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\antuan bread is named for the city of

\antua in Lombaray T&E"j and it Is tradi-

tionally made by rolling up dough before
proofing and scoring. For more on the
technique we used to make this multi-
-olored version, see Mantuan Bread
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So. what are lean breads? They are low in fat
and typically don't contain sugar. But a lean bread
can be made with any kind of flour. It can be white
or whole wheat, and it can use any kind of grain.
Similarly, it can be made with either commercial
yeast or levain. That makes for quite a bit of vari-
ety. In this chapter, we'll explore six types of bread

that fall under our lean bread umbrella: French

lean breads, sourdoughs, ancient grain breg,
country-style breads, 100% whole whe B

at brl?ﬂds
and high-hydration breads. ‘

To us, the epitome of lean bread is the Freng]
NCh

baguette, a loaf many people in France eat eye
ry

day and one that people all over the world recg
g.

nize. In this chapter, we'll show you how you
an

make a good, straightforward baguette in ap after

noon, and we'll also introduce you to the A-Plys
Baguette, a S-hour excursion that will take you
to a place of crackly, chewy baguette bliss. We']]
explore some variations on the theme, including
everything from Vietnamese banh mi (page 53),
the bread for which the sandwich is named, to
loaves made with vegetable purees and fruit gels
(pages 3:392 and 51).

Next, we'll move on to sourdoughs. For these,

you'll start with the same basic ingredients, but
instead of commercial yeast, the leavener used
for most lean relatives of the baguette, you’ll use
levain, which is a living brew of wild yeast and bac-
teria that imparts both a sour quality and a depth
of flavor you don’t typically get with commercial
yeast (see The Properties of Levain, page 3-44).
We'll introduce you to some new ideas, includ-
ing Second-Chance Sourdough (page 70) and
breads that stretch the traditional boundaries of
sourdough, such as Pressure-Caramelized Potato
Broth Sourdough (page 84) and Matcha Green
Tea Sourdough (page 74).

The next three types of bread in this chapter
can seem very different. So-called ancient grains
are growing in popularity, and we were eager to
explore how these grains work. We discovered
some unique flavor notes and developed a num-
ber of recipes that include up to 401% flour from
other (nonwheat) grains, such as spelt, barley, and
emmer (see pages 125-133). But we also found
that we needed to employ a few tricks to get the
most out of these low-gluten or gluten-free flours.
The same goes for 100% whole wheat lean breads.
Bran and germ generally interfere with gluten
development, but we found some effective ways to
deal with that. On page 137, we’ll give you the low-
down on how to make a crusty whole wheat bread.

Next, we’ll move on to country-style breads. To
many people, “country-style bread” means rus-
tic bread, but what does “rustic” really mean? We
came up with a specific, though admittedly some-
what arbitrary, definition. Our country breads
contain 21%-30% nonbread (i.e., nonwheat) flour.
We'll get more into the origin of this term, too,
and look at some iconic examples (see page 96).
We’ve also created some unique versions of this

style of bread, including Brown Rice Country

Bread (see page 111).

Finally, we'll discuss high-hydration breads,
which are made with a large percentage of water.
These breads are often characterized as “tradi-
tional,” involving a bread-baking ethic that’s a
throwback to times past. But we’ll tell you why
we believe high-hydration loaves were actually
among the first Modernist breads (see The Recent
Origin of Ciabatta, page 1.129). Ciabatta is a well-
known example, and it is our master recipe for
this section. We'll also tell you about tricks you
can use to wrangle this sometimes difficult dough
(page 3-144).

There are, of course, breads that we don't in-
clude in this chapter. Rye is a big one. Certainly,
many rye breads could be called lean doughs due
to their lack of fat, but true ryes are mixed differ-
ently and have much different results than lean
doughs. You'll find ryes in two places: a chapter
devoted to rye starts on page 328, and a chapter
devoted to brick-like breads starts on page 410.
You'll also find additional whole-grain bread rec-

ipes there, covering dense whole-grain loaves.

Focaccia is another bread you’ll learn about
elsewhere—at first blush, it seems to have a lot
in common with a baguette, but because it’s flat
and enriched with a small percentage of oil, we
included focaccia with our flatbreads on page S-76.
Throughout this process, we had a lot of fun
wrestling with these lines of demarcation. We
also realized we were wading into a deep well of
entrenched opinions—after all, bread has been
rround for thousands of years, and to say there are
some firmly held beliefs as to what defines cer-
tain types of bread is to put it lightly. As you begin
trying some of these recipes, we encourage you to
think beyond dogmatic definitions while keeping

an open mind.
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301% of these types of tlours (see page 06). Bread
flour with 11.5%-12% protein 1s the easiest tlour
o work with, but you can experiment by adding
«mall amounts of other flours (up to 301%) with
little to no effect on loaf volume.

Water comes next. How much water you use
will affect the bread’s texture, fermentation, and
enzymatic activity. In our lean breads, the per-
centage of water ranges from just under half the
weight of the flour all the way up to 1201%/ of it

see page 165). Salt should be about 21%/ of the

rotal floul content 1n mMosSt 01 these 1“'11'._'[[__1
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That are 901% hydration and above wi]] T
) S salt because Ol their |]tj§]‘|L’I' water cont
We use commercial yeast in our French [eap |
recipes often in the form of a poolish—h:1

villle

our sourdoughs, ancient grain breads, whole wheat
breads, and nearly all our country-style bread« i
levain as a preferment.

So given only these basic four ingredients,
what do you get? Since youre using mostly white
wheat flour, you'll get a bread with a straight.
forward toasted wheat tlavor that’s almost but-
tery, with a chewy crumb and a crackling crust.

[f the recipe calls for a high percentage of water,
you'll get a more open-textured crumb bread with
larger holes. Long fermentation times and the use
of levain have significant effects, too: compared
with commercial yeast, levain will generally result
in deeper and more sour flavors, as well as darker
browning. We also have some recipes, such as
Second-Chance Sourdough (page 70), that make
use of both commercial yeast and inactive levain,
giving you full-flavored bread that doesn't tie

up the refrigerator for hours on end. Other sour-
doughs, like our 48-Hour Sou rdough (page 374),
use a combination of levains and cold-proofing to
maximize the flavor in the bread.

Beyond the basics, we have some variations.
Even though the breads in this chapter all quality
as lean breads, we’ll sometimes call for justa small
amount of fat in a recipe. Adding fat can tender-
ize the crumb by making it seem more moist than
it actually is, and it also delays staling a bit. That
said, there are trade-offs when you start increasing
the amount of fat in a dough. We’ll explore that
more in the chapter on Enriched Breads (begin-
ning on page 184).

We use fruit and vegetable purees to create
flavor variations for each of our master recipes,

and we also include some breads that are mad

with a little sugar or honey. Sometimes, W€ 1us

malt syrup to darken the crust. In any ¢ase, the
make

amounts are usually quite small and won't
the bread noticeably sweet. For the most part
you'll be playing with “the big four” ingredient'&; d
and then building on those. And what YOHJH %

up with is a surprising amount of variation-
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THE ART OF

Dali"sBread Sculpture

Salvador Dali (born May 11, 1904; died January 23,1989, in
Figueres, Spain) is the best-known painter of the surreal-

ist style, a movement started in the 20th century by André
Breton. Dali was a prolific artist who had an instantly identi-

fiable trademark style.

