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Greg,
1t is a real pleasure _for me to preface your work. . So much more than a book, you are placmg an important
stone in the edifice of our profession. You are leaving : your mark, a trail that others can follow. In writing

this book, you are continuing the nc

savoir-faire.
For you as for me, in France Switzerland or whatever the country, mght time is reserved for us bakers.

Our families and friends are sleepm ~and discretely, our work begms 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 technology 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.

Xavier Honorin
Champion du Monde de Boulangerie Bakery World Champion
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Alhough the idea has - mi ' ; i i ocating the unique
supremacy of wood oven and stone mlllpd organic flour in all continental style bakeries. ed, I believe that
quality bread is very relative to personal pérception However, with this book, I am honored to participate in, what I
hope would be a global effort to bring back the art and the science of producng\g the crusty and flavorful loaves that
we once knew.

Thanks to my father Bernard, I had the chance during my chlldhood to participate in the baking of old
fashioned rye bread in wood fire oven, just like they did centuries ago when Artisans were the main producers of
goods; before the industrial revolution. This experience might have sparked the passie
bread. ; ;
. The physicist and gastr

I have today for great

ome Nicholas Kurti stated: ‘Y is a sad refloctionion our civilization that whils we can and do
the wperat i the ad 7 /l‘apﬁuwt Il/anuﬂ, wcl:ml‘mww‘at;ouan inouryayxuﬂéd :
. And for that matter iniour breads! Indeed, baking bread is an art and a science that requires great
know! 2 ge, but above all and fror Lmy point of view, it requires feeling and passion.
A dough has its own individual identity and its own character. Thus, it will react in a different manner every

day and to understand the baking process, it is key to comprehend the science of baking from the work of the
farmer to the influence of rheology in dough.

Today, thanks to motivated entrepreneurs, Artisan bakers are slowly coming back with the values and the
discipline that makes bread what it should be. Unfortunately, still in many cases, the profit has taken over the
reason and with it the crusty and flavorful loaves.

Try the recipes of this book, adjust it to your liking, make different tests, and add an ingredient that will
surprise your guest, learn and evolve along the everyday kneading of the dough for you also, to become a
passionate Artisan baker.



f?j_‘é.f 3 foreword

Bz ¢ preface
H3 <) contents
T EL {5 AR ‘} bread evolution
e RHy T AE ’] j the farmer’s work
INZE ']2  the wheat
ARl RPN
%ﬁzw

Eiﬁ: 75{3‘: 37 ’productio}r method
E3 ﬁé%{ 7"7- & & ‘13 Natural Starter Breads

BRRES 13 old fashioned baguette
EB ERBEM)  F0  the baguette

ZNES 372  country bread

Hrim /R \EFZBEE 34  spelt and walnut bread
FRAIBEHMEE 33  kalamata olives loaf
HKESHBRBEE 33 rosemary and olive oil pavé

REBZNBE 30 portibello mushroom country bread
TreRezaE I
eaEsFase I

neas 33  nine seeded bread

37  figs and anis bread
]

pecan nut and raisin bread



HibRSHS
ESVEZ (i)

et aES

country split bread

beer bread

red bell pepper and bagnes cheese bread

104 cinnamon toast bread
2XtTEE whole wheat toast bread
RAZEZEBE 103 old fashioned whole wheat loaf

RERNRDEE 10  homemade kéfir bread
& & Savory Breads
EHHMRHNEEE |1  green olives and oregano roll
aqiEmEZtae 1713
SREBATNLFEE 113  potato and Dill Focaccia
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BRANTFTIEBEMRMR 210 arugula and guérande sea salt crisp
TARBEE 272 mustard bread
LDBHEHERSBIEE |24 fougasse from provence
& &, Sweet Breads
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SEukEHEE 134 banana and walnut gluten free bread
) /?é‘ ﬁ] AT F LAY Croissants Danishes
B, 4AedEBE 133 croissant dough
BEEA 14339 danish dough
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AEIRES 143 cinnamon snail
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BexamES 130 poached vanilla pear danish
FERE |32 roll of apple tatin
oy == =:1-)) 134 almond croissants
HKESERSIEE 133 roasted rosemary peach crumble
Bzt+/M8Ea 133 quark cheese danish
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Bread Evolution | 9
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Bread as we hnow it today dutes from over 5000 years ago when water and crushed cereals misture was feftnsar i heak soivce androse
»m/uru/ﬂﬁ 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.

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
suffer.

From mixers to oven, all the equipment became more efficient and helped the baker to make his daily tasks
less physical, making this craft more attractive.

On the other hand, the creation of workers union influenced the time people would spend at work and thus
flexibility of staff became an issue.

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
further inv stlgatlon but can certamly be linked to the lack of freshly baked quality bread available on the
e that the consumer has reached.

s considered the preferred bread of the
: Q@' ad became the favorite with
consumer ignoring its
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The Farmer’s work | 11

The grower of wheat has the responsibility of a fow factors that will affect the end product in bread mahing. 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 SUTABLE 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 make
bread flour used on their own in today industry. The other cereals can’t be used alone in a dough 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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/_;)nt:uu'ca/ﬁ, [/wrz are more l‘/mn 30,000 varieties o/ w/mn/. Wheat (Tl’ltlcum) 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.
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The Wheat | 13

IZ %L ENDOSPERM

IS ENZNBEEN 83%, hR2ATMIEMF KRR, —BEREE 20000
TEEMER, FIMEI S 2BUNERRSEHEB R,

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.
#3%%x BRAN

EZHRELTENEREN 145%, EBETLEY, TIFH, EHEHEEHR
B KRG EER~ 5,

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.

