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& Professional patisserie chef teaches you how to
make fresh homemade bread with five types of
commonly used dough:

N
ﬁb Baguette dough: easy to make but take time to
perfect;

@:&) Rye flour dough: aromatic and chewy, a popular
choice for euro-bread;

“:b Soft flour dough: soft and smooth silky texture,

irresistible;

W
Qb Croissant/ Danish pastry dough: distinctive texture
and taste, satisfying.

& Let's start and make some aromatic homemade

bread now!
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TEMRPE :

1987-1989 EEE R MAMR A A
1989-1990 EBBE/E
1990-1992 B EE/E
1992-1993 BB ERERIA/E
1993-1994 i 358 5
1994-1996 FEl M E EEBH/E
1996-1997 EREE/E
1997245 EEHSBRAT

Mr Wong Wang is an experienced baker who has
learnt various bread-making techniques from a
number of professional bakers from abroad. In
order to elevate his own skill and knowledge, he
has incessantly done book researches, visited
many exhibitions on bakery and exchanged
techniques with international bakers.

Work Experience:

1987-1989 Lucullus

1989-1990 Grand Hyatt Hotel

1990-1992 Conrad Hotel

1992-1993 Island Shangri-La Hotel
1993-1994 Panda Hotel

1994-1996 Guangzhou Royal Castle Bakery
1996-1997 Furama Hotel

1997- now King's Bakery Ltd.
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When trays of freshly-baked bread are taken out from the ovens, they
can usually enchant the passers-by with the blossoming bodies of bread
glazed with a soft golden-lustre. Together with the irresistible aroma of
wheat and butter, many people will be tempted to buy one and indulge
themselves in it. | am sure that every baker will be deeply touched as
his bread is enjoyed and appreciated by others.

Having worked in the bread making business for nearly 20 years, being
promoted from an apprentice to a head baker of a five-star hotel and
then running my own bakery, | pride myself in it. In retrospect, | have
worked with bakers of different nationalities, for instance, Swiss, US,
German, French, Australian, New Zealander, Belgian and Taiwanese.
During the course of skill exchange, | found that there are big differences
between western and eastern breads. Western bread has a fuller texture
and each bite of it will fill your mouth with the flavour of wheat. In addition,
the bread contains rye and dried fruit, which are high in fibre. Being low
in sugar and fat content while having a long shelf life, it is a healthy
produce. On the contrary, eastern bread is more sophisticated in style
with a softer texture and a great variety of fillings, and therefore,
containing higher level of sugar and fat. In the light of this, | have
combined the best of both worlds, for instance, upholding the healthy
concept of western bread by using natural ingredients while enhancing
texture and flavour, in order to create a tasty and healthy "Euro-healthy
Bread" which is well-received by all.

However, despite the availability of numerous bread-making books, it
is a pity that none of them is written on the basis of "East meets West".
After discussing this concept with Wan Li Books Company Limited, |
decided to share my knowledge and experience of bread-making for
almost 20 years with my readers. To facilitate bread-making at home, |
have modified the ingredients of recipes and procedures, hoping that
all interested parties can make their own homemade bread everyday.

Wong Wang
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Elementary Course for Making Euro Bread
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H KR ¥ Basic Ingredients

BEMBHME @ LAy - BE (K
T) -8 KERAETH AT
ERREHOEMY - (ETREERE - &
{C2ER - BT RBR - SHEHE
BREFRE R -

Ingredients of Bread-MaKking:
Main ingredients are flour, yeast, salt,
sugar and water. By manipulating the
characteristics of different ingredients,
breads of different distinctive features
can be made through the chemistry of

different combinations of ingredients.