Dali was continually on the lookout for inspiration, and
he experimented with media beyond paint and canvas. In
1969, he asked Parisian baker Lionel Poilane (see his pro-
file, page 3-244) to create pieces of bread in artistic shapes
that Dali specified. Among other things, the resulting col-
laboration produced an entire bedroom with furnishings
and decorative items made out of bread. According to
Poilane, “Dali . . . imagined situations in the future, apoca-
lyptic visions where furniture made out of bread would gain
value and become indispensable consumer goods. He was
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We made our own interpretation of the ico |
The Dali Theater-Museum (right) in Figueres, Spain,
bread buns.

nic Retrospective Bust of a Woman (above).

is covered in sculptures of tricorn

certain that the possibility of eating furniture . . . would save
millions of lives over the centuries.”

Dali also incorporated bread into many of his paintings
and sculptures. One sculpture, titled Retrospective Bust
of a Woman (1933), portrays a woman balancing a baguette
and an inkwell on her head while wearing two ears of
dried corn and a scarf around her neck. Ants crawl on
her face.

We reinterpreted Dali’s idea by using a laser cutter to
etch the image of the woman (without the baguette and
inkstand) into Plexiglas (see photo below). We added a
well-made baguette, rotating it 90° relative to the original
so that the attractive top of the loaf faces forward.

" TORRE GALATEA
FUNDACIO

GALA- SALVADOR DALI
T ———————————
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100% (see page 2.68). Sometimes, we recommend adding the liquid

in two stages. If that's the case, set aside the appropriate amount

indicated in the recipe.
Treat this template as a general guideline. For more detajls o

which vou'll have to
Lreads by adding a little commercial
 flavor won't be exactly the same
lean breads also require SOme addi-
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recipes starting on page 157.

- ortant to measure your ingredients |
| any of these steps, see our technique chapters and the master recipes

' “measure,” we want you to weigh the
We'll point you to those in the relevant steps below.
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measuring by volume 15 imprecise. A kitchen
Whole wheat

8 Mix all ingredients except for any reserved liquid, salt, and inclusions

'I select the kind of bread vou want to make.
(ifany) until the dough becomes a shaggy mass.

{ the preferment as indicated (see pages 3-20-27 and 3-54).
king levain-based bread, you'll need to plan ahead—if Turn off the mixer, and cover the dough with a clean plastic sheet
g alevain from scratch, it will take at least 5 days to ripen. Autolyse for 20-30 minutes ( see page 2-53).
ising only commercial yeast, skip this step.)
| 'I Add saltand any reserved liquid. Mix to incorporate, and then add
h the flour(s).

the fatand mix to medium gluten development (see page 3-89). Mix
any inclusions into the dough, if applicable, on low speed until fully

'fuﬂu”'Ftwr]ﬂwnvnndf\uaﬁtandfdtﬁfappﬁcabkﬂ keepi In d '
, keeping the corporated (about T minute). ..
Country-style High-hydration
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]] Place the dough in a well-oiled plastic tub with a lid orin a well-

covered bowl, and leave it to bulk ferment at room temperature

(21°C/70°F) for the time indicated, folding at regular intervals as ‘I 4 If making French lean dough or sourdough, let the dough rest on the ‘I 6
detailed. counter for the time indicated, then shape it.

. ""-'4'-“ the 1.1[! dﬂd Set J"sidE'.
Bake at 218-260 °C/425-500 °F (see pages 32, 67, 103, 129, 141, and

weigh the water. The w ‘
_ water. The water sh : . ‘ -‘
ould be 159). You should wind up with an open crumb and firm crust.

M

atroom temperat /
b ure.
JaKing on a large scale “fyou he

, see Desired Dough Temperature, page 3.92)
‘I 7 Cool completely on a wire rack or metro shelf. This should take at

least 1-2 hours. The larger the loaf, the longer it will take to cool

]2 Divide the dough into pieces (see page 3-136). ] 5 Proof or cold-proof the dough (see pages 3-212-329).

liouid d yourweighed water
a hiquid during fi Ls (see Cooling, page 3:394).
Bina mixing ]3 Preshape the dough as indicated on pages 3-152-157. S

1 -
.Tlr:fl:{,trt.

beoris ‘Laside the appropriate portions of
and oil. You will add the reserye

Ject Rate €
Best Bets for Lean Bread Mixing and Bak'
mg

Breads Preferment Bread flo liquid : Bench res -Pr-m”-m(-”'d-l)m{-ﬂ Bake
{ (@) ur : Reser.VE.‘ 'Iqll::ﬁx L.iquid .:added during Bulk ferment et _ ("L];:)‘ rest (°0) cp  (h (l‘:i;)

Hydration  fromnitid final mix (h) Divide Sh_a_p_e__-_ N i o de el AEER e 1

(1%7) (e IR 7 350 g b'aguetw 1520 n/a n/a 12 15-20

i % - 505 bouleorbitard 1520 1'C_ S5 14 2530

French lean

Sou fdﬁugh

15-20 (gidel TR L 50-60

country-style
— NEDS L reserved water 3-4* 2kg Tt_ch_e o,
850 g boule or batard _
boule or batard 15-20 [32GRNS5HE 25-30

15-20 13°C  55°F 14 25-30

h | :
whole wheat e 78 reserved water 3-4 B,
77 n/a 3-4 23k

high'hydraﬁ()n R Eiisuns o i 59 £ =t o ¢ (ot 2 _-
. divide into square or n/a n/a 20-25

rectangle

reserved water at start of mix; 272
reserved oil at end of mix

87
*Ifmixing by hand
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SOurtfaux

second-Chance Sourdough

Nirect Country-Style Bread

Direct Ciabatta

| have time
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Second-Chance Sourdough
Grain Count Sourdough
Galliard Loal

Surfer Sourdough

Ciabatta with Gelatin

Favorite flavors
French Lean Bread

Pressure-Caramelized Sunchoke Bread

Nicoise Olive Bread

Pumpkin Pie Filling French Lean Bread

Comté Cheese W
50y Sauce Bread
Sourdough
Huitlacoche

O |[r1|'|"

ater Bread with Bacon and Onions

and Yellow Corn Sourdough

ctonature it

herre!
d "I‘H"I'
vy ncld to youl ning |

(eature Van Over, Ol

Beginners

Pain Rustique

Direct Dough Loaves
No-Knead Bread

rhe Van Over Method for

French Lean Bread

Surfer Sourdough

Modernist
Modernist French Lean Bread
Toasted Flour Bread

Modernist Sourdough
Sourfaux

[LISTONS, SUC h as chocolate and herries Or bl
il

nd lemon verbena, These req ipes also afford hee

s Lhe t-‘[’l””'”r”h’ lo choose from dires | *I“ll'-'||

No lmt-.nl ;1r|'|mr.|l|nn methods

Sourfaux

Second-Chance Sourdough
Direct Country-Style Bread
Ciabatta with Gelatin

Direct Ciabatta

Direct Ciabatta

Modernist Country-Style Bread
Modernist Ancient Grain Bread
Modernist Ciabatta
Modernist Pugliese

