforts. Do not despair. When we baked our Jewish Corn Bread in my bakery, knowledgeable shoppers would seek out a loaf with a split crust. This part of the bread is remarkably crunchy. It was often selected by the bakers, myself included, for their own table.

Cutting In

Several different methods can be used to blend together shortening and flour or sugar without creaming or aerating the two, a process termed cutting in. After cutting in, the shortening should be thoroughly distributed; the mixture will have a grainy appearance. You can use a pastry blender, two knives, or a fork, but you may find it easiest to rub the mixture between your fingers.

Dough, Mixing and Kneading

All of the yeast-raised breads in this book can be mixed by hand. I suggest that your first efforts be done by hand, which will provide you with a basic feeling for the doughs. Choose one of two methods—the straight dough method or the sponge method. Neither is difficult.

Straight Dough Method

In a large bowl, sprinkle the yeast over warm water (105°F to 115°F). The exact temperature is not critical. If the water feels warm to the touch, the yeast will activate. Add the ingredients as specified in the recipe. The precise amount of flour will be determined while kneading. Stir with a wooden spoon until the dough forms up into a ball and begins to come away from the sides of the bowl. Turn out onto a lightly floured board. Scrape down the sides of the bowl and add the scrapings to the dough. Knead as described below.

Sponge Method

This method pre-ferments part of the dough, resulting in a moister and more flavorful loaf. The sponge doubles in volume in 20 to 45 minutes, depending upon room temperature, and this takes the place of the first rise (see this page). Sprinkle the yeast over warm water and stir in a portion of the flour until smooth. Cover and set aside until the mixture doubles in volume or appears bubbly or spongy. Stir in the balance of the ingredients and mix the dough as in the method above. When the dough is fully kneaded, allow it to rest, then shape it into loaves. The amount of time from start to shaping the loaf is often less than in the straight dough method.

Kneading

Kneading may be done on any clean, flat surface, such as a countertop, worktable, or kitchen table. It is important to work at a convenient, comfortable height—one that allows you to knead with arms extended so that you can press down from the shoulders without bending excessively. I prefer working with a hardwood board placed on the countertop. Wood makes a good work surface and is easily cleaned. A marble slab is excellent and is always cool.

After mixing as above, turn out the dough onto a lightly floured work surface. The dough will be wet and sticky. Keep your hands dusted with flour. With your palms, push down from the shoulders, turn the dough a quarter turn, fold it in half, press away, turn, fold, press, turn, fold, press—working the dough up into a ball. Use a plastic or metal dough scraper to keep the surface of the board clean. Work the scrapings back into the dough. When the dough is no longer sticky to the touch, pick it up and stretch it to develop the elasticity. Knead once or twice and stretch again. Repeat this several times. Then lift the dough and drop it down onto the work surface, lift once more, turn over, and drop it again. Repeat—stretching, dropping, and kneading. This serves to aerate the dough. Some folks say that this also helps work out tensions. Don’t be afraid to slam it down.

If the dough is still too sticky, more flour can be added ¼ cup at a time. If the dough is stiff and unyielding, soften it with cool water added 1 teaspoon at a time. Extra time is required to incorporate the water into the dough, so be patient. Press your hand down on the dough; if it comes away clean it contains sufficient flour. Continue to turn, fold, and press until the dough feels smooth and elastic (8 to 10 minutes or more). As the dough becomes fully developed, it should come to life and push back, not feel limp.

The kneading process can be a relaxing and personally satisfying endeavor. It’s fun! Tear off a small piece of dough as you begin kneading. Try to stretch it and it will tear. Repeat when the dough is ready, and it will stretch beautifully. If you hold a small piece of dough, fully stretched, up to the light, you will see a pattern of fine, even lines in the dough. This is the gluten, coming to life under the pressure of your hands.

Stand Mixer

A stand mixer is capable of producing a better bread dough than is possible by hand or with a food processor. You will find that the recipes in this book often require more mixing time when a stand mixer is used. Kneading with the mixer allows bakers to make a stiffer dough and develop the gluten to its full strength. This results in a larger, better-textured loaf. In bakeries, ice water is often used to control the dough temperature so that the dough may be kneaded longer and developed further. In summer and in hot climates, do this at home by using ice water and cold ingredients. The goal is to maintain a 78°F to 80°F dough temperature while mixing for 10 to 15 minutes. There is some leeway in the dough temperature. Going over by a few degrees is not fatal. In bakeries it is not unusual to mix some doughs for 25 minutes. If you feel that the dough has become too hot, cover and allow it to rise in the refrigerator.

