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Greg,

It is a real pleasure for me to preface your work. So much more than a book, you are
placing an important stone in the edifice of our profession. You are leaving your mark, a
trail that others can follow. In wrfa‘ng this book, you are continuing the noble tradition of
our forefathers by transmitting t;"xeir precious savoirfaire.

For you as for me, in France, Switzerland or whatever the country, night time is reserved
for us bakers. Our families and friends are sleeping, and discretely, our work begins.
Our master-bakers guide us, the kneading machines are running, the ovens are warming,
the leavens fill the kitchen with their particular aroma and our commitment to this art

starts to rise.

This commitment today becomes part of you, and if you find that as a result of this book,
you inspire other bakers, even just through one recipe, by giving them a hint or a simple
idea, you have achieved your goal.

I am often in the habit of presenting our profession as the coordination of the hand and the
head.

Nothing worth doing comes without intense reflection.

The first few pages of the book discuss the theoretic approach of our profession. This is
very important. Baking is evolving, and even if it is not necessary to look for a rational
explanation for everything, if that aspect of magic subsists, we must do our best to
understand, anticipate and plan ahead. Our mistakes must bring us enlightenment and
the tec.hnology of baking is there to help us.

The values of bread are universal. You continue to show from your home in Hong Kong,
that your commitment is intact. The trip you have embarked upon allows you to share you
passion with others; it is now up to you readers to discover it.

My compliments to the baker-writer-traveller that you are.

C)Qwier %710/7'71

Champion du Monde de Boulangerie
Bakery World Champion
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hat I hope would be a global effort to bring back the art and the
and flavorful loaves that we once knew.
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recipes 4§ P

Natural Starter Breads x##&sima

- 50 OLD FASHIONED Baguette
e 4 — Baguette a | “ancienne_{&#:%%
52 THE Baguette — La Baguette (Poolish)
_EB (R HETE)
54 COUNTRY Bread — Boule de campagne_##{%i%
50 SPELT and Walnut Bread
— Pain a |"épeautre et aux noix
_ErmBs N E Rt e
58 KALAMATA Olives Loaf
— Pain aux olives de Kalamata_-+H38£ g e
00 ROSEMARY and Olive Oil Pavé
— Pavé au romarin et a | “huile d “olive
_HE BB RE D
62 PORTOBELLO Mushroom Country Bread
— Pain de campagne aux Portobello_X &% #+155
04 FIGS and Anis Bread
— Pain aux figues et a | "anis_Eit R EEEE
66 PECAN NUT and Raisin Bread
— Pain aux noix de pécan et raisins_i k& &2 e
68  NINE Seeded Bread
— Pain aux neuf graines_f. &% &
70  THE NINE Seed Mix
— Le mélange des neuf graines_Hi&gAREF
72 MILK Country Bread
— Pain de campagne au lait_- {4555
74 BRAN Loaf — Pain de son_gif%a6
70 THE Batz — Le Batz_®#i5
78 BUCKWHEAT Bread — Pain au sarrasin_%%4it
80 BARLEY and Borage Honey Bread
— Pain a | "orge et au miel de bourache
_RERBEZRER
82 FLAX Seed Bread
— Pain aux graines de lin_z= i3
&4 CHOCOLATE and Cranberries Bread
— Pain au chocolat et aux airelles_155: h & #iEE



|
\

Special B reads t&MEE

88 DRIED Fruit Bread — Pain aux fruits secs_g: R4t
90 COUNTRY STICK Fabrice’s way
— Baton de campagne facon Fabrice_ #1145 %
92 VILLAGE'S Rye Bread
—Pain de seigle du Village_#+t 2% 56
94 KHORASAN Wheat Bread — Pain de blé Khorasan
_BRE|/NER
96 DURUM Semolina Bread
— Pain a la semoule de blé dur_fEti%%s
98 MIDDLE-EAST Spices Bread Stick
— Gressins aux épices du Moyen Orient 1
_FRRRR A 15
700 TRADITIONAL Ciabatta
— Clabatta traditionnelle_{E#ie & & A F5
7102 COUNTRY Split Bread
— Pain de campagne fendu_#5#1ig 2k s
104 BEER Bread — Pain a la biére_"@ B4
706 CINNAMON Toast Bread
— Pain de mie a la canelle_m#i A4 6
108 WHOLE WHEAT Toast Bread
— Pain de mie complet_% % A)4 %) .
170 OLD FASHIONED Whole Wheat Loaf 9
— Pain de froment a | "ancienne_{& & %4t
172 HOMEMADE Kéfir Bread
— Pain au Kéfir maison_% =\ B& §y4i £

Savory Breadf;

