Artisan Bread Making

with Peter Reinharnt

Recipes

Lean Dough, Straight Dough Method

Makes 4 small baguettes, 3 batards, 2 small boules, or one large boule

Ingredient

Weight/Volume

Bakers’ %

Sult 0.4 oz./ 11 g/ 1.5 teaspoons 2

Water (room temperature) 13.5 oz./ 385 y/ 13.5 oz. 68

Step-by-Step Instructions

In mixer (or in a Mixing bowl, with a large
spoon), mix ull ingredients on slow speed
with the puddle for 1 minute. Increuse

to medium slow und mix for 1 additiondl
minute. The douygh will be soft und sticky.
Let the douyh rest for 5 minutes, then

mix on mMedium low for un udditionul 30
seconds. The dough will form d soft, slightly
sticky buill.

Rub some veyetuble or olive oil on the

work surface und frunsfer the dough to the
surfuce., With oiled hunds, stretch und fold
(s&f) the dough us shown on the video.
Cover the douyh with u cleun mixing bowl
and let it rest and ferment for 20 minutes.
Stretch und fold it uguin und let it rest und
ferment for an additional 20 minutes. Repeut
this aguin 2 more times, ut 20 minute intervals
(four s&f's in dll). After the final s&f, let the
dough ferment for un udditionul 60 to 90
minutes, or until the dough doubles in size.

Divide the dough info the desired size
pieces. Pre-shupe the pieces us reyuired,
mist them lightly with cooking spray and
cover them with plustic wrap, u plustic buy
or u cloth. Let the pieces rest for 5 minutes,
then move on to final shaping, punhing,
und findl proofing (us shown on the video)
for upproximutely 60 minutes or until the
pieces huve yrown to ubout 1% times in size.

Score (uku stipple or slush) the loaves us
shown on the video. Buke in u preheuted
500°F oven (260°C) with steum, us shown
onh the video. After 5 minutes, reduce the
temperuture to 450°F (232°C) und buke
until done, rotuting the louves us heeded,
for un even buke. The louves should be u
rich golden brown, hollow-sounding when
thumped on the bottom, und the internul
tfemperuture should reyister upproximautely
200°F (93°C) or higher when tuken with a
food thermometer,

End
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Lean Dough, Poolish Method

Makes: 4 small baguettes, 3 batards, 2 small boules or 1 large boule

Poolish (sponge - make the day before)
Ingredient Weight/Volume Bakers’ %

Instant yeust 5 g/ /s teuspoon n/a

Step-by-Step Instructions: Poolish

Whisk dll the ingredients to muke u wet butter, ubout the consistency of crepe butter. Pluce
the butter in u contuiner or bowl lurge enough to contuin it when it bubbles und rises. Cover
with plustic wrap or u lid und let it ferment ut room temperuture for 4 hours. Then, pluce in the
refrigerator until you mix the final dough.

Final Dough
Ingredient Weight/Volume Bakers® %

Breud flour 14 0z./ 397 g/ 3 cups 100

Instant yeast 0.07 oz./ 2 y/ 2 teuspoon 0.5

Step-by-Step Instructions: Final Dough

Follow mixing und baking instructions for the Leaun Dough, Straight Dough Method, with one
exception. Reduce the stretch und fold cycles to 5-minute intervals. You should be duble to
complete dll four s&f’'s in 15 to 20 minutes.

End
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Lean Dough, Pate Fermentée Method

Makes: Up to 8 breads, depending on size

Step-by-Step Instructions: Péte Fermentée
Pdte fermentée is merely “old” dough,

u previously fermented piece of leun
dougyh. To use this method, muke d butch
of Leun Dougyh, Straight Dough Method,
und perform four yuick stretch und folds
us described in thut recipe. Immediutely
place the dough in d lightly oiled container
large enough to hold it when it doubles
in size, und pluce it in the refrigerator
overnhight. It will keep for up to three duys

und will slowly ferment und rise in the
contdiner,

For u single butch of Leun Douyh, Pdte
Fermentée Method, you will need only half
of u batch of Leun Dough, Straight Dough,
SO you cuh either make just hulf u buatch,
or you cun reserve hulf o use us pdte
fermentée und complete the process for
the Straight Dough Method with the other
half und buke it off on the sume duy.

