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Foreword

Bread, as an exotic, is now favored by Chinese people and moreover with a variety of tastes, becomes the essential food for

people’s daily life. Actually, the real delicious bread brings health and balanced nutritious structure. The simple dough is not
that simple, which obliviously embodies your understanding and attitude towards cuisine and even the taste of life.
Then, how the bread is made? Which kind of bread can be named delicious bread? Which auxiliary material is suitable to
make the bread yummy? The author of the book, Mr. Kang Liang, Executive Chef of Pastry Kitchen from Traders Hotel,

Shenyang by Shangri-la Group will share his experiences and skills with us.

More than ten years ago, I used to co-work with Mr. Kang. His humble, diligent, hardworking and creative spirits have |
impressed me until now. Keen in cooking and in pursuit of life, Mr. Kang turn the general bread into fashionable and classic |
art. His Xylitol Bread broke the rules of Westerners possessing the patents of making bread only, which can be accepted .
by ordinary Chinese people and also as a gospel to diabetic patients. The traditional theory of medicine and food from the
same origins, as well as the first attempt of pastry cooking between China and the West are worthy of praising and carrying
forward.
Back to 3000 years ago, ancient Egyptians firstly mastered the skills of making and fermenting bread. They put the kneaded
dough in a warm place and then bake it into a new pastry softer than baked cake after fermenting, swelling and souring. |
This kind of dough is the bread in the earliest time. With the development of the society, the bread has a wide range of
kinds, which can be categorized by sour, sweet and salty in terms of taste; staple bread and dim sum bread in terms of
function; soft, crispy, leavened or tough bread in terms of texture; white, all-wheat, filling or coarse cereals bread in terms of
- materials.

As a Chinese saying goes, “foth mgeﬁned tastes which depents on the tasters to choose.” The best bread is made by

 yourself. Different kinds of bread are made for different situations. On the basis of specific functions, we need to consider

. the material and texture of surface and cor& of the bread, for instance, the good fermenting bread should be covered by a
. dark brown hard skin and ﬁlle wwith elastlc ;and porous core; while the good sweet bread should be covered by a golden
' brown skin and filled with soft and sppﬁy core.

Making bread is dlﬁ“gm&ﬁ%m cookmgﬁkh w}:h’f ‘demands high standards of making process. The baking process can not
~ be adjusted after the bread is put into the oven Accordingly, the materials quoted in this book are noted by accurate quantity

“and-in two nguages (Chlnese and Eﬂg}gsh) ’I‘he making process is assorted with pictures for illustrating the key points of

the process. The accumul practical skﬂ‘ls tmparted in this way are truly a treasure.
Since the bread was brought to China from the West, the taste has been slightly changed. Most Chinese people may eat
\ bread w1th milk at breakfast or take bread as hors d'ocuvres before enjoying Western food. In fact, oil-vinegar sauce, caviar,
' mayonnaise, peanut butter, all kinds of cheese, salmon, bacon and vegetables are good materials with bread.
~ Nowadays the new popular concept of "Emotional Cuisine" brings us to simple, pleasant, nice, comfortable, freely Western-
~ style dining environment, to know and taste the original flavor of the bread, and to improve the ability of choosing your own
,5 way of life, while this book can pave you the way. This artistic teaching book integrates more than 80 kinds of bread with
bread making and decorating, which may inspire your creativity and offer practical opportunities.

WlSh Mr. Kang Liang successful in career and this book can make the Bread Arts to a new height!

Zhang Benteng
Chinese Cooking Master
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Mr. Kang Liang is a senior western pastry chef and bread master. Since 1996, he had worked and studied the process
of making western pastry at Shangri-La Hotel Beijing, Shanghai, and Kowloon of Hong Kong. Mr. Kang is incumbent

executive pastry chef fully in charge of the Pastry of Traders Hotel, Shenyang (a member of Shangri-La Hotel and Resort
Group).

During his teaching days at Management Training Centre by Shangri-La from 2005 to 2006, Mr. Kang collected a mount
of pastry making materials related to western cakes and bread around the world (including French, Germany, Russia,
United Kingdom, Italy, Turkey, Southeast Asia, etc.). 1{1 the process of teaching and meanwhile studying, he tried to find a
way to create novelty and achieved the result. Wroam, oo ah

Nowadays, Mr. Kang absorbs the intelligence of all genres of the bread masters to present his own features. In particular,
when he combines the inspiration and art, blends the western style into Chinese flavors, constantly pursuits the trend of
deliciousness, nutrition and health and introduces the common bread into the grand hall of art, Mr. ‘Kang is named by his

peers as the new star in this field and the bread master among the new generation of China as well as the moael forthe

fashionable youth.
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... Bread was introduced from Western countries to China since one hundred years ago, but its popularity started from a

recent decade years. The economic development of China as well as the advancement and popularity of technology urges

the emergence of pastry house along the street in many big or middle-sized cities. Moreover, the house-made bread is not

an anecdote any more.
. This book has the featuf:}of complying with the development of society, attempting to create and accompanying the

| content with excellent pictures for bétter understanding. In addition, the detailed making process, the abundant content,

the accurate ingredient of materials and the Chinese English bilinguial text are convenient for you to learn.
The customized bread in this book may lead you to the secret of beauty. One feature of the book is taking place of
sweetener by using xylitol, which creatively meets the needs of a variety of people and makes the Chinese bread more

utritious and healier.

Therhggad is not only a kind of food but also a symbol of art and culture. The second feature of this book is that it is a
‘: comprehensive teaching book combining the bread making and decorating and also noted with Making Points, which is

* more suitable for the star-hotel peers and individual owners of the pastry house to make bread, beautify the environment

and attract the customers especially in the Christmas holiday.

