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WheatStalk 2014 Update
By Melina Kelson-podolsky : Guild Board
Member and WheatStalk Head Cat Wrangler

N

othing beats learning from your
heroes and baking innovators, sharing
your production innovations or
heartaches with fellow bakers, and immersing
yourself in a gastronomic cornucopia with
fellow food lovers. To that end, we are
so excited to mark down the calendar as
WheatStalk 2014 quickly approaches.

Once again, Kendall College in Chicago has
opened its doors to The Guild, but this time
we will meet September 19–21. Chicago
in autumn is colorful, and the weather is
generally pleasant.
WheatStalk will offer attendees the
opportunity to immerse themselves in handson education, learning about topics ranging
from ancient grains to modern showpieces.
Lecture classes will offer new skills or a deeper
understanding as well exploring topics as
diverse as evaluating the quality of locally
sourced wheat flour with Randy George and
Contemporary Doughnuts with Jory Downer.
Our roster of teachers includes many of your
favorites, as well as some new additions that
we are certain will energize attendees. Classes,
too, range from traditional to trailblazing.
Didier Rosada will take you on a tour of
France as he teaches five regional specialties.
Joanne Chang will share her innovative sweet
and savory breakfast breads. Want to bake
gluten-free naturally? Jeffrey Hamelman will
teach bakers to produce delicious classic
cakes and confections that just happen to
lack gluten. And the wood-fired ovens are
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smoking! Peter Reinhart will lead a pizza
class, and Andrew Heyn will teach bakers how
to make wood-fired offerings with freshly
milled flour.
Thanks to the generosity of our world-class
teachers, millers, and equipment suppliers, we
are able to offer a varied and rich curriculum
to our eager students. We will join together
as a community to learn, laugh, and celebrate
our craft. There will be lots of opportunities to
meet with colleagues and old friends, and we
hope you take advantage of them all.
Share your newfound and refined skills at our
social events. Join us Friday evening for a
Food Truck Rodeo and pizza party featuring
some of Chicago’s tastiest bites. We will also
honor an invaluable contributor to The Guild
with our Partner in Mission award. On Saturday
night, socialize with old and new friends at
one of our three Guildhall Gatherings. And
on Sunday, join us for our closing ceremonies,
the last chance to celebrate together before
bidding everyone goodbye.
Continued on page 5

I

try to use these notes as an opportunity
to share things that are relevant and
perhaps helpful to many of you. I rarely
choose it to share anything too personal.
This time is a little different. I have made
it personal and hope it will inspire some
of you and serve as a lasting tribute to
someone who was a key figure in my life
and career.

Last year on November 5, the food world
lost a legend, Chef Charlie Trotter. I knew
Chef Trotter and worked for him from
April 1997 to July 1999, on the savory side
of the kitchen. It was a pivotal point in
my career. When the time came for me to
move on and follow my burning desire to
learn about artisan baking, it was my experience in his restaurant that ultimately
prepared me to succeed as a baker.
Chef Trotter was a ground breaker and
at the forefront of American cuisine. If
you look at the chefs who came out of his
kitchens, the record speaks for itself.
I landed at his eponymous restaurant in
1997, and I am forever grateful for the opportunity he gave me. Although Chef Trotter never taught me a thing about making
bread, he set me up for everything I have
achieved in my career as a baker. I don’t
even feel right using the word “taught,”
because it doesn’t describe the experience
accurately. He created a culture that was
based on the pursuit of excellence and attention to detail.
He referred to all of us as “Chef” from
Day One. I believe that by calling each
of us “Chef,” he forced us into a role of
responsibility, and he created a kitchen
full of leaders, not robots or followers. He
created a culture in which every member
of the team was focused on the same goal.

more than just quality, but the mood and
morale of the team that handles the dough
from the bowl onwards? The collective
sum of a staff of any size, working as a
team, is incredibly greater than any one
employee on his or her own.
Chef Trotter taught me to cook and how
to actually taste. No idea or concept or
dish was too hard. He would come up
with an idea, and we figured out how to
do it. There was no saying “That’s too
complicated,” or “We can’t do that for 200
people a night.” If he wanted it on a plate,
we figured it out. Baking is an art and a
science, but it is fairly predictable if you
follow sound techniques and principles.
The underlying factor that makes any
bread great is a respect for the steps and
time necessary to make it great.
Tasting should be standard routine for
bakers, just as it was for every cook in
that kitchen. How else can you relate to
what the customer will experience? I’m
not suggesting tasting all the bread every
day, but selecting a few, in rotation, is
a great practice to follow. There are so
many benefits to this. You’ll know if you’re
upholding your standards. You may find
things to improve upon. You give the
people who are working with the dough
and baking the bread an opportunity to
take pride in what they are doing.
Chef Trotter never ever rested on his
laurels. Anytime we got high praise or
he won an award, he would tell us that
things would just get harder. There would
be more eyes on the restaurant, more
microscopes on what we were doing,
and more reasons for us to up our game.
Getting busier in the bakery should mean
one thing: focus more, resist the urge to
cut corners, and maintain the quality.

Every bakery is only as strong as its
More than anything, he preached a sense
weakest link, and we learned in Chef
of urgency and attention to detail. No
Trotter’s kitchen that if one person goes
task was beyond anyone. We washed
down, we all go down. The mixer affects
dishes with the same attention to detail
the shapers, the shapers affect the bakers,
we would use if we were filleting a fish or
the bakers affect the packers, and the
searing a squab. He taught us to treat
packers affect the drivers. How many of
every task with the same amount of
your employees think only of what starts
respect. As bakers, we should be sweeping
and stops with them? How can you change
out the oven and cleaning the linen with
this? How can you make a mixer realize
the same attention to detail as when we
that how well he or she does the job affects
score a baguette. We should be treating
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the dishwashers with the same respect as
we treat the owner. This is how you create
a culture. This is how you set the bar high
and keep it there.
Perhaps the most important lesson of
all, which I encourage all of you to follow,
comes from Chef Trotter’s incredible
generosity to anyone and everyone. He
always felt that if another chef or cook
visited his restaurant, it was an honor for
us that they were taking interest in what
we were doing.
Do people ever come in to your bakery and
ask to meet you or request a tour? They
could be visiting bakers from The Guild
or a young person just getting started,
or possibly your future employee. Are
they interested in what you are doing?
Welcome them. If they are bakers, they
want meet you and learn from you, just
as you probably did from others at some
point in your career. Whatever you are
doing at the moment can wait; the world
won’t come to an end. Put on a smile.
Imagine yourself in their shoes. Maybe
they flew in from out of town especially
to see what you are doing. You have
the opportunity to build a relationship,
impact a life, inspire a colleague, and
leave a lasting impression on another
baker – just as Chef Trotter did with me
years ago.
Thank you, Chef, for your guidance and
your spirit of generosity. You will be
missed by many.

j e f f ya n k e l low
Board Chair
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Thanks to our Donors
The Bread Bakers Guild of America gratefully recognizes its
2013-2015 fundraising partners for their generosity.
Macrina Bakery & Cafe

Harvey & Nora Hanoian

Platinum Partner ($120,000)

Semifreddi’s

Serenity Farm Bread

General Mills, Inc.

Tom Cat Bakery, Inc.

Townie Bagels

Tree-Top Baking

Victorian Bakery

Gold Partner ($60,000)

Z Baking

Cathy Wayne

Zingerman’s Bakehouse

Jim Zimmerman

Hearth Society ($1,980)

Guild Friends (Up to $389)

AIB International

Tim Andrews

King Arthur Flour Co.

Silver Partner ($36,000)

Neale and Marian Creamer

Anonymous (3)

Central Milling Company

Euro Pane Bakery

George Blanford

Lesaffre Yeast Corporation

Lallemand Inc. / American Yeast Division

Lynne Bowden

Niedlov's Breadworks

Tod Bramble

Udi's Breads
Bronze Partner ($18,000)

Andy Clark
Andrew Cooley

Giusto’s Vita-Grain

Couche Club ($990-$1,979)

Marsha De Angelis

Progressive Baker/Cargill

Bennison’s Bakery

Dewey Doughberman

David Bergman

Eden Valley Bakers

Ann F. Burgunder

Jessie Foster

Copper Partner ($12,000)

Frank Carollo

Michael Gesik

Pendleton Flour Mills

Dawn Food Products, Inc.

Rhoda Gordon

Erika Record, LLC

Grain Conditioning, Inc.

Media Affiliates

Jason & Linda Gollan

Leslie Green

Bake

Grateful Bread Co.

James W. Hatfield III

Pastry & Baking North America

Sandy H. Kim

John Jordre

Dave Krishock
Team Alliance ($6,000)

Melina Kelson-Podolsky

Orlando Baking Company

BEMA

Patricia Kennedy

Michael Rhoads

Con Agra Mills

Paul Krebs

Standard Baking Co.

