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How to use this ebook

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.

You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


Foreword

Bread. A staple of the human diet for centuries. The foundation of any good meal. Eaten and enjoyed the world over. How is it then that really good bread is something very hard to find?

In this book, my friend Richard Bertinet, chef and baker extraordinaire, reveals the secrets of making bread to be proud of. There are recipes galore together with hints and tips to aid your breadmaking and clear pictures showing exactly what each stage should look like.

Over time, Richard has taught me so much about making decent bread. Now, Richard’s unique insight into the world of bread, formed from years of experience both of making, and in teaching people to make bread, is set down here for you too. His advice is a revelation from someone whose passion for breadmaking is unrivalled. Instead of the expected ingredients and utensils, Richard begins by saying that what is needed to make bread are ‘your hands, your instincts and patience’ and not to look at the dough but to ‘feel how it responds’. Richard’s respect for his art and his desire to dispel the myths surrounding breadmaking is evident in his advice, which is down-to-earth, practical and invaluable to anyone who wants to bake amazing bread.

Throughout Crumb, Richard takes you on a fascinating journey through the history, science and methodology of breadmaking, culminating in a comprehensive collection of recipes from the traditional to the modern and for every occasion.

If you only have one book about how to make bread, this really should be it. Mind you, one word of warning! Leafing through the book will make you hungry – so get baking!

Nathan Outlaw
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Click here to order your copies today.