Forbidden Rice Porridge Sourdough

Grain Count Sourdough
Walnut Bread

Compleat
Ciabatta

Wheat Bread

Vitello Tonatto Ciabatta

From left to right: Nicoise Olive French Lean Bread.
Pumpkin Pie tilling French Lean Bread, Soy Sauce

French Lean Bread, and Huitlacoche and Yellow Corn
Sourdough

PROFILE

Steven Kaplan

A man considered by some to be the world's leading
authority on French bread is a retired American univer-
sity professor with a big personality—and some very strong

opinions. (The French newspaper Le Figaro once called

him “the ayatollah of bread.”) But bread expert Steven L.
Kaplan can also be quite funny,

“This is an abomination,” he sighed after examininga
baguette from a well-known Manhattan bakery on a tast-
ing tour for New York magazine. “It looks like it has eczema,”
he said of another loaf, whose crust was pimpled and
therefore—to Kaplan’s mind—horribly flawed.

But he knows bread. Kaplan got hooked on French bread
while studying in Paris in the 1960s and working in a bak-
ery to learn the baking craft. Since then, he’s used bread as
a vehicle for studying history. To Kaplan, bread can reflect
changing public tastes and cultural mores; from his per-
spective, it can also be an economic indicator and a focal
point for political upheaval (see page 1:64). The French gov-
ernment named him a Chevalier de I'Ordre du Mérite in
recognition of his work.

Kaplan taught history at Cornell University in Ithaca, New
York, and is now a professor emeritus. He is the author of
many books, including Good Bread Is Back, in which he
traces French bread’s nearly 100-year decline in quality and,
ultimately, its resurrection. Well, its partial resurrection,

2

0

anyway-—alas, even Paris, the world’s epicenter of baguettes,
has plenty of duds. “DOA,” Kaplan said of some of the exam-
ples he tasted on a Paris bakery tour. “Dead on arrival.”

To Kaplan, bread is a living thing. He even equates bread
with sex. In an appearance on the American talk show Late
Night with Conan O’Brien, he scored some very compelling—
and very funny—points trying to convince the program’s
flabbergasted host of this point. “One inseminates the
flour with a fermenting agent . . . Bread swells; it has a ges-
tational period. It mimics something of the experience of
reproduction.”

Bread should be “given the same majesty of tasting [as
winel,” Kaplan says. He developed his own tasting scale that
ranks bread on six qualities, ranging from aroma to mouth-
feel to appearance. Like a wine expert, he spits instead of
swallows when tasting. The differences between a good
wine and an excellent wine, he believes, come from the care
and time that a winemaker takes to ensure each step of the
process is executed flawlessly. The same goes for bread.

When he dines out, Kaplan carries a preferred loaf, just
in case. Even at the finest restaurant, he won't hesitate to
pull his baguette and knife from his briefcase if the bread
isn't good enough. He claims that he’s had chefs thank him
for alerting them to their problematic bread. Maybe so. But
some may also be cursing him under their breath.

LEAN BREADS
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- S il - ) / i W5 s ..#. - ..‘ 5. . N3 » Pugllese (See page ]80)
French Lean Bread (page 27) _ IR * Pan de Cristal (see

e st Compleat Wheat

Examples: Exampl (see page 137) oy il

: xamples: o * Direct Ciabatta (see
Dough |93V°"?d * Pain Brié de Calvados (see page 93) | « Spelt and Whole Wheat | e 162

with commercial

~ Ancient grai | e 162)
i » San Francisco Sourdough (see page 87) Ciabatta (see page 118) Brocecoan dasyl R =
| yeast preferment + Chocolate and Cherry Sourdough (see e Moddizzosu Bread (see B e T '
Direct dough page 80) page116)
* Second-Chance Sourdough (see page 70) « Walnut Bread (see

page 11:4) t B e - I Examples
Elamp‘e-'ﬁ ! : 35-Gra|n-seed-and-Nu Ancient Grain E 90_]20@Hydration French I_ean
| ® Your Daily Bread Examples; | Sourdough (see page 109) (see page 125) Bread (see pages 164-165)

(see page 40) * Filone (see page52) | e * Miche (see page 112)

o 901%/-1001% Hydration Sourdough
ot * Pain Rustique (see
(see page 42)

age 36) TV Y Examples: e page5166-_l6_7). |

* The Van Over Method for | ' T, WEROL Ve A AR Ll * 60% Buckwheat Flour Sour-
French Lean Bread (see | B o N AT dough (see page 13) <
page A4) ; e MRV MW T gl * Durum, Quinoa, and Barley Bread -- k) | Gelled water
* Banh Mi Rolls (see e second-Chance Sourdough T - (ffee page !30) _ i B (see page 171
(see page 70) * Einkorn, Millet, and Pumpkin

Seed Bread (see page 133) 1101 Hydration Bread
(see page 165)

>

sourdough with Gelled Water

Durum, Quinoa, and Barley (see page 170

Chocolate and Cherry Miche (see page 112) | P Bread (see page 130)
Sourdough (see page 80) . o, i

— Pai :
NO-Knead Bread (oas . " Rustique (see pPage 36)
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[n this chapter, we'll show you St€p

nake some really great bread.
The breads in this subchapter are considered
“lean” because they contain a nominal amount of

fat, if any, and are made mostly with white wheat
flour. They're also made with commercial yeast
-ather than levain (you'l find levain-based breads
in the next subchapter). In most of the lean reci-
pes, we use commercial yeast to make a prefer-
ment called a poolish, which imparts a slightly
tangy flavor and a nice finished appearance to

the bread. We also include an even simpler recipe
that calls for adding the yeast directly (see Direct
Dough, page 37).

The best examples of French lean breads have

 crusty exterior, a light yellow—beige crum
. : : O 1MDp th
hat

\-]L'-]k{x, tO thc tt.‘cth. d Iﬂild I'_L‘u'm]' i
hat 80€S with
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vou want to inhale deeply through your
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crust should crackle and shatter when vyoy it
, - = o2 7 O UCEZe
it gﬂm]}, [ 1t hg_mh silently, it's too soft, and that
wimpy crust will deprive the eater of that Spe-
~ial acoustic pleasure that comes from a satisfvi
unch. If you can't budge the crust wi R
L‘lum o k, | € Cl %lht without using
force, or if it scrapes the inside of your mouth g5
you chew, it’s too hard—which probably means
it was overbaked. The crumb of a well-made lean
Erench bread may be wide open or moderately
open, with air pockets of varying size scatterefd
throughout. Those pockets (or alveoli) make the
crumb feel light and airy.
A common problem you might encounter is
. crumb that’s too white, which is a sure sign
of excessive oxidation due to overmixing (see
page 3.101). Fortunately, this won't necessarily
+ffect the flavor—at least, not unless it's severiely
svermixed and you get a cotton-like crumb. If the
bread sticks to your palate, it likely was insuffi-
ciently baked or baked in a low-temperature oven.
[n this chapter, we include recipes for popular
Erench lean breads using commercial yeast, includ-
ing the method Charles van Over used to make