Seven Stars Bakery

John and Laura Kvasnosky

Sun Street Breads

Artisan Circle ($3,600)
Acme Bread Company

Neil Levy
Larry Lobe

Baker’s Bunch ($390-$989)

Joan McConville

Alessio Ambruso

Benjamin Miller

Albemarle Baking Company

Mary Andrews

Allied Bakery Equipment Company, Inc.

Richard Miscovich

Anonymous (3)

Eric Baumgartner

Murray Hollow Bakers

Bakehouse Bread Company

Amy’s Bread

Barbara Oberlin

Jennifer Baker

Bay State Milling Company

Christian Oertel

Frank Basich

Breadsmith

Barbara A. Oletzke

Bob Blaske

Chabaso Bakery

Harry Peemoeller

Carol Brownson

Clear Flour Bread

Lewis Perlmutter

Certified Foods, Inc.

George & Phyllis Enloe

Peter Reinhart

Crossroads Bakeshop

The Esfelds

Sandwich Isle Bread Company

Abram Faber & Christy Timon

Grand Central Baking Company

Hans van der Maarel

Gail Goetsch

Ken Wilcox
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The Fourth Annual Guild-Wide Bakery Open House will be held on June 21.
So far, 51 bakeries in 28 US states and 2 Canadian provinces have signed
up to participate. This event was the inspiration of former Board member
Richard Miscovich. His vision was for participating Guild bakeries to open
their doors to the public on the same day – to connect communities with
their bakeries, to emphasize the importance of locally baked bread, and to
allow people to see how their daily bread is made. The first Bakery Open House
was held in 2011, and it has become an annual event. We hope to have details
of each individual event on the website by May. Check back then and see if there’s
an open house that you can attend! Below are some enthusiastic reviews of past

Marche Ann Mann

Black Rooster Bakery
Fort Worth, TX
“Our Open House was AWESOME!
Couldn't believe we had people
show up at 4:00 am!! . . .We had
people come from all over the
Metroplex! It was just great, and
people really enjoyed it!”

Photo: jane cho

2013

Open Houses, from hosts and attendees:

Dan Kee
Seal Beach, CA
“The Open House [at The Crema
Café & Artisan Bakery] was a
wonderful event . . . Enjoyed the
opportunity to see how ‘my’
breads are made!“

2011

Patisserie 46, Minneapolis, MN
“Our open house was great!
There was a steady stream of
people taking tours and poking
our brains with bread questions.
Loved it! What I thought was
really cool was the amount of
fellow Guild members coming by.
It was awesome meeting them
and knowing just who, in the
Guild, is nearby.”

George Kelley

Dakota Harvest, Grand Forks, ND
“The Bakery Open House on June
25th was a blast! . . . We hosted
small groups throughout the
day, bringing them back into our
kitchen to have hands-on lessons
in mixing, shaping, proofing, and
baking our artisan breads. The
response from our guests was
great, and we look forward to
participating again.”
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Marc Levy

Marcia Dunsmore
Hawley, PA
“We visited The Standard Bakery in
Portland, Maine, and it was a wonderful experience . . . I have a small
home bakery and I walked away
inspired and more informed than
I had ever anticipated. And I was
observing the reactions and interest of the regular folk enough to
say these open houses are a really
good thing for the community.”

The Crema Café in Seal Beach, CA, combined the Open
House with the grand opening of their artisan bakery.
Photo: courtesy of kathy keyes

2012

A bread and olive oil tasting was part of Macrina Bakery &
Café’s celebration in Seattle, WA.

Allen Cohn
San Francisco, CA
“I had a great tour of Semifreddi's
shiny new bakery in Alameda, CA . . .
It was fascinating to see how they
retain and extend their relentless
artisan spirit while at the same
time increasing production volume
and efficiency.”

Visitors at Pagosa Baking Company’s Open House, Pagosa
Springs, CO, 2011.
the bread bakers guild of america
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WheatStalk 2014 Instructor Profiles
By jeffrey hamelman : Guild Member and Employee-Owner & Director
of Production Bakery, King Arthur Flour Company
3dayS

With WheatStalk on the horizon, we thought we would introduce you to two instructors who
will be teaching at WheatStalk for the first time. I have known James for many years, and I
had the extremely good fortune of spending an afternoon and evening with both James and
Hubert near Nantes, France, a couple of years ago. The intensity and passion they bring to the
subjects of wheat, flour, and baking is inspiring. WheatStalk will give everyone a chance not
only to learn from an impressive roster of accomplished bakers, but also an opportunity to
engage them one-on-one in an intimate setting. – Tod Bramble, Guild Board
Hubert Chiron
It’s easy to see why Hubert feels that his
lifelong immersion in the baking world feels
natural: his parents owned a bakery that was
open seven days a week, and starting as a
young boy, he helped them in a variety of
tasks. He washed dishes and swept floors
in the bakery, and not only did he carry the
proofed loaves of bread to his father, who
loaded them into the large masonry oven, he
also carried the baked loaves for his mother
as she made deliveries to farmhouses in their
rural community in southern Bretagne.

James MacGuire
Like many of the world’s great chefs and
bakers, James began his culinary career
by putting on an apron and starting at
the bottom. His hands washed many pots
and cleaned many cases of lettuce. After
extensive training in France (where he met
Professor Raymond Calvel for the first time
in 1980), James returned to Montreal, where
he opened and ran the fabled Restaurant Le
Passe-Partout in 1981. Several years later, he
added a bakery, and to this day he is one of
the very few food professionals who excel
at both classic cuisine and bread baking.
In 1999 he was named Chef of the Year in
Montreal.

In 1977, Hubert designed and began the
operation of a test bakery for the French
agricultural research institute (INRA) in
James worked closely Professor Calvel over
Nantes, where he works to this day. Hubert
the years, eventually working as technical
has written dozens of articles about the
history and culture of bread, and is the author editor and co-translator of Calvel’s seminal
book, Le Goût du Pain. Asked about his
(with Philippe Roussel) of a fascinating
philosophy of bread, James says “Keep things
book: Les Pains Français: Evolution, Qualité,
simple and remember that the bread is the
Production. As Raymond Calvel’s right hand
star of the show. And, of course, you’re only
man, he was instrumental in the publication
as good as your last batch!” James will be
of Calvel’s autobiography, Une Vie, du Pain
an instructor at WheatStalk this September,
et des Miettes (A Life, of Bread and Crumbs).
and his memorable personality will, without a
Since 2008 Hubert has been president of the
doubt, enhance the event.
Amicale Calvel (the association has recently
been renamed as Association Internationale
des Pains Français).
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WheatStalk 2014 Update
Continued from cover

Each morning we will offer
tasty treats from local culinary
schools and our small army of
volunteers. Enjoy outstanding
daily meals that are lovingly
prepared on site and showcase
the talents within our
community.
Our thanks to Kendall College
for letting us take over their
school for the weekend and
expand our event. Holding
our national baking education
event in the Midwest makes
the trip more accessible for
many members. The school’s
many labs and building layout
allow for diverse courses to be
taught, while students still feel
connected. Kendall College has
been very gracious, and we are
so grateful. ✹

We are so fortunate
that Hubert will be part
of WheatStalk. Such
an ardent supporter of
the global network of
bakers, and of good
bread that is made
with respect and
authenticity, he will
undoubtedly inspire us
as we share in those
things he cherishes
most: Blé, Farine, Pain –
Wheat, Flour, Bread.
Photos: L – courtesy of hubert chiron, R - Sophie Beauchemin
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America is proud to present

The Bread Bakers Guild of

DNA

The Bread Bakers Guild of America is pleased to
announce our 2014 regional events, which will follow
the theme “The DNA of Baking.” This year our
classes will address and explore the fundamentals of
fermentation, the interaction of ingredients, leavening
agents, hydration, and temperature, as well as the
how-to’s of formula development. Add a lineup of
experienced, innovative instructors and first-class
facilities to the mix, and you’ll have the formula for an
exciting and inspiring year of baking education!

baking
of

2014

February 22 – 23

Gluten-Free Baking

With Michel Suas – San Francisco Baking Institute – South San Francisco, CA
February 28 – march 1

Baking with Ancient and Sprouted Grains

With Peter Reinhart – Alon’s Bakery & Market – Atlanta, GA
march 8 – 9

Starting a Micro-Bakery

With Solveig Tofte – Gracious Bakery – New Orleans, LA
march 29 – 30

Modernizing Viennoiserie Classics

With William Leaman – South Seattle Community College – Seattle, WA
April 26 – 27

Adapting formulas to fit your growing production

With Michael Eggebrecht – Le Cordon Bleu College of Culinary Arts – Scottsdale, AZ
may 9 – 10

naturally leavened breads using raisin water

With Jeffrey Hamelman – King Arthur Flour – Norwich, VT
june 9 – 10

Theory of Sourdough Breads

With Amy Scherber – Amy’s Bread – Long Island City, NY
june 21

Guild-Wide Bakery Open House

Multiple locations
july 11 – 12

Rye Breads

With Jeffrey Hamelman – King Arthur Flour – Norwich, VT
july 26 – 27

Nothing but the Whole Grain

With Mike Zakowski – Central Milling / Keith Giusto Bakery Supply – Petaluma, CA
august 2