Final Dough
Ingredient Weight/Volume Bakers’ %
Breud flour 24 oz./ 680 g/ 5'/s cups 100

Instant yeust

0.12 0z./ 3.5 ¥/ 1 teuspoon 0.6

Step-by-Step Instructions: Final Dough
Remove the pdte fermentée from the
refrigerator, weigh it, and chop it into
ubout 10 smuller pieces. Add it into the
mixing bowl! with dll the other ingredients. If
using u mixer, use the douygh hook on slow

speed und mix for 3 minutes. Increuse the
speed to medium low und mix for another
1 to 2 minutes, or until the dough is soft,
supple, und slightly sticky und dll the pdte
fermentée is ussimilated into the dough.
Mix longer if needed.

Neact —>
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with Peter Reinhart Recipes

Lean Dough, Pate Fermentée Method

Follow the sume steps us for Straight Dough
from this point on. You cun dlso take off
some of this douygh and refrigerute it, ufter
the s&f’s, fo use us pate fermentée over the
next three days.

Lean Dough Country Bread Variation

Any of these Leun Douygh breuds cun be
furned into u “country” louf by repluciny
10 percent of the breud flour with whole
wheut flour, rye flour or o combinution of
the two. If making this variation, increuse
the wuter to 72 percent of the flour weight.
Otherwise, follow the instructions above.

End
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Rustic Bread, Pain a ’Ancienne Method

Makes: 3 ciabatta, 1 pan of focaccia, or 8 to 10 mini baguettes

Make this dough a day ahead

Ingredient

Weight/Volume

Bakers’ %

Sult 0.4 oz./ 11 g/ 1.5 teaspoons 2

Water (room temperature) 16 oz./ 454 g/ 2 cups 80

Step-by-Step Instructions

Mix in u bow! with d lurge spoon orin u
Mmixer with the puddle uttuchment. Add

dll the ingredients and mix on slow speed
for 2 minutes to guther the ingredients in
wet dough. Increuse the speed to medium
slow and mix for 2 additional minutes. The
douyh will be smooth but very sticky.

Rub some veyetuble or olive oil on the
work surfuce und trunsfer the dough to the
oiled spot. Perform u stretch and fold (s&f).
The dough will still be somewhaut runny but
will become firmer with euch s&f. Cover
the douyh with u cleun bowl. Repeut
these s&f’s 3 more times ut 5 minute
intervauls (four s&f’s in totul, tuking u totul of
ubout 20 minutes), oiling the counter and
your hands us heeded. The douygh will be
much firmer than at first, but will still be very
soft und sticky. After the finul s&f, fransfer

the dough into un oiled contuiner large
enouyh to hold the dough if it doubles in
size. Cover the contdiner (or bowl) with

u lid or plustic wrap und place in the
refrigerator overnight (or for up to three
days). If muking focucciu, you cun transfer
the entire douyh intfo u sheet pun that haus
been lined with purchment or u silicon pud
und oiled with 2 tublespoons of olive ail,
und follow the steps us shown in the video
before covering und refrigerating the pun
of douyh.

When you ure reudy to muke bread, dust
the work surfuce with flour blend us shown
in the video. Transfer the douygh from the
bowl (unless you ure muking focucciu) to
the floured counter, und divide the dough
und shupe it us shown in the video. Aguin,
proceed us required for the breud you ure
mukinyg, shupiny, proofing und buking, us
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with DPeter Reinhart Recipes

Rustic Bread, Pain a I’Ancienne Method

shown on the video. For focucciu, remove
the douyh from the refrigerator 3 hours
before buking und “dimple” the dough us
shownh in the video, using oil or herb oil on
your fingers. Proof, garhish with toppings
and buke us shown in the video.

