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Bread type Base recipe Page Yield Difficulty Shelf life Mix Bulk ferment Shape

Final proof

Score Bake Notes20–24̂  / 68–75|

Bread-Machine Brioche No-Knead Brioche 4·242 1 kg moderate 1 d see page 4·242 16–20 h, 
refrigerated

see How to Shape a Pullman Loaf, 
page 3·167

3½–4 h do not score; egg wash the 
top (see page 3·270)

1 h

Modernist Bread-
Machine Brioche

No-Knead Brioche 
(add 9 g [2.43 Ă ] vital 
wheat gluten and  
12 g [3.24 Ă ] liquid 
lecithin)

4·242 1 kg moderate 1 d see page 4·242; add 
vital wheat gluten to 
the flour and liquid 
lecithin to the eggs

16–20 h, 
refrigerated

see How to Shape a Pullman Loaf, 
page 3·167

3½–4 h do not score; egg wash the 
top (see page 3·270)

1 h

Bread-Machine Challah Challah 4·273 1 kg advanced: 
braiding

1 d stir all the ingredients 
together except for 
the water; add the 
water, and mix to a 
homogeneous mass

12–18 h, 
refrigerated

divide into 330 g pieces; see How 
to Shape a Three-Strand Braid, 
page 3·188; egg wash (see page 3·270)

3½–4 h do not score; egg wash the 
top (see page 3·270) 

1 h divide yield in half

Modernist Bread-
Machine Challah

Challah 4·273 1 kg advanced: 
braiding

1 d stir all the ingredients 
together except for 
the water; add the 
water, and mix to a 
homogeneous mass

12–18 h, 
refrigerated

divide into 330 g pieces; see How 
to Shape a Three-Strand Braid, 
page 3·188; egg wash (see page 3·270)

3½–4 h do not score; egg wash the 
top (see page 3·270) 

1 h divide yield in half;  
add any of the reducing 
ingredients in the table 
below to improve 
extensibility*

Bread-Machine White 
Sandwich Bread

White Sandwich 
Bread

4·289 1 kg easy 1 d combine the flour, 
salt, and yeast; add 
the water, and mix 
until homogeneous; 
gradually add the 
butter; mix to a 
homogeneous mass

12–18 h, 
refrigerated

see How to Shape a Pullman Loaf, 
page 3·167

1½–2 h single score down the center 1 h

Modernist Bread-
Machine White Sandwich 
Bread

White Sandwich 
Bread (add 2.6 g 
[0.5 Ă ] each of poly
dextrose, PGA, and 
SSL with group B 
ingredients)

4·289 1 kg easy 1 d combine the flour, 
salt, and yeast and 
purified ingredients; 
add the water, and 
mix until homo
geneous; gradually 
add the butter; mix to 
a homogeneous mass

12–18 h, 
refrigerated

see How to Shape a Pullman Loaf, 
page 3·167

1½–2 h single score down the center 1 h
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