The Science of Baking – Practical Applications

With Lee Glass and Andrew Ross – Webinar
august 9 – 10

classic pastries for today’s patisserie

With John Kraus – General Mills – Minneapolis, MN

contact The
Guild for more
information
707.935.1468
info@bbga.org
www.bbga.org
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september 18 – 21

WheatStalk

With multiple instructors – Kendall College – Chicago, IL
october 18 – 19

The Latest and Greatest in Whole Grain Breads

With Craig Ponsford – Le Cordon Bleu College of Culinary Arts – Austin, TX
october 18 – 19

advanced Brioche techniques

With Michael Rhoads – Bread Alone Bakery – Boiceville, NY

the bread bakers guild of america
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r o by n m ayo, H & F B r e a d Co m pa n y, At l a n ta , g a
Scholarship Essay Excerpt
a da p t i n g fo r m u l a s TO F IT YOUR GROW ING PRODU C TION

I have worked at H&F Bread Company for going on
six years now, and I have seen the bakery experience
huge growth over the last few years. We are now in the
situation of bringing on new and advanced equipment
that we have purchased to help improve production
and help alleviate labor costs. This new equipment
will help double and even triple our production levels,
but we are finding obstacles with our current formulas
and retaining the same end product after using new
equipment. Our fermentation and even resting times
need to be evaluated.
I would like to see how we can improve formulas to
get the same or equal results, without needing to add
any unnecessary ingredients, like dough conditioners.
We are a green bakery and do not currently use any
chemicals in our products. We take pride in fresh
bread, every day, and have educated our customers to
help facilitate this fundamental aspect of our company.
I want to see how we can keep our “clean” recipes and
still be able to move forward with the equipment that
we have - to transition into a more “mass-production”
type of environment with consistency and quality.

How will you share your knowledge with your
colleagues when you return?
At H&F Bread Company we have a very keen
management team that is always willing to look
at change, and the best and easiest way to get the
same quality end result. My plan is to take all the
information that I get from this class, and not only
share it with the
immediate staff,
but also to help
them to understand
different mixing
methods and styles.
If they are able to
implement these
on a daily basis, it
will not only further
their education
and training but
will also make their
workload easier to
manage. ✹

Photo: H&F Bread Company

What do you hope to gain from the class?

Kansas State University Milling Courses
Kansas State University will be offering two courses in June that are aimed at
milling professionals.
Basic Milling Principles on June 3-6 will introduce participants to wheat cleaning,
conditioning, and milling, as well as the role of quality in the milling process. No prior
milling experience is required.
Advanced Milling Principles on June 10-13 requires more milling experience and will
take a deeper look at analysis of flow sheets, mill balance, and product distribution,
among other topics.
For more details, please visit www.igpevents.grains.ksu.edu/ and click on
Current Offerings.

bread lines – spring 2014
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Fr o m t h e

Wood- F i r e d
Ov e n
B y R i ch a r d M i s c o v i ch
Guild Member and Associate Professor, Johnson & Wales University, Providence, RI

The following is adapted from the preface of Richard Miscovich’s book, From the Wood-Fired Oven
(Chelsea Green Publishing, 2013), and is reprinted here with permission of the publisher.

But there was something else about Bread
Alone that captivated me and ultimately
changed my life—its information on
wood-fired ovens. Dan told stories of
huge French ovens and the special
routine required for this type of baking. I
was intrigued and wanted to reproduce
something as authentic. There hadn’t

{ 8 }

been much of this type of baked goods
around when I was growing up in midMichigan during the 1970s, although I feel
lucky to have had Polish aunts and uncles
who brought Old World, handmade baked
goods like rye bread, walnut rolls, and
chrusciki up from Hamtramack, Detroit’s
Polish suburb.
This was a dynamic time in the American
baking scene. I got in touch with the
Bread Bakers Guild of America and asked
where I could learn how to bake this
type of bread. I found out about the San
Francisco Baking Institute and enrolled
in two consecutive weeks of classes, their
first ones ever. I didn’t know that, as a
222222222222222222222222222222222222

In 1996 I was baking bread every
couple of days at home using an old
American-style baking book – one with
lots of yeast and not too much water. I
started thinking about bread all the
time, and soon found out about a new
organization called The Bread Bakers
Guild of America. This was right before
the American Bread Movement gave
us the voluptuous handmade breads
that are now part of the American food
culture. My wife, Stephanie, bought me a
copy of Dan Leader’s book, Bread Alone,
one of the first books that explained
European methods and techniques to
Americans. I immediately started using
a sourdough starter, and the color of my
loaves deepened, as did the character
and complexity of the flavor. My bread
took a step into a different bread-baking
tradition, one that concerned itself with
controlled fermentation, wet dough, and
local, whole-grain flour.

with recipes for artisanal hearth breads,
pizza, and pastry, plus methods for roasting, braising,
dehydrating, infusing, and more . . .

Fr o m t h e

wo o d - f i r e d

ov e n
New aNd TradiTioNal TechNiques for
cookiNg aNd BakiNg wiTh fire

young American baker, I was poised at
the right place at the right time, because
The Bread Bakers Guild began to fulfill
its mission of providing an education in
artisan baking.
Classes and conferences were becoming
regular occurrences at culinary schools
and bakery trade shows, but the largest
event during this time was the Coupe
du Monde de la Boulangerie, a baking
competition at Europain, a huge
international baking trade show. We sat
in the bleachers and watched day after
day as international teams competed. It
was a four-day demonstration of hand
skills, fermentation techniques, and
production efficiency, all punctuated by
forays onto the trade show floor where
we ordered display baskets handmade
in a French village and bought books
unavailable in the United States. Standing
around watching the competition or
having drinks, my new Guild friends
and I talked bread, bread, bread and
participated in the generous exchange
of ideas and knowledge, a hallmark of
the American Bread Movement and
an industry characteristic for which I
am grateful. That knowledge, and its
evolution over the past 15 years, grounds
the bread-baking sections of this book. ✹

richard Miscovich
foreword by dan wing

the bread bakers guild of america
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all photos: richard miscovich

CLOCKWISE FROM RIGHT: A rack of woodfired pain au levain. Finished Taralli – their shelf
life is extended even more if they are stored
or packaged in airtight containers. Magdalena,
Miscovich’s oven getting fired up in preparation
of a bake. Poached taralli before they are baked –
if the ends of the raw dough aren’t firmly pressed
together, they may spring open like the one
near the bottom middle of the photo. A loaf of
pain au levain. Professor Raymond Calvel at The
Coupe du Monde de la Boulangerie in 1999.

bread lines – spring 2014
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taralli

C o n t r i b u t e d b y R i ch a r d M i s c o v i ch

Taralli are traditional Italian baked goods with the subtle
flavor of anise and the crispy texture of a bread stick. Even
though these taralli are not yeasted, they are a good addition
to a baker’s repertoire. They are also convenient because
they can be frozen raw and baked later. Like bagels, taralli
are placed in a container of simmering water before they’re
baked to gelatinize the starches, create a shiny crust, and
plump up the final product through physical leavening.
Note: Ouzo, anisette, and anise extract don’t have enough
anise flavor once the taralli are baked; anise oil is a concentrated essential oil, like peppermint oil. Be careful – anise oil
can degrade or discolor some plastics, so measure it in glass or
stainless-steel containers only.

planetary mixer fitted with a paddle until
light and fluffy.
: Add the eggs, water, and anise oil.
: Mix gently on low speed for about a
minute, being sure to scrape the butter
off the bottom of the bowl. It’s okay if
mixture is not completely smooth.
: With the dough hook add approximately
half the flour as well as the seeds, and
mix on low speed until incorporated.
Add the remaining flour and mix on low
until incorporated.
: When all is combined mix on low speed
for 3 minutes. Scrape the dough down as
necessary. The dough is properly mixed
when a small piece can be rolled into a
smooth rope without any lumps.
: Remove the dough, cover, and rest for
15–30 minutes.

: Fill shallow pan with 4'' of water and heat : Once they have risen or noticeably
until just shy of a boil.

