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November 17, 2011

Class:  

Baking Breads I  

Presenter:  
Renny Wright, Haus Mitt Chef, Student Organized Services, Inc.
Topics/Menu:

Basic breads:

French Bread (basis for all kinds of applications)

Sweet Oatmeal Bread

Beer Bread

Whole Wheat Bread
Note, some key equipment for successful bread baking:

Timers (multiple if doing multiple recipes, timing is everything with yeast and bake time)

White Boards (dry erase) – for tracking what is in oven

Scales – baking measuring is done by weight better than volume

Key units of measure:

All purpose Flour 

1 cup = 5 oz.

Bread Flour 


1 cup = 5.5 oz.

Cake Flour


1 cup = 4.5 oz.

Please refer to movies and pictures for examples of how best to roll bread, tuck the ends for baguettes, make loaves that fit pans, etc.

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesBakingBreadPart1/
French Bread

Yield:  2 large loaves

Variations:  garlic bread, rolls, bread sticks (1.5 oz each), bread bowls (6-7 oz each)
Ingredients:
3 cups water

1 ½ TBSP yeast (1/2 oz)

1 tsp Sugar

2 ½ pounds bread flour

1 TBSP salt

- Warm the water to lukewarm.  Dissolve the yeast in it and add the sugar.
- Mix in 1 cup of flour and the salt, work until smooth.  Add the rest of the flour gradually, mixing well by hand.

- When the flour has been added, turn the dough out onto a floured surface and knead until smooth and elastic, 3-5 minutes.

- Return the dough to the bowl, cover with a towel, and let rise in a war place for 1 & ½ to 2 hours.
- Punch the dough down and knock the air from it.  Repeat the rising process.

- When the dough has doubled for the second time, knock it down again and divide into quarters.

- Form each piece of dough into long loaves and roll them into baguettes (see variations notes).  Place them on baking sheets lined with cornmeal and leave to rise again for 20-30 minutes.

- Preheat oven to 425 degrees.

- When the loaves have doubled in size, brush them with an egg wash made from whole egg or egg white.  Slash them with a sharp knife.  Bake for 20-25 minutes**, until golden and hollow sounding when tapped.  If possible, turn the oven off and leave the loaves to cool down in it completely.  This will ensure a thick, crisp crust.
**Key techniques:

Put 1/3 (bread) pan of water  in oven with cooking bread for a better crust

Splash water in over for steam when first putting bread in to seal crust

Appropriate oils for bread pans, etc is Pam or Olive Oil
Tuck ends to make a baguette
Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesBakingBreadPart1/
Sweet Oatmeal Bread
Yield: Makes 2 large loaves, or 24 rolls.

Ingredients:
2 1/3 cups water

1 cup dry oats (quick oats)

8 oz butter

1/3 cup packed brown sugar

1 ½ TBSP active dry yeast (2 pkgs)

5-6 cups all purpose flour

2 tsps salt

- In a medium saucepan bring the water to a boil and pour it over the oats in a bowl.  Add the butter and brown sugar, and let the mixture cool to lukewarm (105-110 degrees)

- Dissolve the yeast in the warm oat mixture

- Stir in 3 cups flour and the salt.  Mix well.  Add enough of the remaining flour to make soft dough.  Turn it onto a floured work surface and knead the bread for 5 minutes until it is smooth and elastic.  Sprinkle on additional flour, as needed, to keep the dough from sticking while working with it.

- Place the dough in an oiled bowl and turn it over to coat it completely with oil. - Cover the bowl with plastic wrap and leave the dough to rise until doubled in bulk, about 1 hour.

- Punch the dough down and divide it in half.  Shape each half into round loaves (or into 12 balls for rolls.)  Place the loaves onto a parchment-lined baking sheet, or into two well buttered (8 ½”) loaf pans.  (If baking rolls, place them 1 inch apart onto two parchment-lined baking sheets.)  Cover the bread and let it rise in a draft-free spot until doubled, about 1 hour for the loaves, or 30-40 minutes for the rolls.

- Preheat oven to 375 degrees.  When the bread has risen the second time, slash the loaves decoratively and place them in the oven.  Bake the loaves for 45-50 minutes.  Bake the rolls for 20-30 minutes.

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesBakingBreadPart1/
Honey Oat Beer Bread
Yield: Makes:  72 servings or 6 loaves

Ingredients:

12 cups all purpose flour

7 ½ cups rolled oats

¼ cup and 2 TBSP baking powder

2 TBSP salt

2 TBSP brown sugar

¼ cup and 2 TBSP honey

6 (12 fluid ounces) bottled beer

1 ½ cups butter melted

- Preheat the oven to 375 degrees.  Grease a 9x5 inch loaf pan

- In a medium bowl, stir together the flour, oats, baking powder, salt, and brown sugar.  Drizzle honey over the dry ingredients, then pour the beer on top.  Mix until blended using a spatula, not a whisk, you want the mixing to be light.  Spoon into the prepared loaf pan.  Drizzle melted butter over the top.

- Bake for 25 to 30 minutes in the preheated oven, until golden brown.  A knife inserted into the top of the loaf should come out clean.

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesBakingBreadPart1/
100% Whole Wheat Bread
Yield:  Makes two loaves

Ingredients:

2 pkgs (or 2 scant TBSP) dry yeast (or 3 cakes compressed yeast) (1/2 oz dry)

2 cups water, lukewarm

¼ cup honey or molasses (1/2 cup of molasses = 7 oz)

2 eggs

2 tsps salt

2 lbs whole wheat flour

2 oz butter softened

- Dissolve the yeast in ½ cup of lukewarm water.  Add the honey or molasses, and stir in the eggs.  Add the rest of the water, the flour, and the salt.  Add the softened butter, and stir the dough with your hand to mix.

- Turn the dough out onto a lightly floured surface, and knead until smooth, about 10 minutes.  You don’t’ want to over knead this dough, as the whole wheat flour is not string enough structurally to hold up to lots or working.

- When the dough is smooth, return it to the bowl, cover, and let rise until double in bulk, 1 ½ to 2 hours.

- Punch the dough down and shape into 2 loaves of equal size.

- Form into free standing loaves, and place them on parchment-lined baking sheets.

- Cover with a cloth, and let rise until doubled in size, about 45 minutes

- Preheat oven to 375 degrees

- When the loaves have risen, slash them with a sharp knife and bake for 35-45 minutes.  Tap the loaves to check for doneness - they should sound hollow.

_ Remove form oven and let cool.

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesBakingBreadPart1/
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