Breakfast Focaccia with Dried Fruit
Mauke the sume us ubove with the
following adjustments:

Increuse the wuter to 18 ounces / 510
grums, und udd 10 ounces / 283 yrums of
any combination of rdisins, golden raisins,
dried crunberries, dried cherries, dried
apricots, or currants (my preferred version is
fo use 5 oz. yolden ruisins und 5 oz. / 142 ¥
dried cranberries). Proceed as for focuccid,
When the focucciu is fully buked, ylaze it
with a quick fondunt made by whisking the
followiny ingredients together to muke u
thick, but spreadable puste,

Fondant Ingredients

e 2 cups powdered sugur, sifted

e L tedspoon oraunge extract, or 1
tublespoon frozen orunyge juice
conhcenfrate, thawed

o Vi cup wuter or milk

End
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Herb Oil

A wonderful, multi-use seasoned oil for use on top of focaccia but also
for dipping, and as a base for salad dressings. You can make your own
favorite blend of herbs and adjust any of the amounts according to your
own taste; this recipe is just a guideline to get you started.

Ingredients

e ] cup olive oil

(use your fuvorite brund; it does hot heed

to be the most expensive since it will be

cooked on top of the focucciu).

1 tublespoon dried busil

1 tublespoon dried pursley

2 tublespoon dried oregyuno

» tublespoon rosemury heedles

(dried—use 1 tublespoon if fresh)

1 teuspoon dried thyme

e | teuspoon puprika or smoked puaprika

e ] tublespoon yrunuluted dried yurlic or
gurlic powder

e ] tublespoon chili pepper flukes (optionul,

or to tuste)
e iteuspoon yground bluck pepper
e 1L teuspoon kosher sult

Tip: You cun dlso substitute fresh herbs for
the dried herbs, but will heed to use aubout
3 times us much fo uchieve the sume flavor
intensity, and will heed to mince the herbs
with d knife. You can make larger batches
of the oil und keep the uhused portion in
the refrigerator for up fo 3 months.

Whisk together to fully combine. Taste with

U spoohn und udjust seusonings to tuste,
Remember that the salt, especidlly, will sink to
the bottom, so stir each time before you tuste.

End
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with Peter Reinhart Recipes

Sandwich Bread and Soft Dinner Rolls

Makes: 1 large loaf, 2 small loaves, or up to 18 dinner rolls.

This multi-purpose dough can be made into many sizes and shapes.

Dough Ingredients Weight/Volume Bakers’ %
Sult 0.350z./ 10 ¥/ 1.5 teuspoons 1.8
Sugur or hohey 2 0z./ 57 g/ 1/4 cup 10

Milk (@ny kind, lukewdarm) 12 0z./ 340 g/ 1.5 cups 60
Egg Wash Ingredients
1 Egy n/d

Optional Ingredients

Sesume (or poppy) seeds

Step-by-Step Instructions dough is too sticky or too stiff, udd more
In mixer (or in u Mixing bowl, with a large flour or milk us heeded. Mix uguin to form u
spoon), mix ull ingredients on slow speed soft, fucky, slightly warm dough buill.

with the puddle for 1 minute.
Rub some veyetuble or olive oil on the

Increuse to medium slow und mix for 1 work surface und frunsfer the dough to
additional minute. the surface. With oiled hands, stretch and
fold (s&f) the dough as shown on the video.
Switch to the douygh hook und mix for un Transfer the douygh to u lightly oiled bowl,
udditionul 4 minutes on Medium low speed. cover the bowl! (nhot the dough itself) with
The douygh will be soft und tacky (tucky plustic wraup, und let the dough ferment
meuns that it should peel off your finger ut room temperuture for upproximutely 90
when you poke it, like u Post-It note). If the minutes, or until the dough doubles in size.

Neact —>
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Sandwich Bread and Soft Dinner Rolls

Divide the douygh info the desired size
pieces, depending onh whether you are
muking louves or rolls. Pre-shupe the
pieces Js required, Mist them lightly with
cookiny spray und cover them with plustic
wrdp or d plastic bayg or u cloth,

Let the pieces rest for 5 minutes. Duriny
this time you cun prepure the eyy waush
by thoroughly whisking the egyg with 1
tublespoon of water or milk.

