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Would you like to learn to be a better baker?

We know that so many people watch The Great British Bake Off for the tips and techniques you pick up – not only from the judges, but from watching the bakers too. We wanted to distil that knowledge into a library of cookbooks that are specifically designed to take you from novice to expert baker. Individually, each book covers the skills you will want to perfect so that you can master a particular area of baking – everything from cakes to bread, sweet pastries to pies.

We have chosen recipes that are classics of each type, and grouped them together so that they take you on a progression from ‘Easy does it’ through ‘Needs a little skill’ to ‘Up for a challenge’. Put together, the full series of books will give you a comprehensive collection of the best recipes, along with all the advice you need to become a better baker.

The triumphs and lessons of the bakers in the tent show us that not everything works every time. But I hope that with these books as your guide, we have given you a head start towards baking it better every time!

 

Linda Collister

Series Editor
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Welcome bakers!

There is great joy to be found in cutting a thick slice of home-made bread, and this book gives you 40 classic bread recipes to start you off.

As well as being great bakes, these recipes have been selected to introduce you to all the key skills like mixing, kneading, proving and shaping that not only give you better bread, but which you will find useful in many other future bakes.

Start with the ‘Easy does it’ section and get the basics under your belt with recipes like Farmhouse White Soda Bread or tasty Cornbread. As you get a little more sure of your baking, move on to the recipes that ‘Need a little skill’ – colourful Stuffed Focaccia perhaps, soft, golden Pretzels, or some Old-Fashioned English Muffins, dripping with butter and jam. As you bake more, you will soon be ‘Up for a challenge’, using all your new breadmaking skills to produce the stunning Harvest Wreath, or spectacular Nine-Strand Plaited Loaf.

The colour strip on the right-hand side of the page tells you at a glance the level of difficulty of the recipe (from one spoon for easy to three spoons for more of a challenge), and gives you a helpful checklist of the skills and special equipment you will use. Before you begin, have a look at the Baker’s Guide at the beginning of the book. This will tell you what equipment you need to get started (just a bowl, a spoon and a loaf tin will do!), introduce you to the most important ingredients, and explain some terms and techniques in more detail.

Bread can be a simple piece of toast, or the heart of a whole meal, but every loaf can be impressive. With Bake It Better: Bread to show you just what you can do with flour, salt, yeast and water, it’s time to get out your mixing bowl and start baking.

 

HOW TO USE THE BAKE IT BETTER BOOKS

SECTION 1: BAKER’S GUIDE

Read this section before you start baking. The Baker’s Guide contains key information on ingredients (here–here), equipment (here–here) and skills (here–here) relevant to the recipes in the book.

Refer back the Baker’s Guide when you’re baking if you want a refresher on a particular skill. In the recipes the first mention of each skill is highlighted in bold.

SECTION 2: THE RECIPES

Colour strips on the right-hand side and 1, 2 or 3 spoons show the level of difficulty of the recipe. Within the colour strips you’ll find helpful information to help you decide what to bake: Hands-on time; Hands-off time; Baking time; Makes/Serves; Special equipment; Storage.

Refresh your knowledge of any Essential skills by referring to the Baker’s Guide before you get started.

Refer back to the Baker’s Guide when a skill is highlighted in bold in the recipe if you need a reminder.

Try Something Different options are given where the recipe lends itself to experimenting with ingredients or decorations.
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