French lean bread (see page 44) and Jim Lahey’s

French lean bread
S C : '
an be made simply and beautifully with just four ingredients, Of they can be ghe

the Modernist tre
at ' :
ment, with added ingredients such as purified powders (see Page
page 3108), or new flavors such s this French lean bread s

such as vacuum autolyse (see
(above and next page).
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oive this comely shape a try, but be forey,
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The water content of the French lean breads
ion’t the easiest to master. It's not Unusua] fo,

 New in this chapter varies the most. You can find breads
staffers at bakeries to spend months dojng -

£ oy 10/ | SO/ A Y .
8 Nothing that range from 57 1%/ to 74 1% hydration while the
H‘IL‘ pr

down. Just think of it this way: you may p,

that you cal FUP

low the process but shaping baguettes before they get OCess yeasl and salt remain relalwely constantin propor-
~tor to SIOW 1€
ol the haker more flex-
" ~'.':I|i|\“|‘l.|".,"~l.]

ot get tion to the flour. Our minimum cutoff for high-
the time hydration breads is 75 1%/ hydration—you can find

recipes for these in High-Hydration Breads begin-
ning on page 144.

N there on your first try, but it’ll be worth
e is comm(
). l l]l\ I_"IJLI

‘ rd "[i(C_
mmnm'cml and prac

BREAD FLOUR

i
|
F

Bread
:pio Eilli Raspberry Puree French Lean
Pumpkin Ple(E:::r;ga;ree;(;:? Lean Bread e c0)

KEYS TO SUCCESSFULLY EXECUTING FRENCH LEAN BREADS

You can cold-proof the master French lean dough in the refrigerator
(4°C/39°F). For 50-250 g pieces, cold-proof for 2 hours. For 350-
IO Epleces; col piobt R Dits e H B Solghs cold: * Your proofing setup could include a wooden board lined with a d
proof for 3%2-4 hours (or longer if desired). This will also allow you to lich tlp floured couche orthe back ofasheet panfined with afloure
Zasily score them as cold dough is easier to cutthrough than warm kichin towel a floured banneton, orlightly floured linen-|inet:

Gl wicker baskets. If you're proofing at room temperature, Plafc: : ]:d or
fyour dough starts to get too bubbly and gassy during bulk fermen- dough in an enclosed environment, such as a plastic tub wit iy
tatitim and the gluten has not yet fully developed after the final fold, aclean cardboard box (see page 3:219). Alternatively, try our me
refrlgerate the dough in its tub for the remainder of the bulk fermen- for using a clean plastic bag to prevent the skin of the dough from h
tation. As the dough cools, fermentation will slow down. drying out (see nge 3-213). If you're using a proofer, leave the doug
uncovered and set the relative humidity to 65%.

- ' st be
e Forbreads that are baked with a lid in a home oven, the lid mu
removed during venting.

Most home ovens are too small for baking a baguette or epi. Our
remedy for this situation is simply to roll out the dough to a shorter

’ : e K t room temperatlll'e.
length, ﬂPP"WIy 30.cm/12in, For the same reason, we do not e en
recommend baking a miche-sized loaf (2 kg) j

nahome oven. * Multiply the recipe by two for a miche.
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quality standards that
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dards we use to judge a bagueties quality.
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haked baguette arches upward at both ends, leading to tjpg 1
O HJ“":‘ =1
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~an be tapered, pointy, Ol blunt.

Flavor: what tastes best is a matter of opinion; still, there are parame-
ters. The flavor is determined largely by the flour—almost always |
refined wheat flour—and the preferment, if any. People use reference
points like butter, toasted corn (popcorn), and toasted wheat to
describe the flavor. Baguettes that include a sourdough preferment
contain acidic notes (thanks to the secretions of lactic acid bacteria),
15 well as somewhat grassy flavors.

Darker crusts: loaves baked bien cuit
(“well done”) indicate a deeper, more
complex flavor that some people
prefer. You might assume the color
of the crust is an indicator of its
thickness, too, but that’s not né
sarily the case: darker colors can¢b€'
achieved via a short baking time Il
avery hotoven, which helps keep
the crust from becoming overly
thick. (The pitfall is that a hot oven
can scorch the bottom Of create
flecks of burnt flour of sernoﬁﬂﬂ-)
Conversely, a light colorisno
guarantee of a thin crust.

Cess

car: a scored loaf will produce a pronounced ear |
aar (se
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doesn't have a bearing on flavor or texture. Wheth rti

. - ' -rthere are

ustone, they should be well-defined. The quality of a | o
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eem like a picayune detail, but it’s Important—the lift

visual cues that the baguette was masterfully executed

Score: scoring a baguette seems simple—just make cuts

in the top of the dough—but it’s not. The practiced hand
- C

of an experienced baker knows exactly how deep to cut

and at what angle to make even scores on the surface
Those scores serve a purpose: namely, letting steam
escape from the crumb.
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Aroma: the baguette’s aroma should remind you of
popcorn, hazelnuts, grilled food, beer, or caramel. It
should express the quality of the flour that was used,
as well as notes of its fermentation.

Alveoli formation: slice open a good baguette, and you'll see large
empty chambers within the crumb. These are called alveoli. Bubbles
start forming during mixing (see page 3.82), and baking enlarges them
to produce a light and open texture. The crumb should be a combina-
tion of small, medium, and large alveoli, without too many of any oneé '
size concentrated in a single area. The baker’s main control over alveoli
formation is the water content of the dough: higher hydration yieldsa
more open crumb. Just adding more water won't automatically
produce the holy grail of open-crumb baguettes, however, because
too much hydration undermines the integrity of the loaf’s shapfﬁ-
Ultimately, there is an inherent tension between obtaining the ideal

baguette shape and the coveted delicate, open-crumb structure.

LEAN BREADS

rof ears
fIve ears or
aguette’s ears may

and almrpnma are

Crust: a baguette’s crust should shatter when it’s cut or broken. It
sijnrmld be amber-brown and pleasantly crusty, with a texture that
Fllr(?cll'}' contrasts the chewy interior. It shouldn’t be so brittle that it
is hard to eat or cuts the inside of your mouth. Also, a tough, thick
crust leaves too little crumb to chew on. S

Color: a very light-yellow interior is more appetizing than a
stark white crumb. The light-yellow color also indicates gentle
mixing and a respect for the dough and the fermentation time
needed to produce a great loaf of bread.
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Our baguette is 681%f hydration, and most baguette recipes in our survey are close to that
percentage. But there are some pretty extreme outliers. A few are even in the extremely
dry 201%/-301% range, and others are above 1001%/ hydration. The recipes in the latter cat-
egory have more in common with ciabatta.
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How much salt goes into a baguette? According to our recipe survey, most bakers agree it

should be around 21%/, That's what our recipe calls for, too.