: Divide the dough into 30 g pieces. Keep

increased in volume, remove them with
a slotted spoon and drain on a cooling
rack. Repeat until all the pieces are
poached.
: Bake the taralli on a parchment-lined
sheet pan at 375°F for about 30 minutes.
: They should be golden brown and nearly
totally dry throughout. Take care not to
over bake. Under baking taralli will negatively shorten their impressive shelf life.
: They can also be frozen immediately
after the hot-water bath. They can be
baked frozen or allowed to thaw before
baking.

the dough covered to prevent drying out.
: Roll each piece into a rope approximately
10'' long.
+ If the pieces will not roll out to 10"
move on to the rest of the dough. By
the time all the dough is rolled out,
the initial pieces should have relaxed
enough to roll out to the full 10".
+ If the dough slides around while rolling
out, spritz the surface with water to
provide traction.
: Firmly pinch the ends of the rope
together and form an oval.
The preceding formula is excerpted
: Place the shaped taralli into the hotfrom Richard Miscovich’s book From
water bath. They will immediately sink.
the Wood-Fired Oven (Chelsea Green
Loosen with a spatula if they stick to the
Publishing, 2013) and is reprinted here
bottom of the pan.
with permission of the publisher.
photo: laverne dicker

NOTES

: Grind or coarsely chop the fennel seeds.
: Cream the butter and sugar in a

taralli

Total Dough Weight
Yield
Ingredients
Bread Flour*
Egg
Unsalted Butter
Sugar
Water
Fennel Seeds
Anise Oil
Totals

1.106 kg
18.430 kg
35		 600
Total Formula
%
100.00
42.00
19.00
14.00
7.00
2.00
0.30
184.30

*Hard winter wheat (11.7% protein)
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kilograms

kilograms

0.600
0.252
0.114
0.084
0.042
0.012
0.002
1.106

10.000
4.200
1.900
1.400
0.700
0.200
0.030
18.430
Richard Miscovich teaching a class at WheatStalk 2012.

the bread bakers guild of america

m em ber n e ws
Although our name is “The Bread Bakers Guild of America” and we began in 1993 as an American
organization, we have grown into an international organization. Today there are Guild members
in the United States and 18 other countries. ••• From time to time, we will be corresponding with some of our
international members to find out how they got into baking, what products they bake, the challenges of baking in
their particular regions, and how belonging to The Guild has helped them with their baking and their business. •••
This issue of Bread Lines includes an interview with Mark Dyck of Regina, SK, Canada.



I n t e r n a t io n al G u ild M e mb e r P r ofil e

mark dyck : regina, sk, canada

graduated from Kraft kits to homemade
dough and a stone) and then started
reading books and scouring the Internet
?1How did you get into baking?
My move to artisan baking was so gradual for information about sourdough and
artisan bread. I baked bread for church
that I can’t remember when I started,
bake sales, teacher appreciation lunches,
but I can’t really remember a time when
and
the like, and a tiny seed was planted
I wasn’t cooking at least a little. When
in
my
head that I’d like to open a small
I was a kid, I used to hang around the
artisan bakery one day. Then I read The
kitchen at my Grandma’s grain farm. I’d
Bread Builders by Alan Scott and Dan
help her make pirogi dough or just keep
her company. When I was older, my go-to Wing and fell head over heels in love with
the idea of opening my own micro-bakery
meal was pizza from a Kraft pizza kit. I’d
with
a wood fired brick oven.
mix the dough from the package and then
use whatever we had around the house for In 2004, I participated in an Alan Scott
4
toppings. That’s certainly not a beginning oven building workshop in Keremeos, BC.
that would foreshadow owning a bakery!
Alan was a great guy and was so willing

Orange Boot Bakery

all photos: ben dyck

But something changed once I became a
husband and dad. First off, my wife Cindy
is an amazing sweets baker and kept
the family well stocked with homemade
cookies, muffins, and cakes. I started
baking bread on our pizza stone (I’d

to share everything he knew, but the best
part was meeting other aspiring bakery
owners. They all had dreams that were
similar to mine! It was hugely affirming to
know I wasn’t alone.

and baking outside in the brick oven. It
was a fun, crazy, and exhausting time.
People loved what we were baking, but
I was a rank amateur. My bread was
extremely inconsistent week to week,
and I didn’t have the skills or experience
to troubleshoot problems. So in 2008
I headed down to San Francisco for a
series of bread classes at SFBI. I was in
heaven! I got serious about preferments
and sourdough cultures, learned how
to taste, assess, and troubleshoot, and
got some excellent coaching on mixing
and shaping. I spent my final week with
the incomparable Didier Rosada baking
with whole grains. I also got to watch
a Team USA Coupe du Monde practice
session, and I met Michel Suas, who
both encouraged me and cautioned me
about opening my own bakery. Michel
also gave me two excellent pieces of
advice – to reach out to Tracey Muzzolini
in Saskatoon when I got home (we’re now
friends) and to consider joining the Bread
Bakers Guild of America (very good
advice indeed.)

I built my own brick oven over the
summer of 2006, an Alan Scott "artisan"
oven that could hold 14-16 loaves per
bake. I shifted to part-time hours at my
job and started baking every Friday for
friends and family, who would order by
Wednesday and pick up Friday afternoon.
I’d split wood in the snow on Monday (all
the wood was scavenged from a friend’s
acreage and a neighbor’s tree service
business), buy ingredients Tuesday, and
fix batch sizes Wednesday night. Cindy
would fire the oven all day Thursday
while I was at work, and I’d get the
starters and soakers ready before bed.
Then Friday was a flurry of mixing in the
house, shaping in the garage 50 feet away,

your location, and YOUR REGULAR

Mark Dyck scores the bakery’s most
popular bread, Orange Boot Birdseed
Bread, a sourdough multigrain loaf.

We are a fun, family-run, neighborhood
retail bakery known for our hand made

Cindy and I started looking for a small
retail space. I started researching deck
ovens and learning about three-phase
power. We planned and planned, but it
took us over three years to find a suitable
space for the bakery. We signed the
lease in August 2010, got the keys on
Remembrance Day, and opened Orange
Boot Bakery in January 2011.

?

tell us about your bakery,

CLIENTELE.

bread lines – spring 2014
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m e mb e r news
wheat starter and a whole rye starter and The diversity of customers is a great fit
use preferments in all our yeasted doughs. for us, because we are bursting with ideas
for new products.
As we get better at what we do, we keep
adding more products into the daily
? what are some of your most
schedule. We now make a variety of sticky
popular products?
buns and cinnamon buns and started
Our most popular loaf is a multigrain
croissants and Danish last fall. Our son
sourdough loaf we call Orange Boot
Ben manages the front of the bakery and
Birdseed
Bread. It’s full of flax, sunflower,
is starting to get stressed with how to fit
We’re an open bakery: the production
and
sesame
seeds and has a very mild
everything in, especially on Saturday.
area is right on the other side of the cash
sourdough
flavor,
so it’s a great loaf
register. Customers can watch us load the
Orange Boot is in the Albert Park neighfor
those
people
who
think they don’t
oven or shape pretzels and give one of the
borhood in southwest Regina. It’s a malike
sourdough.
Our
Roasted
Garlic
bakers a shout if they have questions. We
ture area by Regina standards, with most
Sourdough,
which
we
make
on
Tuesdays
love stopping for a second to ooh and ahh
of the homes built in the 1970s and 1980s, and Saturdays, is also extremely popular.
over a new baby making her first trip to
and is fairly affluent. The joke is that Althe bakery, or making sure a little boy has
The loaf I’m most proud of, from a
bert Park homes aren’t as big as the new
a good view of the bread going into the
popularity point of view, is a 40%
neighborhoods, but the homes are paid
oven. We think it’s important for people
sourdough rye we call “Volker’s Rye.” I
for, so folks can pay for good baking!
know who is making their food and to have
named it after Volker Baumann, who
a connection to their neighborhood bakery. Our clientele is made up from a wide
taught me this rye at his Guild German
range of ages, income levels, and
Baking
class in Calgary in 2010. Volker is
We make seven daily loaves and a variety
ethnicities. We have a strong showing
one
of
the
nicest men I’ve ever met in all
of specialty loaves and rolls each day.
from the French, French African, and
my
baking
journeys, and I love telling my
We usually have a specialty sourdough
French Canadian communities, who come customers about him when they ask about
(roasted garlic, kalamata olive) and a
by for baguettes and croissants. Our
the name of the loaf. I say I’m proud of
specialty roll (multigrain carrot, flax
German, Polish, and Ukranian customers this because at first the loaf didn’t really
seeds and currants, cheese buns)every
buy pretzels and rye. Young families
sell well, but over time, through word of
day, plus a Bread of the Month. This
are more likely to buy a few loaves and
mouth in the local German and Polish
month our Bread of the Month is Caraway
a couple of sweets, and the retired folks
communities,
it has become one of our
and Mustard Seed Rye, which was
will come by for a single loaf but are in
best
sellers
every
day. And that’s given
inspired from a rye that Amy Scherber
three days a week for scones. We also get me encouragement to go deeper with
taught at WheatStalk 2012.
faculty and students from the University
more rye breads at the bakery.
of Regina, who have travelled a bit and
Most of our bread is made from lean
On the sweet side of things, we find
are used to having a local bakery and
doughs. Around half are sourdoughs and
that simple sells best. We don’t make
good bread.
half are yeasted doughs. We maintain a
huge cookies like many of the coffee
shops. Instead, we make cookies like the
ones you’d make at home. Our classic
chocolate chip cookie remains the most
popular , followed by our snickerdoodle
cookie. Our latest hit is our Wookie
Cookie, a milk and semi-sweet chocolate
chip cookie that we got from an old copy
of the Star Wars Cookbook.
bread and classic sweets. We use simple
ingredients that you’d expect to see in a
kitchen pantry. We avoid pre-mixes, bases,
or pre-made fillings and make our own
instead, from scratch. We also work with
local millers and farmers for most of our
flour, grains, honey and the like, which
can be challenging but is a lot of fun too.