3 GERM

BEFLERNEERN 2.5%, ERRILSBMEFNMFES. BF SRS RN
B, LEMRARE, —MREEDIB.

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.

#ifL/E THE ALEURONE LAVYER
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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.

FHR THE PROTEINS
NESRERBREAR, MEMEOHHRIBONARS (MENELMHE
HAKEBFBOESR) o
. B RBEORIKBMES, MRS ROEBOERE GRS SRR,
 BRTHREEOBTHREEEAC, OHEEREEAN LR, B9 EBHES
FRUEH DS RRB . BUTHRLLOHSEHM,

There : of proteins in the wheat grain. The water soluble proteins are globulin and
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Whainll, wheat wsed for bread flour originates from the US A, Canady and Ausiralla, 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:
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K RFELT 3 Hard Red Winter

EHXMEL % Hard Red Spring

SHEFEEBR, XH
HebNERD OHERTY,
oIS R EE,

Contains the highest
percentage of protein, making it
an excellent wheat for bread
flour with superior milling and
baking characteristics.

fERI/NE Durum B} B/\Z Soft White Wheat

—MBRENNE, TE ENARSXXKO%E
BATHEREMUEEE X XE (BRTEESE, hiEd
FI =040 T 241 —RIEEH D), EARSE

One of the hardest kind of K, BESWMKNE,

wheat; mainly used to make
semolina  flour for pasta
production.

Used in the same way as
Soft Red Winter (for bakery
products other than bread). Low
protein, but high yielding.
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The transformation of the cereals into broad flour is one of the most ancient trades dating of more than 5000 years. At the
beginning, flour was produced by grounding cereals kernel between two stones. Today, there are still some Artisan
miller’s using stones, but mainly, the process is fully automated. The automation of the milling had a positive

impact on the consistency of flours.

smRBIFRE QUALITY CRITERIA
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Apart from the harvest strict quality criteria, the miller’s responsibility is to define the right mixture of grain
in order to have the targeted flour. A complex analysis in laboratory will be carried to define the mass, thickness,
moisture content and hardness of individual grain kernels.

The protein content and the hardness are the basic quality aspect of grain. Basically, we recognize softer grain
type to have lower protein content and therefore producing flours suitable for biscuits and pastries and harder grains
with higher content of protein suitable for starch and gluten based products.

Grains can have a decrease in quality due to disease, weather during the growing process and poor harvesting
process or storage. Insects and rodents can also be a threat to quality.

HEIZIE MILLING PROCESS

’ INZE Wheat —‘

‘iT B R4 Break Systemj“,
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Purification System
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Reduction System
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Igmpliﬁed diagram of flour milling process H}EE%%
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INRREFEIER PREPARING WHEAT

IWERIZEIELSE, EFBARROEEIRFUREFENY K, thBTERER
Hib S o KERFE,

ZNNEREEMITNEESE, aXBREE, TKFIYEMEH = =S
NI, BEAVENBURT/NENTE, FINENELTELE 16.5% M2 08
[EIRE M, ZAYNEEMFT, —ROEESENELY 10~36 /N0,

Wheat kernels are received at the mill and cleaned through different processes in order to remove any foreign
matters. They are also being filtered to remove other kind of grains such as barley or oats.

Tempering the wheat kernels in one of the most important step in flour milling. At this stage, water is added
to the grains in order to facilitate the separation of the bran layer and the germ at a later stage. The level of humidity
depends on the kind of wheat; for hard wheat used for bread flour, the level is about

16.5% and the time of soaking is also variable according to the hardness of the grain. For hard wheat it is
between 10 to 36 hours.

FTHEEXL%L THE BREAK SYSTEM
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The second stage is the breaking of the endosperm into smaller particles and a first separation of the bran.
The process happens between 2 rolls turning at different speed with a tooth profile. At this point, coarse semolina is
produced for further reduction. The result of this grinding is sieved and the larger particles that are not passing the

sieve are undergoing a second grinding until the leftover particles are not worth processing again. With a minimal
level of damaged bran, the leftovers are transferred to the wheat feed, the main co-product of flour milling.

F]F{IXR / FBFILELL THE PURIFICATION SYSTEM
XATHFENMA3 8. $1es. BRSNS, BhEEss
NEEKRIBYE, WA SREHFEHNENTE . SH AT REH
HHRDERBORKFIANER, LLRENFRSWITA RAIEF B RS,
This step comprises of three machines: the purifiers, roller mills and sifters. The purifiers are
separating the particles on different attributes: the size, the air resistance and particle specific gravity.
Purifiers are inclined sieves that are oscillating with an air current that is going upward to separate the

light bran particles back to the wheat feed. The heavier particles are then grinded similarly to the break

system process.

JAME L THE REDUCTION SYSTEM
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