30 Yeast Content and Fermentation

25

R

Instant yeast (1)
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d Prix de la Baguette de Tradition Fran-

sr of the Gran

Ville de Paris. (In English, basically, that's the com-
o £ be best baguette in Paris.) Several hundred
bagueties dre entered eac h vear.

The winner gets a cash prize, as well as the honor of

o the J:]H«Hiﬂﬂ t_}I' France w ith 40 l"}dgu&'llﬂﬁl» each

h|

supplyin
morning for a year. Winners also receive great pul'}li(:il‘j.'.
50 it’s not uncommon to see lines snaking out the doors of
the winning establishments as people clamor for a taste of
the judges’ top choice. The contest helped establish the
reputations of better-known bakers including Jean-Noél

Julien (the 1995 winner) and Philippe Gosselin (who won in
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cation rules. Fears Ol @ baguette crisis” swept the city, yet
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<omehow the pu[m[atiun has survived.

What does it take to win? Entries must meet the regula-
tions for baguette de tradition francaise, a legal standard pro-
hibiting ingredients other than flour, water, salt, and veast.
The loaves are judged on five criteria: appearance, crust,
crumb. aroma, and flavor. There are also strict rules for the
size of the baguette: it must weigh 250-300 g/ 9-11 0z, mea-
sure 55-65 cm /22-25 in long, and contain no more than
1.8% salt. It’s an indicator of the challenges inherent in bak-
ing bread that scores of entries get thrown out every year for
failing to meet the size standards. Most years, the top prize
has gone to a baker of French heritage, but there have been
some surprises—in 2013, Ridha Khadher, a Tunisian-born
baker who moved to France as a teen, won the grand prize,
and in 2010 and again in 2015, Djibril Bodian, a Senegalese-

born baker, took home the prize.

Meilleure Baguette
de Paris

A

ridha Khadhep

vous propose :

,‘.
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"THE COMPETITION AMONG

' The World’s Best Bakers

soccer has the World Cup. Baseball has a World Series. Bak
. Bak-

ing has its own world championship: the Coupe du Monde

de la Boulangerie, sometimes known as the World Cup of
Baking, or the Bread Olympics. po

The competition was created by master French baker
Christian Vabret in 1992, at a time when French bak-
ing was dominated by “businessmen, not artists,” Vabret
told The Wall Street Journal. The event was conceived asa
way to restore baking—in particular, French baking—to its
rightful status.

The contest pits 12 teams from around the globe against
one another. It's a challenging 3-day competition that
some teams spend years preparing for. Organizers invite
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Where can you find the best baguettes in Paris? Judging by the number of bakerie.s
ix de la Baguette de Tradi-

t!mt have taken home the top prize in the annual Grand Pr district:
tion Francaise de la Ville de Paris competition, your best bet is the Montmar.t re‘ Its :I 0 .
Montmartre bakers won in 2007, 2008, 2010, 2011, 2012, and 2015. The district als

:)eams from different nations to compete, so over time, a
road variety of cultures has been represented. Each team
has .three bakers who make a wide array of breads that
are judged on several qualities, including flavor, appear-
ance, and texture. They compete for over 4 day; in several
Categories: baguettes and breads of the world, Viennoiserie
(pastries), and “artistic creations,” which are more like elab-
orate sculptures than something you'd actually eat.
In 2016, South Korea took the gold, with Taiwan and
France finishing second and third, respectively. Some well-
known U.S. bakers, including Harry Peemoeller and Craig

Ponsford, are veterans of the competition. The United States
won this competition in 1999 and 2005.

of bakeries that have placed in the top 10. Here's a map of the top-10
| years (bottom right). The top two photos show breads

baked at the Coupe de Monde de Boulangerie in 2014,

has a plethora
finishers from the past severa

|
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 of stretch hread
pull on it. Its real

A distinguishing feature
ad stretches when you

crust is crispy, the bre | s
trom being the subject of

~laim to fame, though, may cOmME

1 lawsuit. Laura Holland ({(_‘L’G“)[)E’d Sl
it to the owner of Pastabilities In

mployees of Pa stabilities went

the recipe in the 19905

before reportedly selling
Syracuse, New York. Former €
to work at a new restaurant called La Piazza several years

later and began selling stretch hread under a different name.

The owner of Pastabilities sued. Although the competing
-estaurant didn’t call its bread “stretch bread,” she believed

i+ was the same recipe as the original. In the suit, she alleged
that the former employees took the recipe with them to their
new job, thereby violating a confidentiality agreement. The
lawsuit was settled after a few months, and the La Piazza

employees were fired.
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In a bucolic landscape about 2 hours from Paris, in a region
known as Le Perche, you'll find a baguette with a very inter-
esting history.

More than a century ago, the region was a prime horse-
breeding area, but when machines began replacing the
horse and plow, Le Perche started to decline, In1979, some
members of the community began a campaign to save the
ailing region without sacrificing its natural landscape and
culture. Part of the aim was to support artists and crafts-
people while encouraging tourism and agriculture. They
petitioned the French government to designate the region
a parcnaturel régional (PNR, meaning a "natural regional

park’)—and in 1998, their "équest was granted. The desig-

nation has helped Le Perche simultaneously rejuvenate and

hold on to its traditions, especially its agriculture

0{1@ of Le Perche’s key crops is wheat. As the region
gained prosperity, farmers there began growing wheat

using natural fertilizers and without chemical pesticides
Two men restored a centuries-o|d mill '

grind grain that would be ysed Ins
sold under the seal of the PR syst
baguette was officially designated

re

, Where they started to

pecially created baguettes
em. In 2005, the region’s

with an appellation

24

d'origine controlee (AOC), meaning that only breads made

in this region by following certain rules can be labeled as
baguettes du Perche. It's the same label given to true Bor-
deaux wines and Roquefort cheeses. The baguettesin Le
Perche are made to exacting specifications and must use the
wheat grown in the region; the bakers there are creating a
much-coveted bread that makes Le Perche a renowned des-

tination for those who appreciate good food.

rrance is a bread culture, and French bread s undeniab|
. cl) V

| | ‘ s been a daily—q
~ven twice-daily—ritual for many people: pick up !
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home from
work to have with dinner. It's not unusual for p

. the morning and another one on the way

‘ arisian bakers
to bake several rounds of baguettes a day to ensure the Y
h _ M/ '(I

| - ad goes
beyond mere culinary tradition (as well as the relatively

modern invention of the baguette) and reaches Into bro

iresh all day long. But the cultural significance of bre

‘ | | ader
aspects ol daily life. In fact, bread has played such

an impor-
tant role in French history that rising bread prices and riots
helped spark the French Revolution (see “Let Them Eat Cake,”
page 1-63). Even today, there are more than 1,000 artisanal
bakeries in Paris.

But from a consumption standpoint, bread has actu-
ally been on the decline in France. In 1880, the French con-
sumed an estimated 900 g/ 32 oz of bread a day per person.
That dropped to 600 g/ 21 oz at the turn of the century and
450 g /16 0z in 1950. Today, the average is 185 g /7 oz, though
women and children consume less than half that, With the
youngest generation eating even less than their parents,
there is cause for alarm among bakers, who see the vitality of
their tradition diminishing.

