
		
			1 Bread Machine 101
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			This book is a little different from other bread machine cookbooks. If you don’t have time to read this entire chapter before you start baking, here are the two most important takeaways:

			
					
					Gram measurements come before volume ones, because baking is quicker, tidier, and more precise when you use a digital scale.

				

					
					Most recipes include two method options. The first, which uses a pre-programmed setting, is for a set-it-and-forget-it loaf that will turn out great but might not be perfect. The second includes opportunities to intervene, such as to shape your loaf by hand, slow down the fermentation, and/or to bake in your own oven, which allows you to exert more control and achieve more attractive results.
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			Pros and Cons of a Bread Machine

			A bread machine is an incredibly useful tool that can make the habit of homemade bread a fully achievable reality. But like all appliances, there are certain things it’s better at than others. The purpose of starting with pros and cons is to set your expectations, allow you to begin simmering up some possibilities, and set the tone for why I’m so obsessed with intervening to adapt the machine’s functions for your own desired results.

			Pros

			
					
					Hands-off: Add your ingredients to the baking pan, snap it into place, press start, and you’ll have a loaf of bread within a few hours.

				

					
					Good for gluten: It’s great at kneading dough and built for long kneading sessions.

				

					
					Powerful proofing: You don’t have to worry too much about finding a warm spot for your dough to rise—it has built-in conditions that help yeast flourish.

				

					
					Energy efficient: There’s no preheat necessary, it uses much less energy to bake than your oven, and produces a lot less wasted residual heat as well.

				

					
					Minimized mess: From spurts of flour to splotchy work surfaces, it contains all the mess. And if you use a scale to measure your ingredients, there’ll be hardly any dishes to clean!

				

			

			Cons

			
					
					Moderate heat: Its moderate heat (between 325° and 350°F) produces thin, usually pale crusts, rather than burnished, crackly, thick ones.

				

					
					Very fast to rise: Fast proofing is good for a fast loaf, but not so great for flavor and the structure generated by longer, slower, cooler conditions, such as with sourdough bread.

				

					
					Uneven baking: Depending on your model, the tops of breads don’t always brown, and in some cases, bake unevenly.

				

					
					Wonky shapes: You may end up with some misshapen loaves (though they’ll hopefully still taste delicious) and there will most likely be paddle-shaped cavities in the base.

				

					
					One size fits all: A bread machine imposes its own system on what has historically been a sensory process, so it can’t adapt to variable conditions like humidity and temperature.
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			How a Bread Machine Works

			While bread machine models vary from one to the next, across the category the mechanics are largely the same, featuring a few key parts:

			
					
					A removable baking pan fitted with a rotating, removable paddle (or two)

				

					
					A lidded compartment that the baking pan snaps into, connecting the kneading paddle to the machine’s motor, where all the action takes place

				

					
					A coiled heating element, which typically wraps around the lower part of the pan

				

					
					An interface with baking presets and a display screen

				

			

			Variables from one model to the next include:

			
					
					The shape of the baked loaf—a tall, upright one, or a more traditional horizontal shape

				

					
					The strength and durability of the machine’s motor

				

					
					The evenness of the heating element

				

					
					The quality and range of presets

				

					
					The number and types of kneading paddle—some models have two paddles, and some have paddles that fold down after kneading to minimize the hole in the base of the finished loaf

				

			

			My Favorite Bread Machine

			If you’re shopping for a bread machine, start by asking, “How often will I use it?” If you expect to bake with it frequently, it’s probably worth splurging on an upper quality model, such as the Zojirushi Virtuoso Plus. I’ve tested over a half dozen bread machines, and this is my favorite, and a top pick among product reviewers and other bread machine enthusiasts, too.

			It produces traditionally shaped loaves; has a durable nonstick lining on the pan; includes two paddles instead of one, which mix and knead well; is built with a strong, long-lasting motor; and has top- and bottom-heating elements that are better for browning and baking the loaf evenly. And unlike most other models, its interface allows you to create custom programs to set the amount of time for kneading, proofing, and baking, so that you can easily isolate certain functions and use the machine for more than just set-it-and-forget-it loaves.