At this coming publishing moment, I will deliver my thanks to famous cooking master Mr. Zhang Tengyue whose
recommandation and assistance enables me to display my cooking skills and professional knowledge; I will also
appreciate the guidance and consideration of master chef Tan Li who helped me to sublimate my inspiration; I will give
more heartfelt appreciation to Shangri-La Hotel, which plays the role as my ladder for climbing the mountain of my
career, and I will engrave this sentiment in my heart forever.

Wish this book may bring a brand-new idea to make bread. Let’s fall in love with bread and admire the happiness of life.

Frank kang
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Xylitol is white crystal sugar, appearance and sweetness of which are similar to sucrose, heat of which is equivalent to

glucose, and is the future sweetener as well as the alternative of sucrose and glucose.
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Xylitol as diabetic sweetaener, nutritional supplement and auxillary treatment.
Xylitol is an intermediate form in carbohydrate metabolism of the human body. Under the situation of lack of insulin in
the body affecting glucose metabolism, without insulin promoting, xylitol can also be abosorbed and utilized through the
membrane by orgazinations to provide cells with nutrients and energy, and can not cause blood glucose level elevated. The
elimination of three symptoms (more food, more drink and more urine) of diabetes after taking the xylitol which is the most

suitable nutritious sweeter for diabetes consumption.
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Xylitol to Improve liver function.
Xylitol can promote glycogen synthesis so that glucose does not increase. It has significant effects on improving liver
functions, preventing fatty liver, and curing persistent hepatitis B, chronic hepatitis B and liver cirrhosis. So xylitol is an ideal

supplementary drug for patients with liver complication.
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Xylitol to prevent dental caries.

Anti-caries property of xylitol among all of the sweeteners is the best. First of all, xylitol can not be fermented by the bacteria
from the dental caries so as to restain the growth of streptococcus and the generation of acid; furthermore, xylitol can promote

the secretion of saliva so to slow down the decline of PH value. Therefore, with the decreasion of the etching teeth and the

prevetion of the dental caries and plaque, our teeth can be consolidated.
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Xylitol to lose weight.
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Xylitol can provide human body with energy for synthesizing glycogen so to reduce the constiiiption of fat and protein in

the oliver tissue for liver protection and restoration and eliminate harmful ketone in human body. Without concerning that fat

caused by dining, xycan can be widely used in food.
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Remarks: All the bread in this book is xylitol productions, except Stollen and Italian Christmas
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bread. Diabetics may feel at ease in consumption.

Due to my work in restaurant, I always come across many guests with the same question for me, "Do you have any
bread without sugar?" Whenever I answer them, 1 feel embarrassed. Although we provide bread with different grains, all
the guests’ needs can not be entirely satisfied. Can we make sure that all of our guest can accept all of our products? It

becomes one of my big concerns. As soon as I had the opportunity to work back in Shenyang, I had decided to fullfill my

dream. The truth is my dream comes true after many years of hard work.
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It is also known as sodium chloride which balances the flavor of products in the baking process and improves the gluten of the

dough. With large amount of salt dough, fermentation process will be relatively slow, but crust will be more lustrous.
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Water is an indispensable component in the process of making bread, which would affect the status of bread instead of taste

and aroma, so water amount must be accurately calculated.
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Water amount in milk accounts for 87.5 percent for regulating the bread texture and flavor. Lactose and sugar in milk can not
easily be digested by yeast, and would normally remain in the dough, therefore, in bread baking, they will add color to the

bread. All in all, the milk amount involved would decide the taste and the soft extent of bread.
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Butter is also known as beef butter. 25kg milk can only be refined from 1 kg high-quality butter. The ideal thermally
dissolved temperature is 28degrees to 34degrees. It should be noted that the butter adding in the dough should be under room

temperature and also add the dough at last. The bread can be produced softer and more slippery as the fat in butter accounting

for 82to 84percent can be produced.
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It not only enriches the taste of bread, but also increases the color of bread. The egg can make bread softer and more textural.

Noticeably, the using amount of eggs is calculated into the total weight of the liquid inside of the bread.
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Yeast has two kinds, fresh yeast and dry yeast. The dry yeast is further divided into active dry yeast and RTU (Ready-To-

Use) dry yeast. The RTU dry yeast is used in this book for its features of directly mixing with flour and simple and efficient
characteristics.
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High-gluten flour is bread flour which contains a large amount of protein among all flour, used to produce crusty bread, pizza,
bagels, etc. The high-gluten flour can be felt rough when fingers rubbing it. If the low-gluten flour is squeezed into a small

one, it will turn to dispersed powder as loosing it.
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Low-gluten flour is normally the cake powder, which is soft, smooth and white color. If the low-gluten flour is squeezed into a

small one, it will turn to undisturbed status as loosing it.
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Whole wheat flour is grinded from the grains, including wheat bran, germ

nner endosperm. Whole wheat flour is not
directly used to produce bread which needs to add the high-gluten flour to increase

%Eﬁlfﬁ_ RYE FLOUR

REEARTREREHNBOTETR, EHEERK EARSERS.
Rye flour is grinded by the nearest part adjacent to the wheat bran in rye grains. The content of starch is low and the content of

protein is relatively high.

BEYff vocurT

B (SRS SRARAS) AT KB ARSI, FUbRILA, o KRBT R INNT Bt F B, BRI
NT BRI EHRR .
Yogurt(full-fat or low-fat)is made of cultured bacteria, like frozen milk. Most of yogurt is added with other milk solids, or

some with flavoring agent or sweetener.



