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ABOUT THE BOOK



IT’S THE BREAD-MAKING REVOLUTION!
Only five minutes’ preparation
Just mix and refrigerate, then shape, leave to prove and cook
Freshly baked, crusty home-made bread, all week long!

It sounds too good to be true: irresistible home-made bread with no bread machine and only five minutes’ work! In Five Minute Bread, bakers Jeff Hertzberg and Zoë François show you their simple, revolutionary bread-making method and over 80 recipes for using the basic dough.

From classic loaves such as Baguette, Ciabatta and Olive bread, through tasty ideas such as Italian semolina bread, to sweet breads like Brioche and Sticky pecan caramel rolls, the recipes are quick and straightforward.

With troubleshooting tips, baking facts and it’s easy-to-follow method, Five Minute Bread will inspire you to make fresh bread every day of the week, with minimal fuss and effort.


ABOUT THE AUTHOR



Jeff Hertzberg has been a physician, university professor, information technology consultant and ardent amateur baker. He developed a love of great bread while growing up in New York City, and refined this love with extensive travel through Europe and North Africa. He lives in Minnesota with his wife and two daughters.

Zoë François is a pastry chef and baker trained at the Culinary Institute of America. In addition to teaching baking and pastry and consulting to restaurants, Zoë creates desserts and custom wedding cakes. She lives in Minnesota with her husband and two sons.


HOW TO MAKE BREAD IN FIVE MINUTES A DAY



Refrigerating Pre-Mixed Home-Made Dough

Like most kids, my brother and I loved sweets, so dessert was our favourite time of day. We’d sit in the kitchen, devouring frosted supermarket doughnuts.

‘Those are too sweet,’ my grandmother would say. ‘Me, I’d rather have a piece of good rye bread, with cheese on it.’

Munch, munch, munch. Our mouths were full; we could not respond.

‘It’s better than cake,’ she’d say.

There’s a certain solidarity among kids gorging on sweets, but secretly, I knew she was right. I could finish half a loaf of very fresh, very crisp rye bread by myself, with or without butter (unlike my grandmother, I considered cheese to be a distraction from perfect rye bread). The right stuff came from a little bakery on Horace Harding Boulevard in Queens. The shop itself was nondescript, but the breads were eastern European masterpieces. The crust of the rye bread was crisp, thin and caramelised brown. The interior crumb was moist, dense and chewy, and bursting with tangy yeast, rye and wheat flavours. It made great toast, too – and yes, it was better than cake.

The handmade bread was available all over New York City, and it wasn’t a rarefied delicacy. Everyone knew what it was and took it for granted. It was not a stylish addition to affluent lifestyles; it was a simple comfort food brought here by modest immigrants.

I left New York in the late 1980s, and assumed that the corner bread shops would always be there, waiting for me, whenever I came back to visit. But I was wrong. As people lost interest in making a second stop after the supermarket just for bread, the shops gradually faded away. By 1990, the ubiquitous corner shops turning out great eastern, central and southern European breads with crackling crusts were no longer so ubiquitous.

Great European breads, handmade by artisans, were still available, but they’d become part of the serious (and seriously expensive) food phenomenon that had swept the country. The bread bakery was no longer on every corner – now it was a destination. And nobody’s grandmother would ever have paid six dollars for a loaf of bread.

I’d fly back to New York and wander the streets, bereft (well, not really). ‘My shop’ on Horace Harding Boulevard had changed hands several times by 1990, and the bread, being made only once a day, was dry and didn’t really have a lot of flavour. I even became convinced that we could get better bagels in Minneapolis – and from a supermarket. Things were that grim.

So Zoë and I decided to do something about it. Five Minute Bread is our attempt to help people re-create the great ethnic breads of years past, in their own homes, without investing serious time in the process. Using our straightforward, fast and easy recipes, anyone will be able to create artisan bread and pastry at home with minimal equipment. Our first problem was: who has time to make bread every day?

After years of experimentation, it turns out that we do, and with a method as fast as ours, you can, too. We solved the time problem and produced top-quality artisan loaves without a bread machine. We worked out the master recipes during busy years of career transition and starting families (our kids now delight in the pleasures of home-baked bread). Our lightning-fast method lets us find the time to bake great bread every day. We developed this method to recapture the daily artisan bread experience without further crunching our limited time – and it works!

Traditional breads need a lot of attention, especially if you want to use a ‘starter’ for that natural, tangy taste. Starters need to be cared for, with water and flour replenished from time to time. Dough needs to be kneaded until resilient, set to rise, punched down, allowed to rise again. There are boards and pans and utensils galore to be washed, some of which can’t go into the dishwasher. Very few busy people can go through this every day, if ever. Even if your friends are all food fanatics, when was the last time you had home-made bread at a dinner party?