Part of this change has to do with diversified diets and
a faster pace of life, but it’s also about the quality of bread
itself—people complain about practices like parbaking and
using additives. But some say the problem dates back to the
two world wars, when high-quality flour became more dif-
ficult to obtain. When the wars ended, bakers may have real-
ized they could still sell bread made with lower-quality flour
and wind up with greater profits.

Which leads us to another issue at play: economics. Bread
prices used to be regulated, so even though that’s no longer
the case, people in France are accustomed to bread that's
relatively inexpensive. One Parisian baker we consulted said
that if he prices his baguettes at 1 euro (about $1.15), they sell
out, but if he prices them at 1.50 euros ($1.73) they don't. He
sells his baguettes as a loss leader. In comparison, people
will pay more for the house-made baguettes at Costco ware-
house stores in the United States—where they cost aboiut
$2.50 each—than they'll pay for many of the baguettesin

France.

bakingis a Iabor—intensive'pro-
led some bakers to INNO~
ocess. Some corner

the dough, for

Low selling prices aside,
cess. That economic squeeze has
vate and change various steps in the pr
bakeries have installed machines to cut

example, while ; ‘
ample, while others don't even shape the dough after cut

ting it—thevy | ‘00f
2 It lh(.}’]ll%l prootthe rectangular slabs, score them with
asingle slash, and putthem in the oven.

some French bakers have opted against making the tradi-
tional baqguette a l‘ancienne, which is heavily regulated and
thus more expensive to make; instead, they opt to sell the
simpler baguette ordinaire. Some have even stopped mak-
Ing baguettes at all-they would rather make their own arti-
sanal loaves because they can charge a higher price for those
oaves and thus cover the cost of their labor. Poilane, a well-

kxnown and long-standing bakery in Paris, has never carried

paguettes (see page 3-244).

Some say that baguettes in the United States are now fan-
cier than those in France. Costco bakers, for example, take
pains to score their baguettes lavishly, but for many Parisian

bakers, a single slash will do. Saving time on scoring means

saving money. And besides, appearance isn't everything
innovations such as automated scoring don’t necessarily
affect flavor. In our own tests, in fact, we found that the num-
ber of scores has no relation to flavor (see page 3-250).

Authorities in France have been aware of the declining
reputation of their bread for some time. In 1993, the French
government issued the décret pain, or the “bread law,” to
strictly regulate the production of traditional breads. Since
then, to sell traditional breads, bakers must follow stringent
guidelines for levains, parbaking, and allowable ingredients,

More recently, these changes have prompted France’s
national Observatory of Bread to create the Coucou cam-
paign, which promotes hread as a health food. ("Coucou, tu
as pris le pain?” asks the ad. Meaning, “Hi, have you I)wkv.d ‘
up bread?”) The campaign’s aims are more than economic—it
also hopes to help preserve a culture. it

Though demand for bread is waning in f mn("(', some bak-
eries are finding new markets by exporting their products
and doughs to cities like Hong Kong and Tokyo, where the

popularity of French breads is growing rapidly.
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Convection Home batard batard
tarc atards

:
{ baguettes 4 ficelles

INGREDIENTS WEIGHT VOLUMI
NET CONTENTS

Forthe Poolish

Bread tloul 160 p | Ingredients
) 14 cups
Flour

Watel 160 g ‘.'Htlp
Wate

Instant dry yeast 0.16 ¢ 16 tsp
/19 Salt

for the Dough
Yeast

\'\"lll‘l{bl Ir-l ' .
}"ll l !}]H[l %.(}{j ';”'r "'”r" ."!'["J.'."u"- r;'-"»l-;“”:i il
¢ n '..'.f.’;r LTLTIONS

Ii|]i“n'|“ I;H AZI-";IHI")I} Z [;H For noti

| ey For measuring small amoun
Watel 265 ¢ 14 cups 54.64

Instant dry yeasl ) 2 16 tsp ().62 BT

Bread flour 485 ¢ 312 cups 100

Poolish 320 g all from above  65.98

Yield 1.00 kg

GENERAL DIRECTIONS

e PROCEDURI NOTES
e = e T e L . . . . | |
PREP preferment mix poolish 12 h before using; fermentin an al

| see Poolish, page 3«2 )

€ sing _|'l!_g_\_'|l ( i_u_u_t(.nn_w _ | |

MIX hylmm]* stir together "l.linn\"un-wl,nn(ls{-tnsiflr-; combine 2)in a bowl, and stir lmluwriu-w.nal:.ulfl ), and mix to a 5 mMin

rap, see | 1and Mixing, page 3:116

cover well with a

lid or |)|nali{' W

by machine™ |stir l{}gvllwr (1) in a bowl, and s Lf"' Machine MIXINg

"W aside; ¢ ombine (2)In a mixer'’s howl, and stir to |

. , - | . : ce 2 o | 101 yage 2Y
dissolve yeast; add (3), and mix on low speed to a shaggy mass, autolyse 20-30 min; | OpUONS, PG

add @), and mix on medium speed o medium gluten development; transiertod

| cover well with a lid or |':||.1a1'|{ wrap |

BULK 1-]y hand” 31/ h total: 3 folds (1 1“MM]E! ), 30 IUT_HJEI:_'_I I_l_l_nl. t_nl_tl. | SC I|mlﬂ. ::I el li Orm d min
1 second after 45 min), 45 min rest after Four-kage roid, Pagf . min

lightly oiled tub or bowl, anc

FERMEN : | S .. i
il by machine* |12 h total: 2 folds (1 fold just after mixing, 1129, and Gluten Devel

final fold opment, page 3-89

1 see How to Divide Youl ';

——

.
ficelle roll micl

" = = - . ."l
DIVIDE/  divide lg boule/ smboule/ | baguette/ Dough, page 3:136

SHAPE batard batard [sipagUess |
| 350 g 250 8 508

do not divide

N " - r’ 1
do not divide |50V 8 o 8 Hl't'H\'I:l]””}{l””'h“‘

baguetle roll

_ | batards, baguetles,
20 min 20 min

preshape boule/batard boule/bétard| baguette
rest 20 min 20 min 20 min | | ST |
| ette ficelle roll JOLE and rolls, page 3:170

. h(}ulv/hillurt_l hagL L
;————f‘ﬂ/ff?'fr}ﬁim inl1A-2h
114 h 45 min-} h (30-42MiT ) | Methods, page 3 212

275C /-8 =F 1V4-1%2 h : | Calling Prootl
e and Calling Fiot

65% RH ____’!,,,.,,,/—*ﬁ'ﬁm 1h|2-2%2h
21°C/70 °F |1V2-21 | 1V4-12h 1-12 h 45 min=1h |+

