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INTRODUCTION

GROWING UP, MY MOM WAS A WEEKEND BAKER—ONE OF THOSE PARTICULAR women who would work a busy week outside of the home, but on Saturday morning she would tie on her apron and the house would be filled with the scents of vanilla, cinnamon, and chocolate. On certain weekend mornings, Mom would retreat to the pantry and return with a slim envelope of dried yeast in her hands—and I knew that I was in for something special. The tempting aromas of bread baking were almost more than my little heart could bear. From the gentle perfume of the yeast blooming, to the subtle waft of the warm rise, to the florid aromas of bread in the oven, and the loaves finally cooling on the kitchen counter—the time seemed to be marked in days rather than hours. But I knew, after the wait, I would be richly rewarded.

There is nothing like a loaf of fresh, homebaked bread, sliced thickly, and slathered with butter. And, as I have come to learn, there is really nothing more satisfying than baking that loaf of bread yourself. Nowadays, even when bakeries are everywhere and a loaf of bread, bound in a plastic bag, can be bought at any corner market, it is the experience of the homemade, and the promise of the first slice of still warm-from-the-oven bread, that beckons us to the kitchen.

But for many, when they fantasize about bread baking at home, they picture themselves surrounded by baguettes, boules, and batards. These are all lovely breads, but none are particularly American. In our attempts to create artisan loaves at home (even those that can be done in 5 minutes a day, or are the no-knead variety), we’ve somehow managed to forget the artistry of American bread. While everyone is all too familiar with the image of the young, Parisian boy wearing coarse wool shorts, scampering down the sidewalk, a crispy baguette tucked under his arm, we are hard pressed to find a similar image in American culture. Going out to buy a loaf of fresh baked bread at the boulangerie is not emblematic for America. But what is the American equivalent? The child eating a peanut butter and jelly sandwich on supermarket bread? Surely not. Americans were not always a people of ease and convenience. What did we make before mass-produced bread came on the scene?

Before I started research for this book, I had some idea of what the tradition of American bread encompassed: Southern biscuits, Parker House rolls, cornbread, and banana bread—these were just a few favorites. But I had a feeling there was more to be baked. And so the digging began—through vintage cookbooks, newspaper clippings, farmer’s almanacs, and housekeeping guides. Just as I did with my last cookbook, United States of Pie, I learned that there were forgotten traditions to be unearthed.

In the mid-nineteenth century, 100,000 gristmills dotted the American landscape. If a town had water in the form of a river or a stream to power a mill, there might be several gristmills in one town alone. These mills became not only places to purchase flour, but were also meeting places which fostered local relationships and nurtured community. Farmers brought their grains to the mill—wheat, dried corn, barley, or whatever grew plentifully in that region—and it was milled for them. A relationship between farmer and miller was truly reciprocal: The miller kept a portion of the flour to sell in exchange for the farmer’s meal to grind. The farmer took the flour home to his wife to make the family’s bread. So it turns out we too had our bakers; it was just not a profession or a trade—it was something done (usually by women) at home.

Every region had its specialty breads—both by necessity and ingenuity. Due to the rocky soil and harsh growing conditions in New England, wheat was scarce and hard to grow, but corn was abundant and ground into cornmeal for bread. New Englanders baked sweet Northern Cornbread (page 167) and Whole Wheat Anadama Bread (page 34), made nubby with cornmeal. In the South, the wheat was soft, perfect for milling flour to bake light-as-air, mile-high biscuits and short doughs with flaky layers. Southerners knew this product had its place, though, and they would often combine grits with their flour in order to bake a more substantial, mealtime loaf. In the Midwest, settlers brought hardy wheat with them from Eastern Europe and found the climate of the Great Plains similar to the harsher climates in the old country. They were able to grow and mill white, whole wheat, and rye flours, making this region truly the nation’s “bread basket.”

We also have many loaves that transcend regional differences, like the buttery Pullman Loaf (page 60) named after the railcars that crisscrossed the country. Therefore, types of bread—rather than regions—organize this book. In it you will find the ubiquitous sandwich loaf, breads made with potato, and those adorned with onion. In the Quickbreads chapter you will find the Southern-style Biscuit (page 144), as well as lesser-known specialties like Vermont Graham Bread (page 152), studded with raisins and sweetened with pure maple syrup. With chapters on rolls and sweet rolls and an entire chapter dedicated to sourdough (don’t worry, it will demystify starters for you!), this book fills a valuable space on your kitchen bookshelf. For the baker who is just dipping her toes into the land of yeast bread, there are helpful pages on shaping doughs into loaves, rolls, and rounds, as well as sidebar information that might have the experienced baker trying something new.

