Alternatives

Fun Facts

Related Breads

Microwave Whole-Grain Bread, page 4-422
Steamed Buns, page 237

Flavors

The Origin of the Bread Machine, page 290

Techniques

French Lean Bread, page 4-27
White Sandwich Bread, page 4-289
Japanese Sandwich Bread, page 4-298

Our Take

Bread-Machine Focaccia, page 304
Bread-Machine Challah, page 306
Bread-Machine Farmer’s Bread, page 308

MACHINE MIXING

Unconventional Ovens, page 296
How to Shape Bread-Machine Challah, page 303
How to Shape Bread-Machine Brioche, page 303

Modernist Bread-Machine Bread, page 306
Modernist Bread-Machine Vollkornbrot,
page 310

MIX

‘I Combine the water, yeast, sugar, and milk
powder in the mixer’s bowl. Stir to dissolve
these ingredients.

2 Add the flour,vital wheat gluten, and

ascorbic acid. Mix on low speed to obtain a
shaggy mass, 1-2 min.

BULK FERMENT

Add the salt, and mix on medium speed to
full gluten development, about 6-10 min.

Transfer the dough to a lightly oiled plas-
tic tub with a lid or a bowl covered with
plastic wrap.

Bulk fermentfor1h. Perform a four-edge
fold after 30 min. Keep the dough covered
throughout. Let the dough bulk ferment for
30 min, covered, after the fold.

FINAL PROOF

Remove the mixing paddle from the bread machine mixing bowl, and lightly spray the bowl

with oil.
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Proof the dough following the times and
temperatures in the General Directions
table (see page 299).