What about bread machines? The machines solve the time problem and turn out uniformly decent loaves, but unfortunately, the crust is soft and dull-flavoured, and without tangy flavour in the crumb (unless you use and maintain a time-consuming sourdough starter).


What We Don’t Have to Do: Steps from Traditional Baking that We Omitted



1. Mix a new batch of dough every time we want to make bread

2. Prove yeast

3. Knead dough

4. Cover formed loaves

5. Rest and rise the loaves in a draught-free location – it doesn’t matter!

6. Fuss over doubling or tripling of dough volume

7. Punch down and re-rise

8. Poke rising loaves to be sure they’ve proved by leaving indentations

Now you know why it only takes 5 minutes a day, not including resting and baking time.




Start a morning batch before work, bake the first loaf before dinner



Here’s a convenient way to get fresh bread on the table for dinner. Mix up a full batch of dough before breakfast and store it in the fridge. The lukewarm water you used to mix the dough will provide enough heat to allow the yeast to do its thing over the eight hours till you’re home. When you walk in the door, cloak (see here for details on ‘cloaking’) and shape the loaf and give it a quick rest, then bake as usual. Small loaves, and especially flatbreads, can be on the table in 40 minutes or less.




So we went to work. Over years, we found how to subtract the various steps that make the classic technique so time-consuming, and identified a few that couldn’t be omitted.

And then, Zoë worked some pastry-chef magic: she figured out that we could use stored dough for desserts as well as for bread, applying the same ideas to sweet breads, rolls and morning breads. It all came down to one fortuitous discovery: pre-mixed, pre-risen, high-moisture dough keeps well in the fridge.

This is the linchpin of Five Minute Bread. By pre-mixing high-moisture dough (without kneading) and then storing it, daily bread baking becomes an easy activity; the only steps you do every day are shaping and baking. Other books have considered refrigerating dough, but only for a few days. Still others have omitted the kneading step, but none has tested the capacity of wet dough to be long-lived in your fridge. As our high-moisture dough ages, it takes on sourdough notes, reminiscent of the great European natural starters. When dough is mixed with adequate water (this dough is wetter than most you may have worked with), it can be stored in the fridge for up to two weeks (enriched or heavy doughs can’t go that long but can be frozen instead). And kneading this kind of dough adds little to the overall product; you just don’t have to do it. In fact, overhandling stored dough can limit the volume and rise that you get with our method. That, in a nutshell, is how you make artisan breads with the investment of only five minutes a day of active effort.

A one- or two-week supply of dough is made in advance and stored in the fridge. Measuring and mixing the dough takes less than 15 minutes. Kneading, as we’ve said, is not necessary. Every day, cut off a hunk of dough from the storage container and briefly shape it without kneading. Allow it to rest briefly on the work surface and then toss it in the oven. We don’t count the rest time (20 minutes or more depending on the recipe) or baking time (usually about 30 minutes) in our five-minute-a-day calculation, since you can be doing something else while that’s happening. If you bake after dinner, the bread will stay fresh for use the next day (higher moisture breads stay fresh longer), but the method is so convenient that you probably will find you can cut off some dough and bake a loaf every morning, before your day starts. If you want to have one thing you do every day that is simply perfect, this is it!

Using high-moisture, pre-mixed, pre-risen dough makes the most of the difficult, time-consuming and demanding steps in traditional bread baking completely superfluous:

1. You don’t need to make fresh dough every day to have fresh bread every day: Stored dough makes wonderful fresh loaves. Only the shaping and baking steps are done daily, the rest has been done in advance.

2. You don’t need a ‘sponge’ or ‘starter’: Traditional sourdough recipes require that you keep flour-water mixtures bubbling along in your fridge, with careful attention and replenishment. By storing the dough over two weeks, a subtle sourdough character gradually develops in our breads without needing to maintain sponges or starters in the fridge. With our dough storage approach, your first loaf is not exactly the same as the last. It will become more complex in flavour as the dough ages.

3. It doesn’t matter how you mix the dry and wet ingredients together: So long as the mixture is uniform, without any dry lumps of flour, it makes no difference whether you use a spoon, a high-capacity food processor or a heavy-duty mixer. Choose based on your own convenience.

4. You don’t need to prove yeast: Traditional recipes specify that yeast be dissolved in water (often with a little sugar) and allowed to sit for five minutes to prove that bubbles can form and the yeast is alive. But modern yeast simply doesn’t fail if used before its expiry date and the baker remembers to use lukewarm, not hot water. The high-water content in our doughs further ensures that the yeast will fully hydrate and activate without a proving step. Further storage gives it plenty of time to fully ferment the dough – our approach doesn’t need the head start.