. 58%} Flour

—RNEERFERERATESNES  ENHESR
& BURAREBEMSE - E0EFBRM1.5%-14.5%
REaBEANGEEP TR iR c ERBESEER
8.5% -11.5%) B A 7@% GAAERLC - 1855%) : 2B
E1708.5% A IEA E 3N (—RANREERRE) -

High gluten flour is generally used for bread making and
the protein content of flour determines whether the flour is
high gluten or not. If the flour contains 11.5%-14.5% protein,
it is considered high gluten and is suitable for making
Chinese vegetarian food and deep-fried twisted doughnuts.
On the other hand, if the flour contains 8.5%-11.5% protein,
it is medium gluten and is suitable for making dim-sum
and Chinese buns. If the flour contains less than 8.5%

protein, it is low gluten and is suitable for making cakes.

2. B¥8 @ Yeast

EEEMTFARERABBRTEY - Bt MSmED -
KB (FRE) REBRHE—E - MERNMS - %
%« BINA—LIEHEAEE  ELEPENER - B
HFIE T AE BB RIE - QUESMTTE © B T +Htthig
&« AFIABHE &R R -
B ES ALBESNFEES  COERBIRBKEEY
WER S REEENRE - (BERMECHEER - §
HEREEASAMK  WNHAMRBBEMERNR
A o)
Yeast was discovered incidenlally by Egyptians thousands
of years ago when they mixed flour, water, potatoes and
salt together, left the mixture in a hot place for fermentation,
folded in some more flour and kneaded it into dough, and
then cooked it in a mud cellar with fire. At that time, they
didn't know the concept of fermentation but its method. It
was until the 17th century that people started to understand
the secret behind.
Yeast can be divided into dried yeast and fresh yeast. Its
function is to transform carbohydrates into carbon dioxide
and alcohol. As dough has to undergo this process of
fermentation before it can be made into bread, we can

sometimes taste the sourness in bread.
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B8 Salt

BElG T RARFESEENKE 2  BRHIREEEE - FK
HB MR S ENEERREERIR - R - B
BRI MRS IR INERYORD &Y IERE - (BER AR
AEE R

Other than being used to adjust the taste of bread, salt
can also be used to suppress the functioning of yeast by
slowing down the process of fermentation, for instance,
dough ferments faster without salt. Meanwhile, salt can
change the physical nature of dough by increasing its water
absorption capability, enabling it to expand but not to the
point of breaking.

. 7K Water

IKFEHE B REP A B SR - IReAKE - BBIES -
AE SRR RS « MRINAER K « FTEGIEE
HWOWE - 2WE R - MARIRE K « 857 bARE 5@
WEE  NECaBSRTE -

In bread making, the amount of water used is slightly less
than that of flour. Water can liquidify a mixture and serve
as a solvent. It can blend all kinds of dried ingredients
together. If an appropriate amount of water is used, it can
control the thickness, softness and stickiness of dough. In
the meantime, one can also complement the fermentation
of dough by applying water of different temperatures.

$# Sugar

BHEEEMERITTAYE  AERETMNER &R
FIIAO-5%HHERE (R BB M TR - BBS%NEHESE
$00 6 ) A B R o

BAS BRI WE Y - FTABASERINGIEE - 2
REFEE AR - EEUFPEREINAEENE - 35
BR HAENHELS ERtUATE - - BENRESEES
BOASEY - ERMFRAET - HERGRESH LR - 0%
BEAORE - BB AR RERFIKOHE
Sugar has a definite effect on bread as it can facilitate
fermentation. If 0 5% of sugar is added to the recipe, it
can enhance the fermentation of dough. However, any
amount more than 5% will hinder the process.

Since sugar can soften ingredients, it will suppress
fermentation when an excess amount is applied. However,

nnnnlgomsmﬁlﬂw!lﬂ‘

to maintain the softness of bread, an appropriate amount
of it has to be added. If the bread has high sugar content,
it will not only increase in sweetness but also in weight.
Excessive sugar will damage the firmness in bread,
increase the stickiness of dough and deter the upward
expansion of bread in baking. If a high proportion of sugar
is required, it is advised to place the dough in a mould

before baking and reduce the amount of water used.