5 /2- 1 _,/—"’"'_‘i_wﬂ_ﬂ_-_“- i ' () s=1 min
/
__/——-—/_’-(_- e —

— ep page 3250 R

for scoring options, S€¢ page 32 e page 32; crispy ¢ cust requires steath

ad Bnkingﬂlﬂt‘.‘i an ires, | et S by hand 32 min
L

ficelles, pages 3.152-158,

20 min =
| min

shape boule/batard ol P
cee Final Prooling

yage 1.220)
| PCo

oo French Lean Bré .
see Fren | . ly machine 2/ min

" '
Choose by hand or machine




Related Breads
Sourdough, page 54

3.294 Country-style breads, page 9
dj b )

High-hydration breads page 14
, : ] i 3 { l
Gluten-free breads, page 257

Our Take

— tte, pagt 3.156 Modernist French Lean Bread
- ¢ a5 e & ’
: _ YOO
- yse, pag 2:53 PeE 2
: ttent autolys D AC - ¥ ,
auette, page 3:250 Vacuum autolyse, page 3108

| ’
i _ ..1."i:jj!~
: ‘ ) 'l‘fi,_t'.‘fx.“« |
+ 4 mix Stir the saltin 5% of the water, and set aside. Transfer the dough to a lightly oiled
cambine all poolish ingredients, drc 2 = - s . _ o :
] | Transfer the pool Dissolve the yeast in the remaining water, plastic tub, and give it a four-edge fold
Lamogeneous madass. ird IS1e c 3 -
ST (see page 3-129).

then add the poolish and the flour; mixto a
shaggy mass. Autolyse 30 min, then add the
<alt solution, and mix until homogeneous.

<k to an airtight container and let it pen at

21-24°C/70-75 £ for 12-16 h betore mixing

it into the dough (see page 3-20).

BULK FERMENT

Bulk fe 2 : . ! ' 1 - .
d“ ‘;—f:*-”‘ ’“r? : h, performing 3 four-edge folds, one every hour after the first hour. Cover the 5 Transfer the dough by gently turning it ot
dough between folds. Let the dough bulk ferment for 30 min after the last fold. of the tub onto a well-floured work surface.

J Handle the dough carefully to help prese-rve
the CO, pockets that have formed inside t.
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7 Preshape the dough as desired (se€
page 3-156).

or for a miche.

8 Rest the dough for 20 min.

cTEP 2 OPTIONS: Machine Mixing

Weight:

| kg: bowl capacity for most home food proces-
50TS

1.2 kg: Robot Coupe; industrial-sized food
processors: capacity will vary

Initial mix: place all the dry ingredients in the
howl then add the poolish. Turn the food
processor on, and pour the water into the bowl
in a steady stream. When all the water has been

added, mix for 45 s.
*Mostly recommended for the Van Over

Method recipe, see page 44.

Notes on Machine Mixing

o« Withhold 5% of the water, and stir in the salt;
the mixture helps distribute the salt more
evenly throughout the dough. The withheld
water-and-salt mixture is poured slowly into
the mixer after autolyse. This step is referred

to as the final mix.

e The initial mix is to a shaggy mass; use the

mixer’s lowest speed.

o Autolyse should last 20-30 min, but more

time won't hurt the dough.

o The final mix time at higher speeds may vary
from machine to machine. The goal is to
achieve medium gluten development. Con-
sider our suggested times as guidelines. Let
your visual assessment determine the dough's
stage of gluten development.

e Foran 8 qtstand mixer, multiply this recipe by
1.5 or up to 2.5. Unless you use d 4.5 qt stand
mixer, the 1 kg recipe is not enough mass for
the hook to catch and mix all the ingredients
to make a uniform dough. Even with a4.5 qt
bowl, with only 1kg of dough, it may be best
to start the mix using a paddle attachment;
switch to a hook after autolyse.

e Fora planetary mixerwith al2qt bowl, multi-
ply this recipe by 4 or up to 6. Fora 20 qt bowl,
multiply this recipe by 6 or up to 8. Do not
increase the recipe by more than 8 times.

* Fora spiral mixer, multiply this recipe by at
least 8: the maximum capacity will depend on
the specific model. The larger the yield, the
more time the dough will take to mix.

Weight:

I = - .
4.5 qt bowl: 1-1.5 kg maximum

8 qt bowl: 1.5-2.5 kg maximum; multiply this
recipe by 2, but do not exceed 2.5 |

Initial mix: disperse the salt in 5%/ of the water,
and set aside; in the mixer’s bowl, dissolve the
yeast in the remaining water, then add the
poolish and flour; mix on low speed to a shaggy
mass, about 2 min. |
Autolyse: 20-30 min

Final mix: mix on low speed for 8 min; add the
salt solution, and mix on low speed until the
solution is fully incorporated, about 2 min.
Finish mixing on medium speed to medium

gluten development, about 2 min.

TECHNIQUE VARIATION:
Machine Mixing

'I Combine all ingredients for the pool-

ish, and mix to a homogeneous mass.
Transfer the poolish to an airtight
container, and let it ferment at 21-

24°C/70-75 °F for12-16 h before mix-

ing itinto the dough.

2 Follow the Machine Mixing options
above.

3 Transfer the mixed dough to a lightly
oiled plastic tub, and give it a four-edge

fold. Bulk ferment for 12 hours, cov-
ered, performinga fold after 45 min. Let
the dough bulk ferment for 45 min after

Follow steps 6-16 for Hand Mixing on

Weight: depends on the capacity of the mixer;
at least 8 kg recommended; multiply this recipe
by at least 8

Initial mix: disperse the salt in 5% of the water,
and set aside; in the mixer’s bowl, dissolve the
yeast in the remaining water, then add the
poolish and flour; mix on low speed to a shaggy
mass, about 3 min.

Autolyse: 20-30 min

Final mix: mix on low speed for 3 min; add the
salt solution, and mix on medium speed to

medium gluten development, about 2 min.

Planetary Mixer

Weight:

12 qt bowl: 4-6 kg maximum; multiply this
recipe by 4, butdo not exceed 6

20 qt bowl: 6-8 kg maximum; multiply this
recipe by 6, but do not exceed 8

Initial mix: disperse the salt in 5% of the water,
and set aside; in the mixer’s bowl, dissolve the
yeastin the remaining water, then add the
poolish and flour; mix on low speed to a shaggy

mass, about 2 min.

Autolyse: 20-30 min
Final mix: mix on low speed for 6 min; add the

salt solution and mix on low speed until the salt
solution is fully incorporated, about 2 min.
Finish mixing on medium speed to medium

gluten development, about 2 min.

LEAN BREADS
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FINAL PROOI
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e moo- WS 'rj‘»...:l"- 5

‘l 0 Transfer the dough to your preferred proofing setup (see page 3-216-
219), and proof according to the directions on page 27.

Most home ovens are too small for baking a baguette or epl. Our remedy

for this situation is simply to roll out the dough to a shorter length, approxi-

mately 30 cm /12 in. For the same reason, we do not recommend baking a

miche-sized loaf (2 kg) in a home oven. For breads that are baked with a lid
In a home oven, remove the lid during venting.