5 It isn’t kneaded: The dough can be mixed and stored in the same resealable plastic container. No wooden board is required. There should be only one container to wash, plus a spoon (or a mixer). You’ll never tell the difference between breads made with kneaded and unkneaded high-moisture dough, so long as you mix to a basically uniform consistency. In our method, a very quick ‘cloaking and shaping’ step substitutes for kneading (see The Master Recipe, Step 5, here).

6. High-moisture stored dough can’t over-rise accidentally: Remember that you’re storing it long term anyway. You’ll see a brisk initial rise at room temperature over two hours; then the risen dough is refrigerated for use over the next week or two. But rising longer won’t be harmful; there’s lots of leeway in the initial rise time.

 

Given these simple principles, anyone can make artisan bread at home. We’ll talk about what you’ll need in the Ingredients chapter (here) and the Equipment chapter (here). You don’t need a professional baker’s kitchen. After equipment, you’ll learn the tips and techniques that we’ve taken years to accumulate (here). Then we’ll lay out the basics of our method in The Master Recipe chapter (here), applying them to ordinary white dough and several delicious bread variations. This recipe is the model for all the others in the book. We suggest you read it first and bake some of its breads before trying anything else. You won’t regret it.


Wetter is better: The wetter dough, as you’ll see, is fairly slack, and offers less resistance to yeast’s expanding carbon dioxide bubbles. So, despite not being replenished with fresh flour and water like a proper sourdough starter, there is still adequate rise on the work surface and in the oven.
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INGREDIENTS



Here’s a very practical guide to the ingredients we use to produce artisan loaves. Great breads really only require four basic ingredients: flour, water, yeast and salt. The rest is detail.

Flours and Grains

Unbleached, white plain flour: This is the staple ingredient for most of the recipes in this book.

Unbleached plain flour is our number-one choice because of its medium- (rather than high-) protein content, which in wheat is almost all gluten. Gluten is the elastic protein that sets up a network of invisible microscopic strands, allowing bread dough to trap the carbon dioxide gas produced by bread yeast. Without gluten, bread won’t rise. That’s why flours that contain only minimal gluten (like rye) need to be mixed with wheat flour to make a successful loaf. Traditional bread recipes stress the need to ‘develop’ gluten through kneading, which turns out not to be an important factor.

With a protein/gluten content at around 10 per cent in most brands, unbleached plain flour will have adequate protein to create a satisfying ‘chew’ (a certain resistance to the teeth), but will have a low enough protein content to prevent heaviness, which can be a problem in high-moisture artisan baking.

Don’t use bleached flour. We prefer unbleached flours for their natural creamy colour, not to mention our preference for avoiding unnecessary chemicals. Even more important, bleaching removes some of the protein, and that throws off our recipes. If you use bleached flour, your dough will be too wet.

Strong flour: Strong flour has about 12 per cent protein. If you prefer extra-chewy bread, you can substitute strong flour for plain by decreasing the amount slightly (by about 35g/1¼oz for every 840g/1lb 14oz white plain flour in the recipe). For some loaves that really need to hold their shape well (like Pain d’Epí, here), strong flour is preferred and we call for it in the recipe.

Wholemeal flour: Wholemeal flour contains both the germ and bran of wheat; both of which are healthy and tasty. Together they add a slightly bitter, nutty flavour to bread that most people enjoy. The naturally occurring oils in wheat germ prevent formation of a crackling crust, so you’re going for a different type of loaf when you start increasing the proportion of wholemeal flour. In general, you can use any kind of wholemeal flour that’s available to you. Stoneground wholemeal flour will be a bit coarser and more rustic. Either plain or strong wholemeal flour will work well in our recipes.

Rye flour: A variety of rye flours are available. They have varying percentages of rye bran, but the labelling generally doesn’t make this clear. Be aware, though, that the very coarse-ground, high-bran products will produce a coarser, denser loaf.

Semolina flour: Semolina is a major component of some Italian breads, where it lends a beautiful yellow colour and spectacular flavour. The best semolina for bread is the finely ground ‘semolina flour’.

Oats: We use rolled oats or oat flour in several recipes. It adds a wonderful hearty flavour and contributes to a toothsome texture, but it doesn’t have any gluten content. So, like rye flour, it needs to be paired with plain flour to produce a loaf that rises.

Organic flours: We have to admit, we can’t tell the difference from the standpoint of flavour or texture. If you like organic products, by all means use them (we often do). But they’re not required, and they certainly cost more. One reason some people take up the bread-baking hobby is to be able to eat organic bread every day, as it is usually unavailable commercially or is prohibitively expensive.