			That said, all bread machines are useful for hands-free kneading and proofing dough—and if you like the bread your machine is producing, by all means: carry on! You’ll find plenty of fun recipes here to broaden your repertoire.

			Tips for Success

			Add Ingredients in the Correct Order

			In the eight different bread machines I’ve baked with, the order of ingredients is always the same: wet ingredients on the bottom, dry ones on top, and yeast last. This not only prevents the yeast from becoming activated too early should it come into contact with water if the machine has a resting period, but also better mixes dough, similar to how it’s best to load up a blender with the wet, easy-to-blend stuff on the bottom. Your bread machine may be different, and if it is, please refer to your instruction manual and swap the order if needed. In this book, we add wet ingredients first, and dry on the top.

			Please Use a Digital Scale

			You’ll see that gram measurements are shown before volume ones—for example, “130g” goes before “1 cup” for bread flour—and this is for two reasons. First, it’s much more precise, especially with flour. One volume cup of flour can weigh anywhere between 120 and 150 grams depending on how you scoop it, spoon it, or pack it in, and such a range of variance really adds up when there are 3 to 4 cups of flour in a given loaf, drastically affecting the outcome.

			Also, it’s just so much easier—and eliminates most of the dirty dishes! Simply place your baking pan directly on the scale and weigh each ingredient in it straight out of its container, resetting (or “taring”) the scale to zero between them. This allows you to use exactly as much flour as I would like you to. And I think you’ll find it to be even more of a perk with sticky, messy ingredients like honey and molasses.

			Spooned and Leveled Flour Measuring Method

			If you’re not using a digital scale to measure flour, use the “spooned and leveled” method: Spoon flour into your measuring cup without tapping it or packing it in, then use something flat, like the dull side of a table knife, to level off the top against the rim.
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			Don’t Be Afraid to Check the Dough

			Just because a bread machine is meant to be a set-it-and-forget-it operation does not mean you can’t periodically pause the machine or peek in to check its progress. In fact, it’s a good idea to examine your dough every now and then. Here are a few points when it’s helpful to check, and even to intervene:

			
					
					While the dough is mixing: You may notice that patches of dough or flour are stuck to the sides or corners of the pan. Pause the machine and use a flexible spatula to scrape them into the dough. This is also a good opportunity to evaluate the dough and decide if another tablespoon of flour or liquid is necessary, which can be important if you’re baking in very humid or dry conditions.

				

					
					During the first rise: If I have the time, I like to briefly handle the dough once it’s kneaded to give it something of a “stretch and fold,” to evaluate its strength and progress. Just reach into the machine, gently pull on one end of the dough, and fold it over the center, and repeat on the opposite side.

				

					
					Shape after the final punch-down: If you wish, you can pull the dough from the machine, remove the paddles, shape your loaf by hand, and return it to the machine. This improves the doming on the bread and creates a more attractive shape. Also, if you intend to bake the bread in a standard loaf pan in your home oven, this would be the time to take it out of the machine.

				

			

			Use Room Temperature or Tepid Ingredients

			Because bread machines generate heat during mixing and rising, they’re more likely to overproof a loaf than underproof it. So, to slow down proofing slightly and as a form of insurance, I start with room temperature or tepid liquids rather than warm ones.

			Opportunities for Intervention

			To Slow Down the Process and Develop Flavor Through Fermentation

			Making bread is traditionally a very sensory process, utilizing time as an ingredient not only for giving dough the opportunity to inflate with gas and develop its trademark crumb, but to help build flavor, too. The bread machine skillfully automates this element, saving home cooks all the trouble. But depending on your schedule and desired outcomes, you may want to slow down the bread machine process. Here’s when it’s best to intervene.