When I began to write this book, I thought of the home bakers of yore. Women—mothers or farm-wives—trotting home sacks of flour and setting them down with a cloudy “Pouf!” I also thought of how my mother would tame a mound of ingredients by kneading it into a smooth ball of dough. In America our bread-making history is not about recreating bakery-style bread, it’s all about making home-baked bread. So get your flour ready, roll up your sleeves, and pick a recipe. There’s bread to be baked!

[image: ]


[image: ][image: ]



 

GETTING STARTED

FLOUR, WATER, SOMETIMES YEAST, AND FLAVORING—THESE SIMPLE ingredients will make a loaf of bread. It is the handling of these ingredients, and the care placed on them, that will turn an ordinary loaf into an outstanding achievement. The following pages will give you the information that you need to start baking loaf upon loaf of delicious bread.

FLOUR

It seems that today there are almost as many types of flour as there are loaves in which to bake them. But all wheat is not created equal. There is wheat that is high in gluten—the protein that contributes to elasticity in bread—and wheat that is low-gluten. There is wheat that is finely milled, and some that is coarsely stone-ground. In the United States, different kinds of wheat are grown in different regions. They are planted at different times during the year, with varying growth cycles. But essentially, wheat comes in two varieties—hard and soft.

In the Great Plains and throughout the West, hard wheat is grown in abundance. This wheat is sturdy and malleable. It is often milled into bread flours. Soft wheat is grown in the southern regions of the United States. This wheat contains a lower gluten content than hard wheat. It creates shorter baked goods beautifully, meaning a crumblier cookie or a light-as-a-feather cake. Today, in an age of commercial distribution, most all-purpose flours are a blend of hard and soft wheat.

Besides wheat flours there are rye, rice, buckwheat, and barley—numerous varieties—each with their own characteristics. But rather than list all of these varieties, I will focus only on the flours used in this book:

WHITE ALL-PURPOSE FLOUR: This is the king of all flours. Standard in home and professional kitchen alike, it is used for many baked goods. It is white, light, and pure, and it’s the most widely available flour in supermarkets. I always use unbleached flour when making breads. With sourdough especially, it is necessary to bake with only unbleached flour. I use King Arthur Unbleached All-Purpose Flour for almost all of my bread baking because I find it makes wonderful yeast breads, flatbreads, and quick breads.

WHITE HIGH-GLUTEN OR BREAD FLOUR: This type of flour is milled exclusively from hard wheat. It must have a protein content, or gluten level, of at least 12%. With this higher gluten content, the bread produced from this type of flour is chewier and hardier. Because of the high protein content, this type of flour is able to withstand longer kneadings, either by hand or in a stand mixer. King Arthur Unbleached All-Purpose Flour contains 11.7% protein, which for my uses, is close enough to bread flour.

WHOLE WHEAT FLOUR: Milled from the entire wheat berry, most whole wheat flours found today are fine-grained. Because they contain both the bran and the germ, they are still coarse, creating a dense, crumblier product. Due to the added heft, yeast breads made with whole wheat flour will have a lower rise. When making the dough, they also will also absorb more liquid; your dough may be shaggier at first, but it will dry out and become firmer as the liquid is absorbed. Unlike traditional white flours, whole wheat flour has a shelf-life. If you do not bake regularly with whole wheat flour, it is best stored in the refrigerator or freezer. This type of flour should be odorless. If it has a dusty aroma, it should be discarded. Fresh whole wheat flour should be nutty and sweet.

RYE FLOUR: Grown in the center region of this country and the Great Lakes region, rye can withstand harsh growing conditions. This type of flour has very little gluten protein. For that reason, rye flour is often combined with white flour in order to give bread its characteristic chewiness. The grade of flour—dark, medium, or light—is in reference to bran content. The higher the bran, the darker and coarser the flour. The rye flour used in this book is dark grade; Bob’s Red Mill makes a wonderful rye flour that is both sustaining and rich.

GRAHAM FLOUR: This is a type of whole wheat flour popularized in the nineteenth century by the Reverend Sylvester Graham, one of the country’s first proponents of healthy eating. It mills the entire wheat berry and then adds the germ and the bran back into the milled flour. In keeping with the tradition of American bread baking, I have included a few recipes that call for graham flour, but if you have trouble finding it, feel free to substitute standard whole wheat flour.

Throughout history, Americans have been resourceful. You will also find the likes of cornmeal, grits, oatmeal, and potatoes, in conjunction with flour, to bake the breads in this book. As you continue to bake, you may develop your own collection of special ingredients to bake with. Find your favorites, and explore the past.

INGREDIENTS

Here is a list of ingredients that I use time and again, as well as how they are used. American bakers have relied on them for centuries in order to churn out family favorites. They are the building blocks of any wholesome bread.

FLOUR: (For a more in-depth look at flours see previous section.) In this book, the flour is unbleached and unsifted. You will also notice that, in many of the yeast breads, the flour is not given in exact measurements. When making bread at home, flour is a variable. The amount may change according to climate, humidity, type of flour, etc. It is more important to watch and feel your dough; making yeast dough is as much about feel as it is about proportions.