It mixing by hand and your dough starts to ge

ttoo bubbly and gassy duri
Sy durin
bulk fermentation and the gluten h fi :

o e | as notyet tully developed after the sixth
0ld, reingerate the dough in its tub for the remainder of the bulk fermenta
tion. As the dough cools, fermentation will slow down |

'I'I Proof the dough following the times and temperatures in the Gen-
eral Directions table for the French Lean Bread master recipe on
page 27. Test for proof by applying gentle pressure with your index
finger; the dough should feel bubbly inside and spring back very
slowly. If it springs back quickly, it needs more time to proof (check
it every 30 min).

Alternatively, you can cold-proof the dough in the refrigerator (4°C/40 .Ff)'
For50-250 g pieces, cold-proof for 2 h. For 350-500 g pieces, (‘gl(iﬂpl‘oo
for 212-3 h. For 1-2 kg doughs, cold-proof for 372-4 h (or longer if desired)

Your proofing setup could include awooden board lined with a lightly
floured couche or the back of a sheet pan lined with a f oured kitchen
towel, a floured banneton, or lightly floured linen-lined wicker baskets.
Ifyou're proofing at room temperature, place the dough in an enclosed
environment, such as a plastic tub with a lid or a clean cardboard box (5€€
Page 3:219). Alternatively, try our method for using a clean plastic bﬂ‘?’ to e
preventthe skin of the dough from drying out (see page 3-213). |f}f0u re ;qf
aproofer, leave the dough uncovered and set the relative humidity to 627
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SCORI

-
1 2 Carefully transfer the fully proofed dough, seam side down, onto a peel or lo

(see page 3-338).

ader

BAKE —
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‘|4 Immediately after scoring, load the dough ‘l
into a preheated oven.
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Bake the dough. For more on baking, see
the French Lean Bread Baking Times and
Temperatures table, page 32. Use a peel

to remove the bread from the oven; let it

cool completely on a wire rack.

L

] ; Score the surface of the dough (see

page 3:250).

COOL—— — -

1 Consume within1d, or freeze for up to

2 mo.




Initial
Baking baking time Venttime

temperature (min) (min)

Tota]

bake tim. MODERNIST FRENCH LEAN BREAD

(min)

245 °C /470 °I 45 (lidon) 10 (lid of)

55

jarge boule/ L 245 °C /470 °} 30 (lidon) 10 (lidoff) 29

This variation improves on the excellent master recipe by adding a few incremental
T NNy o - | . . ental steps. A small

reases loaf volume (see page 2.317). . C PS. all amount

hatard of fat inc (see page 2-317), and polydextrose makes the crust e

Ven crispier (see page

rate more quickly, so the

i 7270 °F. e O —— 1.348). The technique of pulling a vacuum on the dough forces the flour to hyd

avery minute (or the first > min of

est fan speed ‘ dough requires less mixing time and therefore oxidi QU .
i lowest fan speed o iy g ] E xidizes less—which resultsin a
1€ D ——— L e .

745 °C /470 °F, 20 15
n(]nnr - '

|f}1-".=r{;-5| fa n ‘ar}('('d S = f(}] Al | IME 7 — D1 . DIF FICL"LF\ |
Uibidi Al disctl e . | YIELD / SHAP
245 °C /470 °I 20 10 SHAPES

e | After ( |”qng:h_v_fﬂ:‘i_‘ﬂ _fl_‘f“{[ L e — _____;L_ | @ p E — A = e @ O So00
deck e 245 °C /470 °F 30 (lid on) 10 (Iid off) 40 - | Active34min | | 24-26°C/ Easy: Advanced: i = H ‘ O 0000

S e 'n/a : |
home “H””’mm-]mnmmh”” LinactiveS%’Lh | 75-78 °F mixing shaping (baguette) *Deck  Combi R it

small boule St — ' =5 = —_— | : Convection | | ha 2 :
tion cooker — 245 °C /470 °F 25 (lid on) 10 (lid off) 35 _ i ol | oAd snes R sl s A

eing |ti'_n-,-;t;m£' and n/a
h.”tw using a Daki s i |NGRED|ENTS WEIGHT VOLUME ; SRR
L — — . and after loading, 245 °C/470°F, 10 95 e r NTS
before loading and after loading, i- iff . : L N Bread flour 585 g s _
owest fan spee
I

first 3 min of the bake

creamier-colored crumb.

After closing the OVe€

OVENS

S

B

batard

combi Ingredients Weight

- v ] ! . = h[:‘
slus 1 burst every minute fort S
Fine salt 12 g 2V4 tsp o 585 ¢

R Ty i Polydextrose 5.85
Cato | after closing the oven door 245 °C /470 °F, Y | 5 ltsp Water 430 g
convection lowest fan speed Vegetable shortening 5.85¢g Ya tsp Salt

12g
:h:k_n__ﬂ_i ~fter dosing the oven TR 345 °C / 470 °F 20 Instant dry yeast 41g 1% tsp : Polydextrose 5.85 ¢

' SIS s o _ ; : f n/a - (2) Water, 43-49 °C 110-120 °F 430 3 : ——
haguette 350 g home using cast-iron combina- n/a n/a : / 2 134 cups : Fat 5.85¢g

(includes short tion cooker (short baguette) Yield ~1.00 kg Veqst 4lg
baguette) home using baking stone and n/a 245 °C /470 °F 15 (lid on) 10 (lid off) For salt, flours, substitutions, and other notes, see pages viii-Xi.

lid (short baguette)
combi 1 burst every minute forthe first 245 °C/470 °F, 10
2 min of the bake lowest fan speed CENERAL DIRECTIONS Lo

convection after closing the oven door 245 °C /470 °F, 20 PROCEDURE NOTES active /inactive
lowest fan speed

For a step-by-step guide to vacuum sealing, see How to Perform an
Autolyse (and Mix) by Pulling a Vacuum on the Dough, page 3-108.

by hand combine @ in a bowl: add @), and mix to a shaggy mass; place the dough in | see Hand Mixing, page 5-7 min
deck after closing the oven door 245 °C /470 °F 15 a vacuum chamber, and pull a vacuum for 30 s; check for full gluten devel- 3-116

ficelle home using cast-iron combina- n/a n/a n/a opment using the windowpane test

tion cooker BULK FERMENT 14 h total: 2 folds (1 fold just after mixing, a second after 45 min), 45 min see How to Perform a

home using baking stoneand n/a 245 °C /470 °F 15 (lid on) 10 (lid off) rest after final fold; keep covered throughout Four-Edge Fold, page
lid 3129

sild 1 burst every minute for the first 245 °C /470 °F, 10 DIVIDE / divide large boule/ | sm boule/ baguette/ ficelle cll seelowitoDvice tOUr

2 min of the bake lowest fan speed SHAPE batard batard | sh baguette Dough, page 3-136
convection after closing the oven door 245 °C /470 °F, do notdivide [500g 330 g 2508 208

A - : shaping boules, 1-7 min
lowest fan speed batard |boule/batard |baguette ficelle see shap
- presnape hoille R batards, baguettes, 20 min

> ' after closing the oven door 245 °C /470 °F 10 rest 20 min 20 min 20 min 20 min 35058
me using cast-iron combina- ; . ' ’
A a- notrecommended n/a n/a shape boule/batard boule/ba<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>