776 GREEN OLIVES and Oregano Roll
— Rouleau aux olives vertes et origan
_EHERYREeS

778 RED BELL PEPPER and Bagnes Cheese Bread |
— Pain aux poivrons rouges et au fromage de Bagnes ‘
_AHRBEFIREETE

720 POTATO and Dill Focaccia ;
— Focaccia a la pomme de terre et a | “aneth
_EFAEBATILLES

722 ARUGULA and Guérande Sea Salt Crisp
— Craquant a la roquette et au sel de Guérande

_EANI R |




724 MUSTARD Bread — Pain a la mouta
726 FOUGASSE from Provence
— Fougasse Provencale _

SweetBreadf ,‘
130 CLASSIC ioche — Brioche classique_E 7. e/ |\l )

32 ON Cuchaulle — Cuchaulle au safran_i411¢4a5

HE CRESSIN Bagnarde My Way
La Cressin Bagnarde a ma facon_ix+ &M H THEE
730 BANANA and WALNUT Gluten Free Bread
— Pain sans gluten a la banane et aux noix
_BEGHESES

Croissants ¢ Danishes 4 fafpzas

740 CROISSANT Dough — La pate a croissant_4 #5518
141 DANISH Dough — La péte a vienoiserie_f}%4f@
742 FOLDING a CROISSANT or Danish
_HABRBEXAER
144 THE Croissants — Les Croissants_4 &8
746 CHOCOLATE Danish
— Le Pain au Chocolat_155% hf3%8
748 CINNAMON Snail — Escargot a la cannelle_pt 446
750 BANANA and Pineapple Danish
— Pain a la banane et ananas_BE##AER
752 POACHED Vanilla Pear Danish
— Barquette a la poire vanillée pochée_EE#33% 6
754 ROLL of Apple Tatin
— Rouleau de pommes facon Tatin_E®%
750 ALMOND Croissants
— Croissants aux amandes_&1{-4 &8
758 ROASTED ROSEMARY Peach Crumble
— Crumble de péche rétie au romarin_#&E @ik &5
760 QUARK Cheese Danish
— Vienoiserie au fromage blanc_B=+/4%8

glossary of baking terms ]6_2 A

index ]64 A

acknowledgement 769 .



“Bread as we know it today dates from over 5000 years ago when water and crushed cereals mixture
was left near a heat source and rose naturally. A few centuries ago, this was still the case where leavened
bread was produced; following a long and natural leavening method. In 1680, natural yeast was already being
studied. Dry yeast was created with the advancement of technology during the Second World War period

and from that point on, faster production methods were available. g

A major development affecting what bread would become today occurred in 1961 with the development of
today's most used bread production method in modern industrial bakeries: The Chorleywood Bread Process
(CBP). This method used an intense kneading of the dough with strong mechanical processes. The result of

this practice reduced considerably the time taken to produce any baked goods.

The industrial evolution of the end of the
20th century brought its lot of faster
methods, more productive machinery,
enhanced improvers, all of this to achieve

better margins and greater productivity;

quality started to g;qffér“




Bread Evolution |11

Flour processing plants became modernized and consequently the baker could better understand bread

process thanks to different analysis from the miller.

Recently, we also saw that domestic bread maker machines were becoming popular in households. This
topic requires further investigation but can certainly be linked to the lack of freshly baked quality bread

available on the market or to the general level of convenience that the consumer has reached.

For generations, the ethics of eating bread was that white bread was considered the preferred bread of the
upper class while the poor ate dark bread. However, in the late 20th century, dark bread became the
favorite with its superior nutritional values while white bread became linked with a category of consumer

ignoring its poor nutritional values.

Since the new millennium, technology, bio-engineering and to great extent marketing have influenced the
way people taste food and see food. Quality of bread has therefore lost its single definition to people's own

perception of quality.

ke BOCHALFFHEE o BEHNBRIES Tk  BRESENIE - BAMARMERR - A MEHE
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%e grower of wheat has the responsibility of a few factors that will affect the end product in
bread ma,éz'ng. The first important step is the selection of the type of cereal that he will grow in order to
produce an excellent grade of flour. To do so, he will select the purest mix of seeds, avoiding too many

other seeds mixed together that would result in a decreased quality of flour.

There are many factors affecting the growth of wheat cereal starting with the soil where the seeds are
being planted. It must be ensured not to be soiled with high level of pesticides and other contaminants.
The soil nutrition depends on the location of the field and on its natural characteristics in which the grower
has little influence over the facts. In more controllable matters, the farmer can influence the development
of the grain by using different fertilizers such as nitrogen at planting or flowering period to increase the
protein content to a level above 11%. With a low level of protein, the grain wouldn't be suitable for bread

flour making.