Move buck to the dough for its finul shaping,

punning and proofing (us shown on the
video) for upproximately 60 to 90 minutes,
or until the pieces have grown to dbout 1%2
fimes in size. Louf pun breuds should be
cresting dbout 1 inch above the top of the
louf puns.

When the dough hus proofed to the desired
size, brush top of the loaves or rolls with egy
wdush, gdrhish with sesume or poppy seeds
(optionul) und buke in u preheuted 425°F
(218°C) oven for rolls, or 350°F (177°C) oven
for saundwich loaves, us shown on the video.

Tip: If you have u conhvection oven, reduce
the heut by 25°F (14°C) und monitor for
donheness — they will probably bake slightly
faster.

After 5 minutes (for rolls), rotute the pan(s)
us heeded for an even budke. For loaves,
rotate ufter 20 minutes. The finished rolls or
breads should be drich golden brown, and
hollow-sounding when thumped on the
bottom. The interndl femperdature should
reyister upproximately 190 -195°F (88-91°C)
when taken with a food thermometer.

End
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Marble Rye Bread

This bread requires 2 doughs, one dark and one light, that can be marbled together

in various ways to make many different loaves or rolls.

Dough Ingredients Weight/Volume Bakers’ %

Rye flour (light rye if possible) 4 0z./ 113 g/ % cup plus 2 tublespoons 35

Instant yeust

0.11 oz./ 3 ¥/ 1 teuspoon 1

Molusses

0.50z./ 14 g/ 1 tublespoon 4

Water (room temperature) 7 0z./ 198 g/ % cup plus 2 tablespoons 58

Egg Wash Ingredients

1 Eyy

n/a

Mix light dough first when you poke it, like u Post-It hote). Add

In mixer (or in u Mixiny bowl, with u large more flour or wuter if the dough is too sticky

spoon), mix ull ingredients on slow speed or too stiff, us heeded, und Mix uguin to

with the paddle for 1 minute. Increuse form d soft, supple, slightly tacky dough

tfo medium slow und mix for 1 udditionul bdll. The dough should be less tucky than

Mminute. the soft sundwich breud, but should still be
supple to the touch.

Switch to the dough hook and mix for an

udditionul 4 minutes on Medium low speed. Rub some veyetuble or olive oil on the

The douygh will be soft und tacky (tucky work surfuce und trunsfer the douygh to

Meuns thut it should peel off your finger the surfuce. With oiled hands, stretch und

Neact —>




Artisan Bread Making

fold (s&f) the douygh us shown on the video.
Transfer the douygh to u lightly oiled bowl,
cover the bowl (hot the dough itself) with
plastic wrap, und let the douyh ferment

ut room temperuture for upproximutely 90
minutes, or until the dough doubles in size.

Repeut this process with the durk

douyh, increusing the water by about 1
tublespoon, or us heeded, to uchieve u
douygh with the saume supple feel us the first
douyh.

When both doughs have doubled in size,
divide them into the desired size pieces,
dependinyg on the louf desigh you have
chosen, us shown in the video (random
marble, bruided murble, bullseye, or spirdl
marble).

Pre-shupe the pieces us required, mist
them lightly with cookinyg spray and cover
them with plastic wrdap or d plastic bayg or
u cloth.

Let the pieces rest for 5 minutes. During
this time you cun prepure the egy wash
by thoroughly whisking the egyy with 1
tablespoon of water or milk.

with Peter Reinharnt

Recipes

Marble Rye Bread

Move buck to the dough for its final shaping,
punhing und proofing (us shown on the
video) for upproximutely 60 to 90 minutes,
or until the dough hus grown to about 12
times in size. Louf pan breads should be
cresting ubout 1 inch ubove the top of the
louf pans.

When the dough has proofed to the
desired size, brush top of the louves or rolls
with egy wash and bdke in a prehedated
425°F [ 218°C oven (for rolls), or 350°F /
177°C oven for sundwich louves, us shown
onh the video.