It is important when mixing bread dough with a stand mixer to use only a heavy-duty machine with a minimum capacity of 8 cups of flour. Stand mixers do a better job of kneading when operated at their ideal capacity. Whereas most cookbooks call for the same volume of ingredients whether mixing by hand or with a stand mixer, here you will find separate recipes for using a stand mixer, producing larger yields. You will quickly find out for yourself how much better your breads are when using these methods. As a bonus, you will often get three loaves for the same effort as you previously expended for only two. The hand-mixed recipe can always be used in the stand mixer when only two breads are desired.


[image: ] ADVICE FROM A PRO [image: ]

Do not walk away and leave the mixer unattended while mixing, and especially while kneading. The bowl is liable to jump off the saddle, or the beater or hook could come loose if not properly installed. When mixing a heavy dough, you sometimes have to hold the machine down with your hand to keep it from walking or jumping.



In bakeries, most bread doughs are mixed with a dough hook, but I have found that with most home mixers the hook is not able to stir the liquid and dry ingredients together until they are combined or are solid enough for the kneading process to begin. That’s why in some recipes I specify using the flat beater until the ingredients are mixed into a dough solid enough to knead with the hook. The flat beater is then removed, the dough scraped back into the bowl, and the dough hook inserted. The dough is then kneaded with the mixer until it is fully developed. To determine kneading time, start when the dough stops flopping around and the dough hook bites into the mass.

KitchenAid has a newly configured dough hook that kneads bread doughs without having to use the flat beater. (New for me, that is; the new design showed up in the 1980s—shows how long their machines last!) The change is imperceptible to the eye, but it allows the dough to be mixed with only the dough hook and it also develops the dough more quickly. Some of the recipes for stiff doughs may strain your mixer. Always begin with the smallest amount of flour called for in the recipe, holding back 2 cups of flour. Mix until the flour is barely incorporated, then add the reserved amount in several additions. The mixer can get very warm, but it is safe to continue mixing. If necessary, keep the dough a little softer than called for. When in doubt, refer to the manufacturer’s recommendations. You can always process part of the dough separately. You also have the option of finishing kneading by hand. If experience proves that a stand mixer recipe is too large for your mixer, use the amounts called for in the smaller, hand-mixed recipe.


[image: ] BAKER’S SECRET [image: ]

When the dough is fully kneaded, trickle some vegetable oil down the side of the bowl while the mixer runs at slow speed until the dough is coated and flops around the sides of the bowl. Use care, keeping your fingers away from the edge of the bowl. Once coated, the dough can be turned out, or it may be left in the bowl, covered, and allowed to rise.



Food Processor

The basic procedure for mixing bread with a food processor is as follows: Yeast is softened in warm water in the work bowl. Half the flour, the other dry ingredients, and ice water are added. The machine is run until a dough forms. The rest of the flour is added 1 cup at a time, pulsing until the dough is thoroughly mixed. At the speed of this machine, often the mixing time is a minute or less.

If the dough is overprocessed, in baker’s terminology the dough becomes burned; that is, so much heat is built up from friction that the yeast cells and enzymes present in the dough are destroyed and the dough becomes useless. Here’s how to overcome this problem. Each cup of water in the recipe is divided into two parts: ¼ cup warm water and ¾ cup ice water. Dry yeast requires warm water (105°F to 115°F) to become activated. Ice water brings down the temperature of the dough, allowing it to be processed for 2 to 3 minutes or longer.

Ordinarily, a standard 4-cup food processor has the capacity to mix one loaf of bread. Following the method used in these recipes, it is possible to produce two loaves. If the machine strains and overheats, it will stop automatically. After cooling down for several minutes, the machine can be restarted without any harm. When mixing a large batch of dough, if the machine begins to labor, stop, remove the dough, divide it in half, and process each half separately. When each is mixed, place both on a work surface and knead the two pieces together.

Dredging

Whenever fruits or nuts are added into a batter, they tend to drift to the bottom when inserted in the oven and before the batter begins to solidify. Lightly dredging the fruits or nuts with flour and shaking off the excess is enough to hold those ingredients in suspension long enough for the batter to become dense.

Folding In

Folding is a very important technique used by bakers. The best example is folding beaten egg whites into a batter most often made from beaten egg yolks and sugar—no leavening. A small amount of the beaten whites is added to the egg yolk mixture and mixed in by hand using a spatula until completely absorbed. I like to think of the step as tempering the egg yolk mixture, thinning it out so it can accept the balance of the beaten whites without knocking out the air from the whites. It is the aeration that substitutes for leavening and makes for light and tender cakes. The whites go into the bowl on top of the yolk mixture and should be folded in as follows. Insert the spatula very gently down into the center of the bowl and with a twisting motion bring it up through the yolks, along the side of the bowl, then twist it upside down over the top. Turn the bowl slightly and repeat. Continue turning the bowl, folding in the whites, and working with a very light hand until the whites and yolks are combined. A few lumps are okay; they will disappear during baking. Using the spatula, carefully transfer the mixture to a baking dish. When folding in nuts, fruits, or melted
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