The planting period is calculated according to the maturity time of the selected kind of wheat; following
the weather forecast statistics. For quality bread flour for example, Hard Red Spring wheat is planted

during the fall to be harvested during the spring — the cold temperatures are having a positive influence
on the development of the crops. During the growth, too much water will decrease the grain yield, but
increase the protein content. There are also diseases that can affect the size of the kernels. Excessive frost

can as well have negative effects on the growth of wheat, especially just after the flowering period.

As a general rule, the humidity level of the harvested wheat must be between 12% and 14.5%. A grain that
is too wet might be subject to deterioration by mould and insects or even severe mycotoxins. The grower
will choose a date of harvesting that was forecasted at sowing to harvest its wheat with an optimal humidity
condition. To control the quality, using special equipment, the farmer will check the yield of grain,

counting how many grains are in one kilogram for example.

CEREALS SUITABLE FOR BREAD MAKING

Wheat, Rye, Barley, Oat, Millet, Corn and Rice are the most suitable cereals to make bread flour, however,

from a bread-making point of view, wheat and rye are the only cereals that have a composition suitable to

ake bread flour used on their own in today's industry. The other cereals can't be used alone in a dough




The Farmer's Work |13

and need to be mixed with either rye or wheat. At growing, rye is less demanding than the wheat. Rye is
cultivated as a main cereal where the climate is extreme and the quality of the soil is not good enough for
the wheat.

Often forgotten in bread making, the above mentioned other kind of cereals are often used in this book

since they bring special aromas and feature to bread that are very attractive for the Artisan.
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(.Botaﬂim//y, there are more than 30,000 varieties of wheat. Wheat (Triticum) falls into more than 20
categories; amongst others are the Spelt and the Durum that are widely known, but Common Wheat, that counts
more than 200 species is the main kind of wheat used for producing bread flour. It is a grass that is cultivated in

most countries around the world.

#inE s ¢ R LARIB30,00048 1% o NESEARBOKXE - EBS/EE -
SFME R NERBAL  EBEEAAR - ATI—4/E R B A2005 B B/ EREAER
HAY - TS SRR At RS o

The Aleurone Layer
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The Wheat | 15

ENDOSPERM _ B %L

It represents about 83% of the kernel weight. It is the source of white flour due to the starch; there are about 20,000

particles of white flours in one grain. The endosperm contains the greatest share of the protein in the whole kernel.

BRI ERREN L BEN83% * TNEANOBRNERIR - —BENE220,0008MHK - FARIE 2R ERABHELE -

BRAN_ =%

The bran is about 14.5% of the kernel weight. Bran is included in whole wheat flour and is also available separately. It is
the protective layer of the kernel and the main by-product from flour milling.

ERE2RENERN145% CESTEEN  BUEM - ERRMANEBEKN RENT ERIER -

GERM_ BEZF

The germ is about 2.5% of the kernel weight. The germ is the embryo or sprouting section of the seed, usually separated
because of the fat that limits the keeping of quality flour. Wheat germ is available separately and is included in whole

wheat flour.

BHE2ERNERN2.5%  CREIAIMFOBHEHN - ARNENEHERS THRY  FEPRENE  —ReKHRE -

THE ALEURONE LAYER _ ##%i &

The aleurone layer is a single cell layer that surrounds the endosperm tissue of the seeds. In cereals with starchy

endosperm such as wheat or rye, the aleurone layer contains about 30% of the kernel's proteins.

WHERE—ARE  BERLENNEELY - CRASARVET I EXBRE - IOMREH20%NBREAY -

THE PROTEINS  EEH®

There are two main groups of proteins in the wheat grain. The water soluble proteins are globulin and albumin —
%"‘ﬁi»b precious proteins in the human diet.

The other proteins are non-soluble in water and they are the glutenin and gliadin that together form the
- gluten plays a key role in the making of bread dough. Gluten gives kneaded dough its elasticity, all

ac disease is the principal disorder caused by gluten sensitivity. It is an abnormal immune reaction t
din. The population suffering from such disorder is increasing and it is !




differentkinds of wheat ,ceguis |

cmgiﬂ/y, wheat used for bread flour originates from the USA, Canada and Australia. Other countries are also
producing wheat, but in general, they also import wheat from these countries. The most popular kinds of wheat grown

for the production of flour are:

Avidtdateh b % 2229
BE L \EEREENT ;

Hard Red Spring %412 | Soft Red Winter £ X841 % |

Contains the highest percentage
~ of protein, making it an excellent
wheat for bread flour with superior
milling and baking characteristics.
SHELEERY - 5BBRM/ELMAD
TREERERL - AT ARSI RS o

| Durum BEHih &

One of the hardest kind of wheat;
mainly used to make semolina
flour for pasta production.

—REREEH/NE - T ERERERED

Soft White Wheat &5/

Used in the same way as Soft Red
Winter (for bakery products other
than bread). Low protein, but high
yielding.
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