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			FOR MABEL,
THE BEST SMALL BATCH
I’VE EVER BAKED

		

	
		
			INTRODUCTION

			
				Hi, hello! Do you want to make bread but keep finding recipes that produce giant loaves? Or worse, multiple giant loaves of bread you know will go bad before you can finish them? Maybe you live alone, have a small family, or are an empty nester who used to make bread for your large family but aren’t sure how to do it now that your kids are out of the house. Maybe you have a small kitchen and find it baffling how so many bread recipes expect you to manage large quantities of dough on a tiny kitchen counter. Or maybe you’re frugal and don’t want to use up half a bag of flour to make more bread than your freezer can handle. I hear you. I got you.

			Small-batch breads to the rescue.

			I started making small-batch breads during the early days of the pandemic lockdown as a way to save money on ingredients during recipe testing, intending to scale up the recipes to full-size in the end. I had only recently started my blog, The Practical Kitchen. I hadn’t yet gone to pastry school, and though I had been a hobby baker for almost a decade, I was new to recipe development. Scaling down my favorite bread recipes taught me a lot about the way bread works and made me a more confident baker. And with each new, tiny golden brown loaf of bread—the perfect amount of bread for me and my husband to share—I found myself thinking “Hmmm…other people might love making small loaves of bread, too.”

			A year after I shared my first small-batch bread recipe—the Loaf Pan Focaccia (this page)—it suddenly went viral. And kept going viral over and over again. At one point, I was racking up more than one thousand new social media followers a day. My site saw more traffic than it did at the height of the pandemic sourdough craze.

			The message was clear: The world needed more small-batch bread recipes.

			I quickly got to work on small-batch recipes for ciabatta (this page), a baguette (this page), and challah (this page), which people totally ate up literally and figuratively. Soon, I had a long enough list of bread recipes I wanted to scale down to fill a…well, to fill a cookbook.

			My goal with this cookbook is to give you the opportunity to try your hand at breadmaking, no matter your skill level. I’ve broken each recipe into clear, concise steps, with plenty of visual cues to follow along the way. And before you even get to the recipes, I’ve included a brief overview of common breadmaking terms and techniques so you can feel confident following the recipes and understanding why they work. Whether you continue making small-batch breads or work your way up to full-size recipes, I hope you come away feeling much more confident as a breadmaker.

			The best part of these small-batch recipes isn’t just that they changed my life. I regularly hear from readers who found breadmaking less intimidating and more accessible with fewer ingredients at risk of waste. And I hear from people who have small kitchens, small families, small freezers, tight budgets, and minimal kitchen equipment, who love that they can also enjoy fresh homemade bread.

			And now that you have this book in your hands, I hope these recipes change your life, too.

			
				A BREADMAKING PEP TALK

				People have been successfully making bread without fancy equipment and special flours for literally thousands of years. Yes, I am firmly #TeamKitchenScale and encourage you to be precise wherever possible…but even when you mess up or don’t get it quite right or your loaf turns out looking a little funny, chances are you’ve still made something edible and tasty. Trust the recipes, banish all negative self-talk, and keep going. What I’m trying to say is: YOU GOT THIS. Those people you see obsessing over dough temperature and fancy flours are trying to achieve very specific, very precise results. You? You just want to make a nice loaf of bread. So don’t chase perfection—half the fun is honing your skills as you go. The more bread you make, the better you’ll get at making it. Have fun with it!
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			KITCHEN EQUIPMENT

			You don’t need a lot of fancy equipment to make these small-batch breads, but having the right tools can make things a lot easier. These are the things I reach for, time and time again, to make the process easier, cleaner, and faster.

			Kitchen Scale

			
				A digital kitchen scale is the single most important tool you can add to your kitchen that will immediately make you a better, more consistent baker. Most kitchen scales can switch between metric (grams, kilograms) and US standard (ounces, pounds) measurements. Some kitchen scales struggle to accurately measure small amounts of ingredients (3 grams or less), something that is important when making mini breads. If you’re already #TeamKitchenScale but are having trouble with smaller measurements, consider adding a pocket-size jeweler’s scale to your kitchen (or use volume measures for small amounts of ingredients). For more on using a kitchen scale, see Measuring by Weight vs. Measuring by Volume, this page.

			Mixing Bowl

			A 3- or 4-quart bowl can handle any of the recipes in this book. Generally, you want a slightly larger bowl than you think to give yourself more room to mix without flour flying everywhere! I prefer metal or glass bowls, but plastic will also work.

			Dough Whisk

			A dough whisk (also called a Danish dough whisk) is a stiff, open-wire coil at the end of a long handle. It’s a super-efficient way to mix dough by hand, as the wire cuts through and breaks up clumps of flour, quickly combining the dry and liquid ingredients without overmixing. It’s also great for mixing quick breads, muffins, and pancake batters!

			Bowl Scraper

			A bowl scraper is a flat, slightly flexible plastic or silicone scraper with a gently curved edge. It functions as an extension of your hand when mixing or handling dough. The curved edge fits into the side of your bowl, allowing you to scrape it clean as you fold the dough over itself or scrape the dough out of the bowl and onto the counter. These are great tools, especially for anyone who hates the feeling of sticky dough fingers!