			
					
					Right after kneading is complete: Almost every preset bread machine cycle begins with kneading (some, like the Zojirushi, start with a resting period that allows the ingredients to all come to temperature). As soon as the dough is kneaded and before it starts its bulk fermentation in the machine (which will heat up the dough and fast-track its rise), stop the cycle and remove the dough. Transfer it to an airtight container (a 2-quart size works great) and move it to a cool spot or to the fridge. There, it will undergo its bulk rise more slowly. And if you wish to further slow its fermentation, you can reduce the yeast by half, too. This is a particularly useful step in sourdough loaves to build more pronounced, tangy flavors. But give it up to an hour to come back to room temperature once removing it from the fridge and before baking.

				

					
					After shaping: What’s known as the bulk rise is the first stage of letting the yeast do its thing, whereas “proofing” is what happens once it’s in its final rising stage, after the dough has been shaped. After shaping your bread, return it to the bread machine’s baking pan (or to a traditional loaf pan, if you intend to bake it in your home oven), and proof it covered, in the refrigerator, then bake it off the next morning. Allow 30 to 60 minutes for the proofed dough to warm up first.

				

			

			Removing the Paddles for Baking

			One way to get rid of the unsightly paddle cavities from the bottom of a bread machine loaf is to simply remove the paddles after the final punch-down, which is when you’d shape the loaf if you choose to. But if you do this, make sure to rub a little butter or apply some cooking spray to the exposed rods, as they aren’t coated in nonstick lining and will adhere to your baked bread.
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			For a More Golden-Brown Crust

			Most bread machines don’t have a heating element in the upper part of their compartments, which means that they often come out with a bit of a pale crust. You can mitigate this by brushing a little egg white or other type of wash over the surface of the dough after it completes its final proof.

			Using one of the Crust-Browning Washes below, gently brush the entire top surface of the dough when it’s almost finished proofing, usually about 1 hour 30 minutes before completion. Your timing doesn’t have to be perfect—either toward the end of the final proof or even the beginning of baking works just fine. My preference is an egg white, because I often have a leftover egg white or a carton of packaged egg whites on hand, and I love the glossy sheen it adds.

			Crust-Browning Washes

			All of these washes are the amount needed for 1 loaf.

			
					
					Egg white: About 1 scant tablespoon egg white

				

					
					Egg wash: About 2 teaspoons beaten egg whisked with 1 teaspoon water

				

					
					Milk wash: About 1 scant tablespoon whole milk or unflavored plant-based milk, preferably a higher-protein one like soy milk or oat milk

				

					
					Starch slurry: 1 teaspoon cornstarch, potato starch, or arrowroot whisked with 1 tablespoon tepid water

				

					
					Melted butter or oil: About 1 scant tablespoon
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			The Breadmaking Process, Step by Step

			1 Mixing and Kneading

			First, your bread’s ingredients are combined and moistened, and will look a bit shaggy. Then kneading begins, during which the dough is thoroughly stretched out over and over again, with the goal of strengthening the gluten in the wheat. It becomes elastic in the process, so that the dough can inflate with bubbles without tearing—creating the architecture of the baked bread’s crumb. Through kneading, the dough becomes smooth, somewhat shiny, and is ideally just a bit tacky, meaning that it should stick to a pan or work surface temporarily, but then cleanly release.

			2 Bulk Fermentation

			During bulk fermentation, or the first rise, the yeast begins its work on the dough, interacting with its sugars to produce gas in the form of carbon dioxide and ethanol. It bubbles up inside the dough and causes the whole mass to inflate, roughly doubling its size in volume. Bulk fermentation should take place in a relatively warm environment, around 80°F, which the bread machine creates perfectly.

			3 Deflation, or Punch-Down

			After the dough doubles in size, it’s deflated, or punched down (when making it by hand, you can literally punch the dough down). This works the gluten and helps to prevent the dough from overinflating, and also helps to yield evenly sized bubbles. In bread machines, there is usually a second bulk fermentation (second rise) and punch-down.

			4 Shaping

			Once the bulk fermentation stages are complete, the dough is ready to be shaped. Some bread machines have a special function for shaping the dough into a loaf, others simply leave it in the shape of the punched-down dough. But for things like dinner rolls and cinnamon buns, or if you plan to bake your bread in your home oven, this is when the dough is removed from the machine and handled.