VAESRAE ZIRM - | [ RHERFRSEKD « DRFE
REEEFENTELE - BREFCRTFzame. - &
BT HESHERMNAS - E T RNBIERENAREIINE
BT -

The above five main ingredients made up the essential
content of bread and are the major elements directly
affecting the quality of bread. Whether the bread is
delicious or not, it is determined by the composition of the
ingredients. Therefore, special attention is recommended
for the following section.

M BEMART Tips from the baker :




MEHA T BT 45 Ingredients and Tools

(A) M ¥} Common Ingredients

@ HEHH Garlic crisps
@ FREFR Whole wheat

© 8k walnut

O 2|} Whole meal flour
© BHER High gluten flour
O ZREMWY Rye flour

@ #F1= Pine seeds

© FEI¥F1= Pumpkin seeds
O #F#¥ Raisins

@ 2% Dried mango

@® 2+ Cheese
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(B) ‘WM 1"} LCommon Tools

© & Scale
@ BE Thermometer

® & Sieve

© #T7L38 Paste punch

© 1535 Pastry cutter

O F# Hand whisk

@ &1 Electric oven

© WMWK Piping bag and nozzles
© WEEEE Egg strainers

@ &7 Scraper

® #® Brush

@ K& 7 Wooden spatula

® A& Wooden spoon

@ /71 Small knife

® T Saw knife
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Basic Techmques for the Making of Dough

178 (FRERIEKE - BEH ) Preparation (preheat oven, prepare ingredients)

3 E& 3% (EE %)]HH @A B A o) Leavening (from the beginning to the end of fermentation)

it Remarks
S Tea] AR 7 BB AR EERIS IR - MASREBER - RIFEHOTEX -
rer? Freeze the dough before final fermentation in refrigerator can make it last for 7 days.

What to do with left
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How to Differentiate the Textures of Dough?

BEECARFHENEARSHERAHOSAARGOENS - BAPRONABLFNA - HEEKEXBEHEDR
- Mz ATHNECHEE D  BEREIKE - RE - BRESEAABEESLR - EREPHRRERI K -
FR A BB B BT R FUB (RERMES AR T « TERER SUTE £ — oK) - AmeEXmae s R REion - FRE R
SRU R - wRERSMNERE -

BREH S (HRIRRERRE) A RRE LG - BARMT R —REmE - S/ RREROEEARRLE - Fi
BER T ERTANOREBE  TETERENAERHM -

EpEEE X BSBMA THRNE - WL T R FAREREORAE - BRERSATINE ] Nt FfIRER
TR - MAERER TR — R -

EHSEEA TR A8 - RS 9RE - FUWEMARANE - BRLEEREALE - BT - BIERK  BA—
BYme R -

The major difference between Euro-bread and eastern sweet bread is that the latter one contains large amount of sugar
and oil with less additives, requires a longer fermentation period as it contains more sugar to enhance the softness and
taste of bread, and more water has to be added accordingly. On the contrary, Curo-bread has a firmer internal structure
and requires less water in the making process and is best to be baked in a steam-oven (if there is no steam-oven at home,
spray some water on dough before baking). Besides, it is true that Euro-bread contains less sugar and oil, and has a better

texture with a crispy surface enclosing soft flesh inside.

In the making of Euro-bread (especially the homemade one), one will only increase the proportion of yeast when making a
larger amount of bread as it is impossible to wait for an hour or longer after the dough is kneaded. Therefore, bakers must

be attentive to the fermentation of dough and must not allow over-fermentation on dough.

Since most of the Euro-bread contains additives which facilitate oxidation of dough, this affects the fermentation period

required. The addition of additives can remedy the mistakes made by novices due to their lack of experience.

Dough is normally elastic when stretched with hands and has a evenly permeable structure like a thin and translucent net.

When it is baked, the bread will have a elastic and full body with a glossy skin, giving a sense of fullness to the consumers.