			Bench Scraper (aka Bench Knife)

			A bench scraper is a wide, flat, rectangular metal blade with a grip handle on one side. It’s not as sharp as a knife, but it will easily cut through dough. It’s incredibly helpful for dividing dough, scraping your work area clean, and lifting shaped dough from your counter to a pan.

			Spatula

			A small, skinny spatula is great for scraping sticky liquid ingredients like honey out of measuring cups or scoops. Every gram is precious—you don’t want to leave any ingredient behind!

			Bowl Covers

			I usually use clear elastic hair processing caps or shower caps (like the kind you get at a hotel) to cover my bowl while the dough rises. I usually get two to three uses out of each one. For doughs with a shorter rise time (30 minutes or less), a clean kitchen towel draped over the bowl will work, but for anything longer than that, you’ll want a cover with a more airtight seal so the dough doesn’t dry out. Other reusable bowl cover options include silicone bowl covers and beeswax sheets, or beeswax- or plastic-lined cloth elastic bowl covers.

			Rasp-Style Zester

			If you want to add finely grated cheese, citrus zest, chile peppers, or nutmeg to your dough, you’ll want a long rasp-style zester in your kitchen. The cutting edges are super sharp and create very fine shavings that are easy to incorporate. (They’re also handy for sneakily filing down any dark or burned spots that appear on the bottom of your loaves if they end up in the oven a little too long!)

			Parchment Paper

			Parchment paper helps breads release cleanly from their pans. I love precut sheets for lining pans—quarter- or half-size sheets work great for lining sheet pans or a Dutch oven. To “soften” a sheet of parchment paper so it fits into a round or curved space like a Dutch oven, crumple up the paper, flatten it out, and repeat one more time. Yes, you can use a silicone baking mat on sheet pans, but parchment paper is more versatile, especially when it comes to smaller pans.

			Baking Pans

			Using the correct baking pan—size and material—is the best way to make sure your breads turn out correctly! Here are the pans I use to make the breads in this book:

			
					
					Sheet Pans: You can use half-sheet (18 by 13 inches) or quarter-sheet (9 by 13 inches) pans for most of the recipes in this book. For some, an eighth-sheet (about 10 by 7 inches) pan will work, too.

				

					
					Small Square Pullman Pan: For small sandwich bread–shaped loaves, I use a square, straight-sided metal Pullman pan with a .55-pound capacity (about 4 inches square).

				

					
					Square Baking Dish: I use a 5 or 6-inch square ceramic or stoneware baking dish for some of the buns and twists like the dinner rolls (this page).

				

					
					Dutch Oven: For breads where a crunchy crust matters, the enclosed space of a cast-iron Dutch oven is the best way to get there, as it traps steam on the outer surface of the dough. I use both a 3-quart round and a 7-quart oval Dutch oven for different recipes in this book. If you don’t have a Dutch oven, inverting an ovenproof metal bowl over the loaf on a sheet pan will work in a pinch.

				

					
					Baking Steel: I use a baking steel (also sometimes called a bread steel or a pizza steel) for recipes in this book that require cooking for short periods of time at high temperatures like pizza (this page), naan (this page), and pita bread (this page). Baking bread on a baking steel also helps produce a crispier bottom. I prefer a baking steel over a baking stone because steels get hotter, retain heat better, and are easier to clean. That said, if you have a baking stone, it will work just fine for those recipes. And if you have neither, an inverted sheet pan can work, too.

				

			

			
				I don’t recommend using glass pans to bake bread. Glass heats slowly, which can make your bread rise unevenly and produces a softer crust, but if you insist, reduce the oven temperature by 25°F and add 5 to 10 minutes to the bake time. Good luck.

			

			Spider Skimmer

			
				A spider skimmer is a wide, round, shallow scoop made of thin wires woven together (like a spider web). In this book it’s used for safely lowering, flipping, and removing dough in and out of hot water (for bagels, this page; or pretzels, this page and this page) or oil (for beignets, this page). The thin wires and shallow curve of the scoop gently support the dough while allowing water or oil to drip off.

			Instant-Read Thermometer

			An instant-read probe thermometer is one of the best ways to tell when your bread is done and ready to be removed from the oven. You can also use a thermometer to check the temperature of your water or liquid ingredients to make sure they’re just right.

			
				Fun Fact: Most bread is done when it reaches an internal temperature of 195° to 205°F.

			

			Oven Thermometer

			Did you know that most ovens aren’t calibrated correctly? Some run as much as 30°F hotter or cooler than the built-in temperature gauge indicates. Even worse, some will signal that they’re preheated long before they reach the correct temperature. The best way to ensure your oven is at the right temperature is to hang an oven thermometer in the center of your oven.

			Misting Spray Bottle

			A small misting spray bottle filled with water allows you to quickly spritz the surface of your bread before it goes into the oven for a nice crunchy crust. You can also use the spray bottle to add a tiny amount of moisture to a dough that’s feeling a bit dry during the mixing or kneading process, similar to how you would dust in flour during kneading. With these small breads, adding even ½ teaspoon more water to the dough can make a big difference—a misting spray bottle is a great way to add just a touch of moisture without overhydrating the dough.