			5 Proofing

			Proofing is the final stage of fermentation, where the shaped dough is left to inflate and double in size once more, to develop its final crumb structure before the higher heat of an oven (or a bread machine’s bake function) is applied and locks everything in place.

			6 Baking

			This is last stage, the application of high heat. During baking the yeast is killed, but not before it uses its last gasp to puff up a little bit more (known in baking parlance as “oven spring”), giving the loaf a final injection of volume. The moisture in the dough is largely evaporated off, leaving behind a light, airy loaf of bread with a complicated interior network of bubbles, otherwise known as its “crumb.” To preserve the structure of the bread, hold off slicing into it before it has cooled down.

			For a More Attractive, Hand-Shaped Loaf

			Shaping dough by hand is the best way to ensure an attractive loaf. It’s also easy, quick, and not very messy—especially if you resist the urge to use extra flour while handling it. If baking your loaf in the bread machine, you’ll need to pay attention to when its final rise occurs so that you can intervene at the right moment (the machine’s manual may help here). After its final punch-down occurs, pause the bread machine cycle and remove the dough from the machine.

			
					
					On a clean work surface, gently stretch the dough out into a rough rectangle shape about an inch thick. Avoid adding extra flour here unless it’s absolutely necessary, using a bench scraper instead to help handle and lift the dough.

				

					
					Fold the bottom third of the dough into the middle (2nd photo, this page), then fold in the left and right ends to the middle (3rd photo, this page).

				

					
					Now tightly roll the dough over the top flap. It should look like a log (4th photo, this page).

				

					
					Flip the dough over and use your fingers to pinch the seams together so that they seal.

				

			

			Return the shaped loaf to the bread machine, seam-side down, and resume the cycle, or place it in a greased loaf pan for baking in a home oven (see this page for more info).
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			To Incorporate Mix-Ins and Swirls

			Many bread machines have a built-in alert or special compartment for additions like nuts, fruit, chocolate, or cheese—typically an alarm goes off about 5 minutes before kneading is complete, or a trap door opens and releases them into the dough. Sometimes this works, but I’ve found that the additions aren’t always evenly distributed, so I usually opt to incorporate them manually.

			
					
					After the dough’s first bulk fermentation (first rise), pause the machine and remove the dough.

				

					
					On a clean work surface, pat the dough out to an even thickness of about an inch. Sprinkle one-third of the fillings over the dough, then roll it up tightly jelly-roll style, or fold the dough over itself. Use a bench scraper to help maneuver the dough.

				

					
					Flatten it out again, sprinkle another third of the fillings over it, and roll or fold it.

				

					
					Repeat one last time, incorporating the final portion of fillings. Shape the dough into a loaf, return it to the bread machine, and resume its cycle.
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			To Bake in a Home Oven

			All of these loaves can be baked in a home oven instead of the bread machine, which is a great option if you prefer a loaf that doesn’t have any paddle holes.

			
					
					Remove

				

					
					
				

					
					
				

					
					
				

			

			A Few Helpful Tools

			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
			Key Ingredients

			
			
			
					
					
				

					
					
				

					Other specialty flours: Other types of flours add character to loaves, as you’ll see here.
					
							
							
						

							
							
						

							
							
						

							
							
						

							
							
						

					


					
					
				

			

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
					
					
				

					
					
				

			

			
			
			
			No-Stress Substitutions

			
			
			
				
					
					
					
				
				
					
							
						
						
							
							
						
							
							
						
					

					
							
							
						
							
							
						
							
							
						
					

					
							
							
						
							
							
						
							
							
						
					

					
							
							
						
							
							
						
							
							
						
					

					
							
							
						
							
							
						
							
							
						
					

					
							
							
						
							
							
						
							
							
						
					

					
							
							
						
							
							
						
							
							
						
					

					
							
							
						
							
							
						
							
							
						
					

					
							
							
						
							
							
						
							
							
						
					

					
							
							
						
							
							
						
							
							
						
					

					
							
							
						
							
							
						
							
							
						
					

					
							
							
						
							
							
						
							
							
						
					

				
			

			A Few Final Recommendations
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