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Aerating injera with a siphon 
(see page 5·156)

Inside Look
We went behind the scenes at mills, both big and small. We penciled out grain economics. We tested the limits of baking techniques.  
You’ll find in-depth discussions of these topics, and more, throughout the book.

Hydration: How High Can You Go? page 16
Fats: How High Can You Go? page 22
What Happens Inside Bread? page 28
Our Bread Database page 38
The Master Guide to Making Bread page 44
Time Trade-Offs in Making Bread page 52
Sustainability page 134
The Cruel Economics of Farming page 174
The Industrial Milling Process page 208
Evolution of a Sourdough page 290
It’s the Dose and Dosage Rate That Make page 326 

the Poison
How Bread Is Like a Growing Seed page 3·76
Why Flour Needs Mixing page 3·78

How Bubbles Are Born page 3·82
True Rye Breads Are Fundamentally page 3·90 

Different from Wheat Breads
The Great Autolyse Debate page 3·96
How Bubbles Grow in Dough page 3·214
Calling Proof by Touch page 3·223
The Best Wood-Burning Oven for Bread page 3·317
Different Types of Wood-Burning Ovens page 3·327
The Best Bet Pot for Getting Baked  page 3·376
Baking on Stone or Steel page 3·379
Delaying Spoilage by Changing the Atmosphere page 3·415
The Sorry State of North American Rye Breads  page 4·332 

and Flours 

Tips and Tricks
What’s the best way to keep bread from staling? Can you make chicken-soup-flavored bread or a single-use levain? We have answers.

The Best Setup for Baking Pizza page 1·323
Explaining Baker’s Percentage page 68
Turn Up the Volume page 332
Improving Steamed Buns page 333
Antistaling page 352
Substituting Yeasts page 3·10
Large-Batch Levain page 3·35
The Flour Cost of Maintaining a Levain page 3·35
Kick-Starting Your Levain page 3·57
Make a Single-Use Levain page 3·59
Dehydrate a Levain page 3·63
Problems and Solutions for Levains page 3·64
Two-Stage Mixing page 3·106
Shaping Very Wet Dough page 3·144
Proof with an Incubation Box page 3·218
Cold-Proofing page 3·226
How to Use a Peel* page 3·339
*No flirting required

Crispy Corn Crust page 351
Antistaling for Pita page 353
Cheap Cast Iron Wins page 3·376
Preheating the Baking Pot or Not page 3·376
Using a Baking Steel for Flatbreads page 3·379
Best Temperature for Baking  page 3·380
Parbaking page 3·392
Freezing Bread page 3·418
Best Way to Slice Bread at Home page 3·426
Our Make-Ahead Bread page 4·40
Promoting Injera Fermentation page 4·150
Aerating Injera with a Siphon page 5·156
Best Ways to Stick Seeds to Your Breads page 5·185
How to Milk a Nut page 5·274
Meat and Cheese Stocks for Dough page 5·XX–XXI

How bubbles are born  
(see page 3·82)

The best pot for getting baked at home (see page 3·376)