Our fresh fruit galettes are also very
popular in the warmer months.

?

what are the greatest baking

challenges you face in your area?

I don’t know if we are much different than
any other small bakery in The Guild in
this regard. Our challenges are all about
Orange Boot Bakers. Left to right:
Kim Kaytor, Mark Dyck, Sheraea Hagen,
Teisha Huff, Sandy Thiessen, Cindy Dyck.

{ 12 }

the bread bakers guild of america

m em ber n e ws
sourcing ingredients, staffing, and finding
a market that’s big enough to sustain us.
I never thought flour would be a
challenge, since we’re in the middle of
the grain belt. But we grow a lot of spring
wheat here, and the protein is very high.
My local, organic millers also have a
small buying radius, so a tough crop year
could mean drastically different flour
conditions. But we’re getting there. I
found a source of winter wheat flour from
Alberta and have good rapport with my
local millers, so I’m at the point where
we can start experimenting with more
heirloom grains and cereals.
Attracting good bakers with the right
mind-set and bench skills was a huge
challenge for us in the beginning. There
weren’t any artisan bread bakeries within
200 km. If you take Tracey Muzzolini and
Trent Loewen in Saskatoon out of the
equation, it’s more like 600 km! But as we
meet more people through The Guild and
we get better known at home, prospective
bakers are seeking us out, which is very
encouraging.

“To me, the secret sauce of
The Guild, the thing that makes
it truly unique, is the spirit of
openness and sharing between
members. . . It's amazing to me.
How could anyone not want to
be part of this?” – Mark Dyck
The biggest challenge, however, is the
lack of a bakery culture in Regina. Or
more accurately, the loss of a bakery
culture. The trend toward grocery store
bakeries is especially prevalent here. The
old independent bakeries closed one
by one as the bakers retired and weren’t
replaced. Even the grocery stores in town
are consolidating into big Superstores
around the edge of the city. So, with
the exception of the people in our
immediate neighborhood, every one of
our customers is making a special trip to
visit us.
Couple that with a prairie culture that
stockpiles food in case of drought,
bread lines – spring 2014

depression, or bad weather (and let’s face
it, it’s cold here for six months of the year),
and the truth is that the vast majority of
people just aren’t going to make a special
trip to the bakery twice a week. They’ll
buy six loaves, freeze five, and come back
in a month. That makes it challenging to
predict how much to make every day, and
it also makes it hard to judge how well a
new product has been adopted.

?

do you have plans to make

any changes to your business or
product list?

Absolutely! This year we hope to
rearrange things in the front of the bakery
so we can fit in a few seats, then open
earlier in the morning with coffee and
pastries. We also will be expanding the
savory side of things. We have a line of
homemade soups that we’d like to pair
with bread and sandwiches for a graband-go lunch.
I want to expand our whole grain bread
lineup. I want to experiment with softer
wheat varieties and heirlooms like
spelt, Red Fife, and einkorn to see if
there is a real difference in flavor and
baking quality and see if I can make a
loaf I’d want to eat instead of my current
sourdough loaf.
Our customers are also asking for baking
classes. Now that we have a great team in
place, I can start offering more evening
and Sunday classes at the bakery. I used
to be intimidated by sharing what I
know – I mean, I’m no Rosada, Baumann,
Mackie, or Hamelman – but everyone is
at a different place in his or her baking
journey. If people are happy learning what
I’ve learned, that’s fine with me.

Sandy Thiessen shapes loaves of Saskatchewan
Sourdough and puts them in baskets to proof.

Monde competitors, bakery owners of all
stripes, leading food scientists, millers,
flour experts, equipment manufacturers,
and serious home bakers who likely know
more about bread science than most
professionals, all freely sharing what they
know with each other. It’s amazing to me.
How could anyone not want to be part of
this?

When I met Alan Scott in 2004, I thought
the only way I could make real bread was
to build an oven, convert my garage to
a kitchen, and sell out of my backyard,
alone. Then I met Michel Suas and Didier
Rosada and realized that there were
others on the same quest for great bread
and they weren’t all in their backyards.
Then I joined The Guild, and everything
exploded! Hundreds of bakers, all with
? how did you hear about
their own personal visions of what great
the guild and how has guild
bread
is, but willing help other bakers
membership helped you?
achieve
their vision, too. Incredible!
I first heard of the Guild from Michel Suas
in 2008, and I think I joined two weeks
I’ve made so many friends through The
later. I can honestly say that Orange Boot Guild, either through events or via the
Bakery would not exist if it weren’t for
eGroup. I’ve got so much great advice
The Guild. It’s that important to me.
over the time I’ve been a member. I’ve
done my best to share what I have learned
To me, the secret sauce of The Guild, the
too, although it will take many more years
thing that makes it truly unique, is the
to give back as much as I’ve received. ✹
spirit of openness and sharing between
members. World-class bakers, Coupe du
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Traditional and Artistic Baguettes

By do n gu e rra

Guild Member and Owner, Barrio Bread, Tucson, AZ

“To make something simple, very
well, is not so easy.” - Lionel Poilâne

T

his is the epitome of the baguette, a
bread often considered simple in nature
and form, yet hard to perfect.

The Guild offers the opportunity to attend
a variety of excellent classes, yet the
demands of my baking schedule, business,
and location make it very difficult for
me to get to them. As soon as I found
out about Mike Zakowski’s Traditional
and Artistic Baguettes class at the Le
Cordon Bleu College of Culinary Arts in
Scottsdale, Arizona, I was enthusiastic
about joining a world-class baker to learn
more about my craft. I have corresponded
with Mike for a while, and we have had
the pleasure of reciprocal visits to each
other’s baking spaces. My respect for Mike
and his approach was further solidified
during the class. Mike’s passion for quality
ingredients, a true baking process, and
a direct relationship with his customers
comes through loud and clear during his
conversations. He is not only dedicated to
the art of his craft but also to the purity of
his process.

photos: michael gesik

Our group of 13 bakers represented an
array of experience and skill, yet all of

us shared the same excitement about
the opportunity to learn from Mike. His
background with competition baking
prompted many questions about his
experiences and yielded interesting
stories about his travels and the rigors
of competing. We were fortunate to be
working in great facilities with quality
equipment. Phoenix in November is sunny
and warm, compared to most of the
country, and our group was enthusiastic
about getting started.
Mike began with a meet and greet and
reviewed the ingredients and flours
available for the class. There were
samplings from Central Milling that
consisted of a white and whole khorasan
(ancient form of kamut), a type 70
malted flour, and type 85 flour. Additional
specialty flours were from Hayden Flour
Mills and included red fife. Other bread
flours came from General Mills. Mike used
these flours in a variety of combinations,
and we were able to test them for
ourselves on Day 2.
Mike then launched a discussion about
some of the methods we would use.
Pointage en bac is a long, cool, bulk
fermentation. Mike explained that this can
be a time-saving technique, because the
dough can be mixed the previous day and
can develop complex flavor profiles over
12 to 36 hours. The entire dough can be

leavened with less than .1% yeast, and
the dough is essentially a preferment in
itself. This is the method that Mike uses
for some of his breads. One example he
demonstrated was a blend of white and
whole khorosan flours, proofed in linens
dusted in a rough cornmeal called corn
cones, which created a great texture on
the crust. The other was Mike’s baguette,
a blend of 50% type 70, 45% type 85, and
5% red fife. This is his market baguette.
Mike doesn’t choose to make white
baguettes, unless it’s for a competition, as
he is a proponent of whole grain flours.
Another method was a baguette courante,
which entails using a poolish and a dough
with 62% hydration, a much stiffer dough
than I am used to. This dough was mixed
in a spiral mixer at 1st and 2nd speeds
(improved mix). The process involved a
three-hour bulk ferment with one stretch
and fold at the first hour, pre-shape into
a cylinder with a short bench rest, and a
90-120 minute final proof after shaping.
The baguette courante was used for
decorative baguette. The stiffer dough
allowed for more defined scoring patterns.
Mike used this dough to demonstrate
baguette, single and double epi, and a
variety of other shapes that reflect his
artistic style.
Mike also taught the participants how to
make a traditional French baguette mixed
by hand and leavened with poolish, levain,
and baker’s yeast. The blending of these
leaveners creates a sweet wheat flavor
with a touch of acidity. Total bulk fermentation was two to three hours, with up to
four stretch and folds within the first hour
and two additional, depending on the
strength of fermentation. These baguettes
were scaled at 340 g, which was the required dough weight at competition.
FROM LEFT: Don Guerra begins to shape a
baguette. Baguettes of all shapes and sizes
are artfully arranged at the conclusion of
the class.