SUGAR: This can be used as a flavoring, a food for the yeast, and a decorative component. All sugars are either standard granulated sugar, brown sugar (either light or dark is fine), or finishing sugar, like sanding or turbinado.

HONEY: This is used as a sweetener in some of the loaves and sweet rolls. Using a local honey will make your recipe truly regional.

MOLASSES: This sweetener, made from sugar cane, was more common historically. It is viscous, like honey, and has a rich tone and caramel-like flavor. Use the unsulfured variety; it is less potent but will still give your breads a robust taste.

MILK: Use full fat or whole milk. It gives the bread a richer taste and a more luxurious texture. The fat contained in milk will impede the rise time of yeast doughs, but a slow rise leads to a more highly developed, complex flavor.

UNSALTED BUTTER: Using unsalted butter creates a neutral base. You will, in turn, be able to control how salty the breads are. Salt measurements are exact according to the use of unsalted butter.

EGGS: I use organic large eggs in these recipes. Eggs serve a variety of purposes. In breads, they give structure to loaves and are a tenderizer. Egg yolks act as an additional fat giving the bread richness, while whites can aerate. They also contribute to the sunny color in breads like challah.

SALT: These recipes mostly call for kosher salt, which is ground more coarsely than table salt. I use Morton brand. The crystals are slightly smaller than Diamond brand, thus they compact more in the measuring spoon, bringing a saltier flavor to recipes.

HELPFUL TOOLS

You can bake bread with almost nothing besides the ingredients listed and a pan or two, but there are a few things that will make your life easier and the process more seamless. Here are a few of my suggestions:

DIGITAL SCALE: If there is only one thing from this list that you choose to purchase, it should be this. These scales are becoming more common in American kitchens, and once you have one, you will understand why. For measuring out dry ingredients, especially multiple flours, this is a simple way to get exact proportions. One of my favorite reasons to have a scale is it cuts down on measuring cups to wash during clean-up!

DOUGH SCRAPERS (PLASTIC AND METAL): Dough scrapers can become an extension of your hands. For cleaning out a mixing bowl and getting every last bit of precious batter out, there is nothing more useful than a flexible plastic dough scraper. This inexpensive tool eliminates sticky fingers as well, and can even be used as a mixing spoon when making dough entirely by hand. A metal dough scraper lacks the flexibility of a plastic dough scraper, but the stiff material makes it useful as a knife as well. It can be used to slice portions of dough when making rolls or sweet buns. Metal scrapers are a great clean-up tool, too; nothing scrapes dough off a work surface better.

FLOUR SHAKER: These come in a variety of styles, from fancy and vintage to utilitarian and stainless steel. I keep my shaker constantly full and set it directly on my work surface. During the kneading process, when your hands can get doughy and sticky, it is so nice to have the shaker within arm’s reach. For flouring work surfaces, it emits an even dusting of flour—never too much nor too little.

PASTRY BRUSHES: This is an invaluable tool for greasing pans with melted butter or spreading fillings and glazes. I use two: one more narrow, for brushing melted butter into little crevices, like those in bread pans, and one wider, for broadly brushing onto dough. You can buy brushes at a kitchen goods store, or even purchase them at a hardware store. Just make sure you reserve them only for kitchen use!

TEA TOWELS: These lightweight, reusable utility towels are standard in my kitchen. I used them to wipe up spills, as pot holders, or to cover dough when I let it rise. Purchase the lint-free, non-terry-cloth variety.

SPRITZ BOTTLES: Certain recipes call for a fine mist of water to be applied to the dough before baking. Just this little bit of water helps grains and seeds adhere to the dough. The easiest way to do this is by investing in an inexpensive spray bottle.

STRAIGHT-SIDED BREAD PANS: I find straight-sided pans make the most beautiful type of loaves. The sides force a clean, tall rise from your dough. The more unadorned your pan is, the easier it will be to slip a freshly baked loaf onto the cooling rack. If you invest in a sturdy pan, it will last forever, and no recipes in this book ever require more than two pans. In this book, a standard loaf pan refers to an 8 × 4-inch pan, often called a 1-pound loaf pan.

OEBPS/images/ded.jpg
Y —
—
NS





OEBPS/images/f0007-01.jpg





OEBPS/images/f0008-01.jpg





OEBPS/images/f0004-01.jpg





OEBPS/images/title.jpg
UNITED

STATES
)BREAD

Ourlation> $bnebaking Herilage:
from Sandwich Lowres o Sourdough

o

Adrienne Kane

B





OEBPS/images/9780762455454.jpg
SIATES
yBREAD

%&(‘\Q nne

111

Ourllationd
4 Jbiebaking
: Yeritage:

N
oo

Jrom Sanduich
Loaves o Sourdough

1,