Oil

When we refer to neutral-flavoured oil, this means sunflower oil, corn oil, canola oil or any oils that are not strong-flavoured (i.e. not olive oil, almond oil, etc.).

Water

We can’t detect important differences between water sources. The flavours of wheat and yeast overwhelm the contribution of water to bread’s flavour. We use ordinary tap water running through a home water filter, but that’s only because it’s what we drink at home. Assuming your own tap water tastes good enough to drink, use it filtered or unfiltered; we can’t tell the difference in finished bread.

Yeast

Yeast is crucial to bread’s rise, and also to its flavour. Our recipes call for plenty of yeast, in order to ensure a quick and vigorous initial rise. This is really a matter of taste, and some experienced bakers may prefer the more delicate flavour of a dough risen with less packaged yeast. Some traditionalists feel that rising the dough very slowly, with very little added yeast, builds a better flavour.

Less yeast will work for all of our recipes, but be aware that the initial rise will be slower, and the resting/rising time will also be increased. We’ve had good results using as little as one-quarter of the specified level of yeast (initial rising time will be much longer). Use whatever yeast is readily available; with our approach you just won’t be able to tell the difference between the various national brands of yeast, nor between instant, regular, granulated, or cake yeast (though you will have to double the quantity if you use cake yeast).

The long storage time of our doughs acts as an equaliser between all of these. One strong recommendation: buy in bulk or in commercially available jars, rather than in envelopes. The envelopes are much more expensive, ounce for ounce. Between the two of us, we’ve had only one yeast failure in many years of baking, and it was with an outdated envelope. Excellent results can be had with bulk-purchased yeast. Just be sure it’s fresh.

The real key to avoiding yeast failures is to use water that is no warmer than lukewarm (about 38°C). Even cold water will work, though rising will take much longer. Hot water kills yeast. After several days of high-moisture storage, yeasted dough begins to take on a flavour and aroma that approximates the flavour of natural sourdough starters used in many artisan breads. Sours and starters like biga (Italian), levain (French), and poolish (referred to in Eastern European, French, and Italian recipes) all require significant time and attention, so our books don’t ask you to make them.


Modern Yeast



It almost never fails if used before its expiry date, so you do not need to wait until the yeast proves (bubbles), nor do you need to add sugar. We avoid proving yeast because it consumes five precious minutes! But it’s probably a good idea to add the yeast to the water as the very first added ingredient. This hydrates the yeast and ensures that you won’t get undissolved granules in the dough. Though the truth is that you don’t have to wait for it to dissolve fully: some modern recipes have you mix all the dry ingredients (including yeast) together before adding liquids, and they work fine. The same is true for the salt




Salt: Adjust It To Your Taste

Neither of us is able to distinguish among salt types in baked breads – save your expensive artisanal sea salts for sprinkling over finished dishes as they come to table. We used coarse grain salt because we find it’s easy to handle, but you can use fine grain salt as well; just decrease the volume by about 33%, as it packs tighter in the container and in the spoon. We love the taste of salt, so our recipes call for a fairly good dose of it – it can be adjusted downward if you like your bread less salty, or if you have health concerns that prompt you to seek out a lower-salt diet. Cutting the salt in half or less can be a good option for people who want to restrict sodium in their diet. Experiment, and see what you think.

Seeds, Nuts and Chocolate

Caraway seeds: These are so central to the flavour of many rye breads that a lot of people think that caraway is actually the flavour of the rye grain. It’s not, but for us, something does seem to be missing in unseeded rye bread. The only problem you can run into with caraway seeds (or any other) is that in very old ones the internal oil may have gone rancid. Taste a few if your jar is older than a year.

Other seeds: Poppy, sesame and pumpkin seeds are featured in a number of our recipes. They occasionally turn rancid, so taste a few if your jar is older than a year.

Nuts: Store in the freezer so the oils will not go rancid. Buy them either natural or blanched.

Chocolate: Some of our enriched breads call for chocolate, either cocoa powder, a bar of chocolate or chunks. You will notice an improvement in flavour and recipe performance if you use the highest-quality chocolate available because of the purity of the ingredients. For plain chocolate, Valrhona is our favourite, but Lindt and other premium brands also work quite well. If premium chocolates are unavailable, try the recipes with your favourite supermarket brands. The premium stuff is not an absolute requirement by any means.
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EQUIPMENT



 

Oven thermometer: This is one item that isn’t optional; you need it to calibrate your oven to get predictable bread-baking results. A hot oven drives excess water out of wet dough, but if it’s too high you’ll burn the crust before fully baking the crumb (the bread’s interior). Home ovens are often off by up to 20°C. With an inexpensive oven thermometer, you can be certain to get results as good as ours are. Without the thermometer, your bread-baking experiments are going to require an annoying element of trial and error.