{ 14 }

the bread bakers guild of america

photos L to R: mary andrews, Michael Gesik

g r eat est h i ts
November 9 - 10

traditional &
artistic baguettes
Hosted by:
Le Cordon Bleu College of
Culinary Arts – Scottsdale, AZ
Michael Gesik – Facility Liaison

Instructor:

depends on the dough and its strength.
In other words, there are no set rules; it’s
more about reading the dough.
The different methods prompted a
conversation about a variety of topics.
Hydration is a hot topic these days. Mike
explained that hydration depends in large
part on the type of flours used. Whole
grain flours absorb greater amounts
of water, and high hydration does not
always create the open structure in bread.
We also discussed formulas and the
importance of documenting the bread
process to develop a base to know what
variables have been changed. Mike is very
committed to manipulating and making
fine adjustments and advocates strongly
for documenting any changes. He was
adamant that there are no secrets to
baking, but rather that one must learn
through doing. Let the bread be the
teacher! As the dough changes, so might
the process. For example, a participant
asked about the number of stretch and
folds, and Mike emphasized that it all

During the final part of the first day, we
divided into groups of two and prepared
doughs using one of the methods
presented during Day 1. The next morning
we arrived ready to work with our
doughs. This hands-on day allowed us to
experiment and mingle with classmates as
we tried new processes. It was interesting
to see the variety of results that came
from the different groups. The bread
development yielded staggered times and
allowed us to share the same deck oven. I
enjoyed the opportunity to chat and get
to know other bakers from Arizona and
beyond. Mike was available for questions
and feedback as he gave us time to
experiment with our own process. This
time allowed us to see how we all work
in our own style. As Mike said, “There are
many different ways to do things. What
matters most is that you enjoy doing it
and that you learn every time you bake.”

H
The breads I enjoyed most were the ones
that used specialty flours, and I think
some of the participants were introduced
to new options for baking creativity. Mike
is dedicated to using local and seasonal
ingredients, including flour. This was one
of his strong messages, and the group
was treated to a sample of his seasonal
loaf with kabocha squash, cinnamon, and
sage. Mike is a purist who does not follow
the latest trend or fad. His sincerity comes
through in his words and his loaves.
For me, the most important “take away”
from the class was the emphasis on using
a single dough to create a variety of
breads. Mike demonstrated several shapes
and scoring patterns, which yield different
crust and crumb structures. It is great to
see how another baker might incorporate
a technique such as pointage en bac into
a bread schedule to help build flexibility
with production. It’s amazing how a bread
that many consider to be so simple can
deliver such learning opportunities. H

photos: mary andrews

LEFT: Fun shapes. ABOVE: A small sample of
Mike Zakowski's decorative baguettes.

Mike Zakowski

FROM LEFT:
Mike Zakowski
demonstrates how
to evaluate dough
strength with the
windowpane test.
Preshaping
scaled dough.
bread lines – spring 2014
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Contributed by Mike Zakowski
Process – Baguette Courante
Preferments – Poolish

Mixing

Type of mixer
Length of time

Fermentation	Length of time
Temperature

Hand
Until smooth
12:00
Room

Final Dough

A traditional French baguette with a sweet wheat flavor and a bit tighter
crumb from shaping with a baguette moulder.

baguette courante

			
Total Dough Weight
13.322 kg
Ingredients

Total Flour
Fermented in Poolish 20.00%

Total Formula	poolish	final dough
%
kilograms
%
kilograms
%
kilograms

Bread Flour*
100.00
8.118
100.00
1.624
Water
62.00
5.033
100.00
1.624
Salt
2.00
0.162			
Instant Yeast
0.10
0.008
0.05
0.001
Poolish					
Totals
164.10
13.322
200.05
3.248
*Hard winter wheat (11%– 11.5% protein)

100.00
52.50
2.50
0.11
50.01
205.13

6.495
3.410
0.162
0.007
3.248
13.322

Mixing
Type of mixer
	Mix style
1st speed
2nd speed
Dough temp

Spiral
Improved
0:04
0:02
75°F

Fermentation	Length of time
Temperature
Number of folds
Timing for folds

3:00
Room
1
1:00

Shaping
Divide
		
Preshape
Resting time
Shape
Proofing device

370 g (double epi)
340 g (others)
Cylinder
0:20
Baguette
Couche

Proof & Bake

1:30–2:00
Room
Deck
Baguette, single epi,
double epi, or flame
Yes
0:23–0:25
460°F

Final proof time
Temperature
	Oven type
Scoring
		
Steam
Total bake
Temperature

photos: mary andrews

CLOCKWISE FROM
TOP LEFT: Seedcoated baguettes.
Mike Zakowski
scores baguettes
before baking.
Baked baguettes
with interesting
scoring.
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the DNA of BAKinG
Exploring Non-Wheat Flour Blends:

gluten-free baking
A

By

Guild Member and Owner
Dancing Fox Winery, Bakery, and Eatery, Lodi, CA

When asked if we will ever make
these items, I typically reply that we
are a business that mills whole grains,
undoubtedly spreading micro-particles
through the air. It would be impossible for
us to bake anything completely gluten-

hosted by

Instructor
Michel Suas

free. Customers respond that the
small amount wouldn’t make a
difference to them.
I have also been reluctant to bake
gluten-free products because of the
reasons some customers give for eating
gluten-free. They do so for health and
healing and as an antidote for ailments
as diverse as diabetes and broken bones.
When time permits, I try to present a case
for whole grains and balanced nutrition.
Although never wanting to be perceived
as in agreement with those who express
these views, we have made a small concession in the form of a few gluten-free
muffins and cookies. They sell out quickly.
When I learned that Michel Suas would
be teaching a class on gluten-free
baking, I knew that this would be an
opportunity that neither I nor our pastry
chef, Katia Vena, could miss. The San
Francisco Chronicle has called Michel
“The breadmakers’ guru.” This is true
indeed! Michel and his background are
well-known: how he came from France
to the United States in the late 1980s and
established himself as a bread consultant,
how he founded the San Francisco Baking
Institute (SFBI), and how he has written
the highly
acclaimed
baking text,
Advanced
Bread and
Pastry: A
Professional
Approach.

ALL photos: JENNIFER BAKER

gluten-free baking
San Francisco Baking Institute
South San Francisco, CA
Miyuki Togi – Facility Liaison

colleen lewis

s co-owner of a small winerybakery-restaurant, I make an effort to
attend to the comments and requests
of our customers. Over our years of
operation, we have introduced many new
products in response to customer input. I
have been very slow, however, to respond
to the repeated request to bake glutenfree breads and other baked goods.

february 22 – 23

2014

Michel is always quick to thank those
who have supported and assisted him. At
our class, he thanked Miyuki Togi, who
has worked with him for seven years
and assisted in the teaching of the class.
Miyuki had helped develop the formulas
and methods that we would be taught,
the culmination of six months of baking
tests and development.
Michel made it clear from the beginning of
our class time that “there is nothing wrong
with American wheat.” He dispelled the
myth that celiac disease is somehow the
result of modern wheat growing practices.
Celiac disease, the condition in which the
small intestine is hypersensitive to gluten,
was first identified in the first century
AD by the Greek physician Aretaeus of
Cappadocia. Because of the seriousness
of this condition, most people who have
it prepare whatever baked goods they eat
in their own homes. It is not these people,
but rather those with gluten allergies, for
whom we would likely be baking. Michel
pointed out that individuals with gluten
allergies are less likely to experience
symptoms when they consume bread
that is sufficiently hydrated, has a long
fermentation, and has the proper pH.
Long fermentation has been shown in
European research to reduce the amount
of gluten in wheat dough. He noted that

Top: Michel Suas gives Colleen Lewis a lesson in testing the proper
consistency: pull the beater from the bowl and look for the characteristic
gluten-free peak. Bottom: Class members are smiling over the
considerable variation in the lemon pound cakes made by the four teams.
Evidence of over-mixing in gluten-free products is pronounced, with the
dilution of sugar causing excessive browning. They are also smiling due to
one team not accurately measuring sugar, which resulted in no rise!
bread lines – spring 2014
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spelt and kamut flours, which are lower in
gluten than wheat, may be tolerated by
gluten-sensitive individuals, particularly
when the doughs are well hydrated and
have a long fermentation.

rather unpleasant, earthy taste. Everyone
felt that this had been a great learning
experience and that we had gained the
background to blend gluten-free flours
according to our own preferences.

The bakers in attendance were familiar
with gluten-free flour blends featuring
rice flour, but we were introduced to
many more through Michel and Miyuki’s
flour comparison test. We separately
mixed 14 different flours, most of which
were medium ground, together with a
soaker of like flour, cornstarch, xanthan
gum, salt, yeast, and the amount of water
need to achieve the desired texture
which Michel referred to as “mashed
potatoes.” The dough was placed into
small baking cups, then baked, cooled,
and cut. We evaluated each type’s crumb
structure, color, taste, aroma, and mouth
feel. Everyone remarked about the distinct
characteristics of each type of flour.