			Flour Duster

			I always keep a small shaker filled with all-purpose flour on hand when I’m baking bread, especially when I’m making mini breads. With such small ingredient quantities, dusting in too much flour can dramatically change the texture and hydration of your dough. A flour duster makes it easy to evenly dust down a small amount of flour, so you don’t dry out your dough.

			Pizza Wheel

			
				A round rolling blade is the best way to cut a pizza (this page), but also comes in handy for trimming pastry dough edges and for cutting crackers. For fancier zigzag edges, use a fluted pastry wheel, but otherwise a regular old pizza wheel is just fine.

			Skillet

			
				A few recipes in this book call for cooking bread in a skillet on the stovetop, such as English Muffins (this page), Skillet Flatbreads (this page), and Single Scallion Pancake (this page). I typically use a 10¼-inch cast-iron skillet because it heats evenly and retains heat well, but you can use whatever skillet you have on hand.

			
				If you’re using a nonstick skillet, be sure to add the oil BEFORE you preheat the pan. Heating the empty pan can damage the nonstick coating. And never use metal tools on a nonstick surface.
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			INGREDIENTS

			Half the magic of breadmaking is that with just a few core ingredients, you can make a whole world of different types of bread. Here are the ingredients I used to develop the recipes in this book and that I try to have on hand at all times—you never know when the urge to bake will strike!

			All-Purpose Flour

			Most of the recipes in this book use all-purpose flour. True to its name, all-purpose flour is incredibly versatile thanks to its moderate protein content. (When two proteins found in dry flour combine with water, they link up to form the all-important gluten network that gives bread its structure.) All-purpose flour can be used to make everything from pie dough to cookies to cakes to breads. I use King Arthur Baking Company’s all-purpose flour, which has a slightly higher protein content (11.9%) than most brands of all-purpose flour (9% to 11%). If you’re using a different brand of all-purpose flour with a lower protein content for any of these bread recipes, you may find you get better results with a higher-protein flour from that brand, like bread flour (pie dough and biscuit recipes don’t need this adjustment).

			Bread Flour

			Bread flour has more gluten-forming protein than all-purpose flour, around 12% to 14%, which is why some bread flours are labeled “high gluten” flour. Bread flour is ideal for making things like bagels, pizza, and pretzels where you want a strong crumb, elasticity for shaping, and a chewy texture. I used King Arthur Baking Company’s bread flour for the recipes in this book. Bread flour is more absorbent than all-purpose flour, so if you’re swapping it into a recipe that calls for all-purpose flour, you may need to add a bit more water to the dough. I only use bread flour when I think it improves the final product enough to justify buying it, so if a recipe calls for it, I definitely recommend using it.

			
				If you’re using all-purpose flour in a recipe that calls for bread flour, hold back some of the water and add it in only if the dough seems very dry.

			

			Whole Wheat Flour

			Nutty-flavored whole wheat flour has a high protein content (11% to 15%), but contains the bran and germ of the wheat berries, which are sharp and cut through the gluten network you’re trying to build. This means that whole wheat breads are often made with a combination of whole wheat and all-purpose flour and tend to feature longer rise times to allow the bran to hydrate and soften. You can use either white whole wheat flour or regular whole wheat flour in any of my recipes that call for whole wheat flour; they are exactly the same, they’re simply harvested from different types of wheat, giving them different colors and flavors.

			Yeast

			I use instant yeast in all of my bread recipes. Instant yeast (sometimes called “rapid rise” or “quick rise” yeast) is one of two types of dry yeast. I prefer instant yeast because you can add it directly to your dry ingredients without having to bloom it in warm water to activate it first, the way you do with active dry yeast. Store your yeast in the freezer to add a year (or more) to its shelf life. You can use it right out of the freezer without having to thaw it. If you’re not sure if your yeast is still good, add a bit to a small bowl of warm water mixed with a pinch of sugar—if it foams after a few minutes, it’s good!

			Diamond Crystal Kosher Salt

			
				Salt doesn’t just add flavor to your dough, it also helps control the yeast activity. I use the chef-standard Diamond Crystal kosher salt, which has larger, irregular crystals that dissolve faster compared to other brands and styles of salt. Diamond Crystal kosher salt is also half as salty as other brands of salt by volume, so it’s always best to measure salt by weight! If you’re measuring salt by weight, you can use any type or brand of salt you want. But if you’re measuring using teaspoons and using a different type or brand of salt, including a different type of kosher salt like Morton kosher salt, cut the amount of salt in the recipe in half.

			
				WHAT IF YOU ONLY HAVE ACTIVE DRY YEAST?

				The difference between instant yeast and active dry yeast is microscopic: Active dry yeast granules have a little coating around them, which needs to be dissolved (aka bloomed) before the yeast can start working.

				If you’re

				
						
						
					

						
						
					

				

			

			Flaky Salt and Finishing Salts

			
			Olive Oil

			
			Eggs

			
			Sugar

			
			Brown Sugar

			
			Honey

			
			Milk

			
			Butter

			
			Baking Soda

			
			Baking Powder
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