Baking stone: For best results, you’ll want a high-quality, 1cm/½in-thick baking stone (thin ones may crack within a year if used frequently). Look for a large one, preferably with a lifetime replacement guarantee against cracking. The porous stone absorbs excess moisture from your wet dough, allowing a thin, crackling, crisp crust to form; this crust is one of the key elements in artisanal baking. Free-form loaves are baked right on the stone; liberal use of polenta or flour prevents sticking. You can bake wet dough on a baking sheet or other nonporous surface, but the crust won’t be as good.

A large plastic storage container with a lid: You can mix and store the dough in the same vessel and save yourself from having to wash one more item (it all figures into the five minutes a day). You need something large – a food container that holds about 5 litres/8¾ pints. If you double the quantities in our recipes (resulting in a little less than 3.6kg/8lb of dough), you’ll need something in the order of 9–10 litres/16–17½ pints.

Grill tray to hold boiling water for steam: This is essential for breads intended to achieve a crackling crust and nice caramelisation. Most enriched breads (e.g. challah, brioche, etc) won’t benefit from it, since the fat in their dough prevents the crackling crust.

Warning: Do not use a glass pan to catch water for steam, or it will shatter! Occasionally oven windows has been known to crack after water has been spilled on it. To prevent this, cover the window with a towel before throwing water into the pan; remove before closing the oven door.

Pizza peel: This is a flat board with a long handle used to slide bread and pizzas onto a hot stone. Wood or metal work equally well (you can’t use anything made of plastic to transfer into the oven because of the contact with a very hot baking stone). Coat liberally with polenta before putting wet dough loaves on them or they will stick to the peel and/or the stone. If you don’t have a pizza peel, a flat baking sheet with no sides will do, but it will be more difficult to handle, as will a wood-chopping board.

Baking sheets and silicone mats: You may opt to bake your first bread on the baking sheet that you already have in the house. Similar results are obtained with the new non-stick, flexible silicone baking mats, which don’t need to be greased and are used on top of a baking sheet (washing up is a breeze). Or, you can line your baking sheet with parchment paper, which also provides a nice non-stick surface and easy washing up. All these non-porous options give respectable results, but don’t expect a crackling crust.

Loaf tins: Like baking sheets and silicone mats, loaf tins work well but don’t promote the development of a great crackling crust. One word of caution about loaf tins: you must use a pan with a non-stick coating, and even then we find that a light greasing is needed. Our wet doughs will stick to traditional loaf tins no matter how much you grease and/or flour them. Non-stick loaf tins with the approximate dimensions of 23 x 10 x 7.5cm/9 × 4 × 3in work best. Fill the pan a little more than half full.

Brioche tins: Traditionally, brioche is baked either in a fluted brioche mould or in a loaf tin. The fluted mould is easy to find either online or in a kitchenware shop. They are available in several sizes, with or without a non-stick coating; and flexible silicone brioche moulds are now available.

Panettone moulds: Large ceramic ramekins or ordinary fluted brioche tins work nicely, or you can buy an authentic panettone tin, or panettone moulds made from paper.

Bread knife: A serrated bread knife is very helpful, because it does a great job cutting through fresh bread without tearing or compressing, and also because it’s the best implement we’ve found for slashing high-moisture loaves just before baking the bread.

Cooling rack: These are the wire racks usually intended for cakes. They are very helpful in preventing the soggy bottom crust that can result when you cool bread on a plate or other non-porous surfaces.

Dough scraper: Once you start making pizza and other rolled-out flatbreads, you may want a rigid metal scraper to detach the dough when it sticks to your work surface. The dough scraper is very useful for cutting wet dough into equal portions prior to making ‘ropes’ for plaited loaves. It’s also the only easy way to scrape excess flour and polenta off your hot stone.

Measuring spoons: Seek out a set that includes a half-tablespoon measure in addition to the usual suspects. Many of our recipes call for one and one-half tablespoons of salt and yeast. If you can’t find a half-tablespoon measure, just measure out one and a half teaspoons.

Mixers and food processors. These are even easier than hand-mixing: If you’re using a machine to mix dough, incorporating the flour is simple. Whether you use a machine or mix by hand, your goal is to uniformly moisten all the flour and get rid of any dry patches (you can stop at that point). It will remain sticky but should hold a free-form loaf shape when you try to form one
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