Breads were the emphasis of Day One. We
made sourdough, multigrain, baguettes
with straight dough, and baguettes with
poolish. The breads we made, however,
bear little resemblance to the breads
a baker would visualize when hearing
these terms! In addition to gluten-free
flours, all contained brown sugar, honey,
oil, xanthan gum, yeast, and salt. Both the
honey and brown sugar were used to add
flavor. Xanthan gum is used to bind the
ingredients together by adding viscosity
to the dough. This allows it to trap CO2
and rise with yeast activity. All but the
egg-free sourdough and multigrain
contained both eggs and egg whites.
These contained algae as a vegan binding
agent. All of the ingredients were mixed
to form very unlikely looking bread dough.

Three of the 14 flours were rice: finely
ground white rice, medium ground white
rice, and medium ground brown rice. Each “Essentially,” Michel said, “we are making
bread with batter.” Because the batter
had distinct characteristics. For example,
the rice flours were similar in taste, but the was much too wet to be hand shaped, we
piped it onto parchment paper in various
fine white rice flour had a smooth texture,
shapes. For baguettes, we piped the
while the coarser rice flours had a gritty
texture. In general, the class favorites were dough in a tight circular motion to form
a stick shape. For sandwich rolls or buns,
millet, finely ground white rice, teff, and
we simply piped the desired shape. Michel
quinoa. Oat and corn also were also well
favors smaller breads over panned loaves.
appreciated. I heard descriptive words
The dough bakes more evenly, and there is
such as “nutty,” “grassy,” “delicate,” and
a greater crust-to-crumb ratio, resulting in
“sweet.” Soy seemed to be the only flour
better flavor.
that wasn’t liked by anyone, due to its

These breads were very quickly made.
Poolishes and soakers rest for just one
hour. After shaping, the doughs are
proofed for no more than one hour
before baking. The purpose of scoring
is decorative and to give more of a
resemblance to wheat-based breads.
Because of the fragility of the dough,
scoring must be done before proofing.
When we tasted these breads after
baking and cooling, we were all pleasantly
surprised by how good they tasted. Their
complexity of flavor, due to the variety of
flours, sugars, and binding agents, made
them much more appealing than the
rather single dimensional tasting glutenfree bread we had previously tasted.

“essentially, we are
making bread with batter.”
– Michel Suas

Although we didn’t make gluten-free
crackers or pizza dough, Michel explained
that we could use these formulas to make
them. Crackers can be made by reducing
the percentage of water in a formula,
rolling the dough between two pieces
of parchment paper, and baking it. This
method can also be used for a cracker type
pizza crust. For a softer pizza crust, the
percentage of water can be increased, and
the dough can be piped or spread out on
a sheet of parchment paper. Both of these
methods, of course, require par baking.

LEFT: The class performed a test comparing 12 gluten-free
flours to bread flour for absorption, crumb, crust, taste,
aroma, etc. A class vote chose oat as most similar to bread
flour, followed by Koda Rice (extra-fine grind). Interestingly,
the flours vary dramatically in absorption rates. ABOVE: Anna
Malerba and Bob Oswaks use an English muffin ring to give
shape to sourdough buns.
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Gluten-free cakes, cookies, and muffins
were the emphasis of Day Two. Michel’s
intention was to provide us with basic
formulas and processes for cookies, muffins, pound cake, and biscotti (essentially
quick bread that is sliced and re-baked)
that we could use as a springboard to
make any number of variations. We also
made a naturally gluten-free almond cake.
Ingredients, dough characteristics, mixing
methods, and finally, the finished products
much more closely resembled their gluten
containing counterparts than the bread
had. The comment I kept hearing from
fellow students was, “This doesn’t taste
gluten-free!”
Katia and I commuted to SFBI and used
our travel time to discuss how we would
implement all that we were learning.
By the time we left class on Sunday
afternoon, we felt well-prepared to start
producing gluten-free breads and other
baked items at our bakery and restaurant,
and we were able to order all the glutenfree baking supplies we needed from
Central Milling.
When our new restaurant menu is printed
next week, it will include optional glutenfree sandwich rolls, hamburger buns, pizza
crust, and crackers, along with the proper
disclaimer about possible crossover of ingredients. We feel very fortunate to have
been able to attend this workshop! We’re
grateful to be able to offer high quality
and good tasting gluten-free products to
our clients who prefer them. ✹

gluten-free poolish baguette
contributed by
Process –
Gluten-Free Poolish Baguette
Preferment
Poolish

Mixing

Type of mixer

Fermentation	Length of time
Temperature

Planetary

Michel Suas & Miyuki Togi

A variation on the traditional poolish
baguette made with gluten-free flours
and process.

poolish

1:00
Room

: Poolish water should be 120°F.

Mixing
Type of mixer
	Mix style

Planetary
Until incorporation

: Combine the brown sugar, honey, oil,

Shaping

350 g
Baguette
Wooden board

Final Dough

Divide
Shape
Proofing device

Proof & bake

Final proof time
1:00
Temperature
78°F
	Oven type
Deck
Scoring
2–3 slashes
Total bake
0:40
Temperature
450°F
			
Damper open
Last 0:30
			

final dough

eggs, egg whites, and water. Add to the
soaker and mix to incorporate.
: Combine the starch, xanthan gum, salt,
and yeast. Add to the mixture and mix to
incorporate.
: Be sure to dust the scale top and
tabletop well with white rice flour.
: Brush shaped pieces with water before
proofing.

Total Flour		
Fermented in Poolish 73.89%

			 Sorghum Flour
			 Koda Rice Flour
gluten -fre e
			
Brown Rice Flour
pooli
s h b ague t t e
			Cornstarch
Total Dough Weight
1.400 kg Xanthan Gum
Ingredients

100.00%
100.00%
100.00%
0.00%
0.00%

Total Formula	poolish	final dough
%
kilograms
%
kilograms
%
kilograms

Total Flour
100.00
0.633
100.00
0.468
100.00
Sorghum Flour
31.77
0.201
43.00
0.201
Koda Rice Flour
31.77
0.201
43.00
0.201
Brown Rice Flour
10.34
0.066
14.00
0.066
Cornstarch
24.62
0.156			
94.30
Xanthan Gum
1.49
0.009			
5.70
Water
85.35
0.541
110.00
0.515
15.58
Salt
2.17
0.014			
8.30
Instant Yeast
1.02
0.006
0.10
0.0005
3.62
Eggs
13.55
0.086			
51.90
Oil
8.13
0.051			
31.12
6
Egg White
5.42
0.034			
20.75
Brown Sugar
3.25
0.021			
12.45
Honey
2.17
0.014			
8.30
Poolish					
594.61
White Rice Flour		
As Needed				
Totals
221.04
1.400
210.10
0.983
846.62

0.165

0.156
0.009
0.026
0.014
0.006
0.086
0.051
0.034
0.021
0.014
0.983
As Needed
1.400

LEFT: Without gluten, piping is a good choice to get good height for a baguette or
biscotti. Miyuki Togi demonstrates the technique with an 808 piping tube. ABOVE: Unlike
traditional baguettes, gluten-free dough benefits from soakers with 120° F. water, and after
shaping they need to be brushed or sprayed with water to keep the dough soft enough to
expand when baked. In addition, scoring needs to take place before the final fermentation.
Michel Suas demonstrates these techniques as Anete Coutinho observes the process.
bread lines – spring 2014
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Unlocking Flavor Potential:

baking with ancient
and sprouted grains
S

By

andrew ross
Guild Member and Associate Professor, Crop and Soil Science, Oregon State University, Corvallis, OR

prouted grains are a perennial
part of baking. The archeological record
shows that the ancient Egyptians were
deliberately adding flour from malted
grains to their doughs, probably to
improve their bread. Following the
example of Pharaonic Egyptians, we have
all at some point used diastatic barleymalt flour to improve baking outcomes.
So what happens if we use a majority of
carefully sprouted grains, as flour or a
mash, in our breads?

the class. I would also like to thank Peggy
Sutton of To Your Health Sprouted Flour
Company for driving to Atlanta from
Alabama to help with the class and for her
donation of many varieties of sprouted
flour. I would also like to thank Joe
Lindley of Lindley Mills for his donation of
sprouted flours, Nicky Giusto of Central
Milling for the sprouted wheat, khorasan,
and emmer pulps, and King Arthur Flour
for their donation of bread and whole
wheat flours.