Tip: If you have u conhvection oven,
reduce the heut by 25°F / 14°C and
monitor for doneness — they will
probubly bake slightly faster,

For rolls, after 5 minutes, rotate the pan(s)
us heeded, for un even buke. For louves,
rotute ufter 20 minutes. The finished rolls
or breuds should be u rich golden brown,
hollow-sounding when thumped on the
bottom. The internal temperuture should
reyister upproximutely 190-195°F (88-91°C)
when tuken with u food thermometer.

End
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Chocolate Babka

Makes: 1 large loaf

Make this dough a day ahead

Dough Ingredients Weight/Volume Bakers® %
Instant yeust 0.65 0z./ 19 y/ 2 tublespoons 4.3
Veyetuble oil 1 0z./ .28 g/ 2 tublespoons 6.7

Vunilla extract

0.250z./ 7 g/ 1 teuspoon 1.7

All-purpose flour

Filling Ingredients

16 oz./ 425 y/ 35 cups 100

Weight/Measure

Unsulted butter, melted

Step-by-Step Instructions

Warm the milk just above lukewarm.
Dissolve the butter in it, add the oil, then
whisk in the yeust to dissolve it. Add the
sugur, vanilla und eyy yolks und whisk to
combine.

In o mMixing bowl! (with the puddle
attachment if using un electric mixer),
combine the flour und sult und udd dll

the liguid. Mix on slow speed for 2 minutes,

then increuse the speed to Medium und

4 oz./ 113 y/ 8 tublespoons

mix for an additional 1 to 2 minutes to
mauke u smooth, puste-like dough. It will be
yolden und very soft und sticky.

Oil the work surfuce und trunsfer the
dougyh to the oiled spot. Stretch und fold
the douyh. It will immediutely firm up
somewhaut, Transfer the dough to aun oiled
bowl or contuiner, Cover the contuiner
fightly and put in the refrigerator. The
douygh will not rise very much overnight
und will be usable for up to 3 duys.

Neact —>
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When you ure reudy to muke the breud,
fransfer the cold dough to un oiled work
surface. It will be much firmer than when
you put it away. Then, make the filling

by pouring the melted butter over the
chocolute chips and stirring to slightly
Mmelt the chocolute und to cout it with the
butter. It will make an oily chocoldate mix.
Set this uside.

Roll out the douygh into u squure, ubout

15" x 15” (or muke 2 or 3 smuller syuures

for mulfiple louves). The douygh should be
ubout 1/4” thick. Spreud the filling mixture
over the surfuce of the douyh, leaving u
half-inch border uncovered. Roll the dough
up like a cigar or jelly-roll und seul the louf
onh both ends and at the seam with your
fingers. You will have a larye, filled louf,

Use the shupiny technigque us shown in
the video to cut the louf and braid it info
u twist. Pluce it on u prepured buking
sheet pun or info u large, greused breud
pun. The breud will rise in the oven, so it
does hot heed 1o proof, Buke it in u 325°F
oven (163°C), us shown in the video, until it
turns d rich, golden brown and is firm to the
touch in the middle of the louf. The bukiny
time will vary depending on the size of the
louf, but u full-size louf will tuke aubout 50
to 60 minutes. If the louf yets too durk but

with Peter Reirnhart

Recipes

Chocolate Babka

still feels soff in the center, cover it with
aluminum foil and buke for unother 5 to 10
Mminutes.

Remove the buked louf from the oven und
let it cool for ut leust 30 Minutes before
removiny it from the breud pun. While

it is still warm, glaze it with the Breakfast
Focucciu fondunt (puye 6), substituting
vanilla extract for the orange extract. Let
the louf cool for ut leust one hour before
slicing and serving.

If you prefer not to use chocolate, here dare
some other options for your bubka:

Walnut Filling Ingredients

e 12 oz. chopped wulnuts (or pecuns or
uny favorite nut)

e 2 0z. Corn syrup

e 4 o0z melted butter

e 1/4 cup cinnamon sugur

Walnut Filling Instructions

Mix dll these ingredients together to muke
a sweet, sticky mass and use it in the same
fushion us the chocolute filling.

Cinnamon Sugar Ingredients

e 1/4 cup granulated sugar
e | fublespoon ground cinnumon

End