“Baking with Ancient and Sprouted Grains”
illuminated Peter Reinhart’s exploration of
that question for a diverse group of Guild
members. I can't go on without thanking
Alon Balshan for opening up his facility for
the group, in the midst of busy production
schedules. Alon’s hospitality and good
nature, shared by his head baker, Abdul
Osman, were key parts of the success of

The participants had diverse objectives for
attending the class and had come from
a variety of destinations, including New
York, California, Colorado, Oregon, Florida,
Texas, Canada, and, of course, Georgia.
Some simply wanted to experience a
class with Peter, another “just wanted to
learn more about bread,” more than one
wanted to see how to use sprouted grains
to manipulate flavor profiles, and another
wanted to see if sprouted and ancient
grains could facilitate an increase in her
repertoire of products. Others had more
specific aims: for example, looking for
opportunities to formulate healthy breads
for a new restaurant.

photos: L to r Andrew ross, heike sellers

Peter’s approach was to start with the
Sprouted Whole Wheat Master Formula

featured in this issue of Bread Lines. The
aim was to create a basic formula and
process that we all could take and tweak
for our own needs. The master formula
used a straight-dough process with 90%
hydration and a slightly elevated amount
of instant yeast. This was one of the first
variations used to compensate for the
diastatic and proteolytic activities that are
part and parcel of using sprouted grains.
The aim of increasing the leavening was to
reduce fermentation time to prevent too
much degradation of starch and protein
during processing. Peter was also firm
about the need to avoid over-mixing as
a result of the somewhat compromised
capability of the gluten to form structure.
We were all quite struck by the tenacity
and general lack of excess stickiness of
the master dough. One of the conspicuous
process differences was the timing of the
folds during bulk fermentation. These
were around five minutes apart, much
closer together than would be standard
practice. My take, which I believe was
shared by Peter, was that the short rest
periods were appropriate. This resulted
from the slight gluten degradation caused
by proteases during germination, and
in the dough. This allowed the gluten
to relax more quickly than it would in a
dough made from an unsprouted flour
milled from the same wheat.
TOP RIGHT: After a breakfast of sprouted flour
buttermilk pancakes, class began with Peter Reinhart
discussing some of the benefits of ancient and
sprouted grains. He explained that the chemical
reactions taking place in the sprouting process evoke
flavor, eliminating the need for preferments and slow
rising times to achieve the same result. From left
to right are Heike Sellers, Scott Anderson, Edward
Arevalo, Andrew Ross, Johann Willar, and owner
of Alon’s Bakery, Alon Balshan. FAR LEFT: Peter
Reinhart and products baked in class. LEFT: Alon
moving 100% Sprouted Whole Wheat loaves.
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baking with
ancient and
sprouted grains
hosted by
Alon’s Bakery & Market –
Dunwoody, Atlanta, GA
Alon Balshan – Liaison
Baking With Ancient and Sprouted Grains class participants with Peter Reinhart.

One reason for using a straight-dough as
the master formula was Peter’s assertion
that the enhanced enzymatic activity can,
in some circumstances, take the place
of long fermentations and preferments,
with respect to driving flavor and aroma.
Straight-dough products included two focaccias, and Peter’s specialty, Struan. The
Struan was a very nice product when made
with the combination of sprouted wheat
flour, other sprouted flours, and some really delicious sprouted rolled oats. We also
made a sprouted-corn quick bread.

still enjoying the great flavor and
keeping quality of the rye. The rye
bread formulation triggered lively
discussions of how much levain to
use, and how acidic it should be.
The vigor of the discussions and collective
suggestions about how to optimize
each dough were valuable and durable
outcomes of the class.

Instructor
Peter Reinhart

2014

In the words of one participant who
normally bakes in solitude: “I came to the
class looking for inspiration and to get the
boosts in knowledge and enthusiasm that
In addition to the straight-dough products, come with attending a BBGA class.” This
there were formulations that included
class certainly delivered! ✹
starters and two that used wet, sproutedwheat mashes, rather than sproutedwheat flour. I was especially fond of the
bagels made with sprouted Khorasan and
emmer mashes. The bagel formulation
was based on 100% equaling the total
wheat mash. However, the mash, or pulp,
is by nature very wet, so the additional
water in the total formula was only 19% to
achieve the required dough consistency.
Bulk fermentation was short (20 minutes),
as a result of adding a levain and the
overnight retarding of the shaped bagels.
The bagels were boiled, enrobed, baked,
and consumed with relish by those of us
who hadn’t eaten breakfast. The sprouted
rye was made with a bread-flour levain.

photos: heike sellers

It was a challenge for Peter to get all
these formulations processed and baked
in the time frame we had available, but
we got there, and four days later I am
CLOCKWISE FROM TOP RIGHT: Sprouted Whole
Wheat Focaccia with Probiotin. Grace and Hope
Glueck making foccacia. Peter showing how to make
a loaf of Sprouted Ancient Grain “Struan” Harvest
Bread. Left to right: Nerissa Goodman,
Peter Reinhart, Heike Sellers. Khorasan Bagels, baked.
bread lines – spring 2014
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ABOVE LEFT: Abdul Osman sliding loaves
into the oven. ABOVE RIGHT: Casacara Seca
baguettes and loaves being scored. LEFT: The
Master Formula loaf was out of the oven in just
over three hours.
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FROM LEFT: Alon preparing
Sprouted Whole Wheat
Focaccia with Probiotein
rounds with pizza toppings.
Only a short mix is required
for the gluten to develop in
the Master Formula, which
is a 100% sprouted whole
wheat flour. These breads are
typically high hydration, in this
case, 95%. more digestible. The
Glueck sisters, Grace and Hope,
and others look on as Peter
slowly adds the last water. In
addition to a short mix, Nerissa
Goodman performs the 4th
fold, evidencing the significant
strength of the sprouted wheat
flour. Peter encourages use of
oil instead of flour to perform
the folds and to bench divide.

FROM LEFT: Sprouted Whole Wheat Pizza with
Probiotein. In preparation of 100% whole sprouted
wheat bagels, the ancient sprouted grain emmer is in
the form of a pulp (or mash) and is paired with hard
red wheat pulp. Uri Scheft prepares to start the mixing
process that requires significantly less water (19%
hydration) in the formula than sprouted flour. Peter
Reinhart checking internal temperature of a 100%
Sprouted Whole Wheat loaf
the bread bakers guild of america
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100% sprouted whole wheatflour master formula
contributed by
This master dough showcases the
natural sweetness and tenderness of
sprouted wheat flour.
10 0 % spro ut e d whole
w h e at f lo ur

Total Dough Weight

1.400 kg
Total Formula

Ingredients

%

Sprouted Whole Wheat Flour
100.00
Water
90.00
Salt
1.55
Instant Yeast
1.00
Totals
192.55
White Rice Flour		

kilograms
5.193
4.674
0.080
0.052
10.000
As Needed

ingredients

: Sprouting the wheat changes it enough
so that many of the rules for artisan
breads, such as the use of preferments
and long, slow rising times, can be
accomplished by the flour itself in
less time because the enzyme activity
provided by long fermentation and
preferments is already accomplished
during the sprouting phase.

mixing

: Place dry ingredients in mixing bowl,

then add water.
: Planetary mixer with paddle: mix 1
minute on 1st speed, switch to hook, mix
*100% sprouted whole wheat flour (13.5% protein)
2 minutes on 2nd speed.
: Planetary mixer with
hook, or spiral mixer:
Process –
mix 2 minutes on 1st
100% Sprouted Whole Wheat Flour Master Formula
Mixing
Type of mixer
Planetary or spiral
speed, then 2 minutes
	Mix style
Improved
on 2nd speed.
1st speed
0:01 or 0:02 (see Notes)
: Mix until all the flour is
2nd speed
0:02
absorbed and a coarse,
	Rest
0:05
wet dough is formed.
2nd speed
0:02
Do not add more
Number of folds 4
flour, as the dough will
Timing for folds 0:05–0:20
thicken while it sits.
Dough temp
77°F– 81°F
: Let the dough rest,
uncovered, for 5
Fermentation	Length of time 1:30
minutes. Mix on 2nd
Temperature
Room
speed for 2 minutes.
Shaping
Divide
As desired
The dough should be
Preshape
As necessary
smooth but will still be
Resting time
0:05–0:20, as necessary
very soft and sticky.
Shape
As desired
: Oil the work surface
Proofing device Banneton, couche, loaf
and hands; stretch and
		
pan, or parchment-lined
fold the dough. Cover.
		
sheet pan
Repeat three more
Proof & bake Final proof time 1:00–1:30
times, at 5–20-minute
Temperature
Room
intervals. By the final
	Oven type
Deck
Convection
fold, the dough should
Scoring
As desired
As desired
be supple, tacky,
Steam
Yes
Yes
and have a springy
Total bake
0:30–0:35, may vary
0:30–0:35, may vary
quality when patted;
		
based on weight of loaf
based on weight of loaf
the dough should
Temperature
450°F
425°F
windowpane.

Damper open

After 0:05–0:10, if needed

bread lines – spring 2014

Peter Reinhart

fermentation

: Place the dough in an oiled bowl or

container. Cover dough container (if
using plastic wrap, keep the plastic wrap
off of the dough surface).
: Bulk ferment at room temperature for
approximately 90 minutes (or for less
time at a warmer temperature, but no
warmer than 90°F).
: Dough may be retarded overnight, immediately after the final stretch and fold.
: The dough should double in size.

shaping

: If making pan loaves, oil loaf pans. Oil
the work surface.

: If dough was retarded, divide dough
while it is still cold.

: Divide at 737 g for hearth and pan loaves
(8" x 4½" pan size), or desired weight
for rolls.
: If the dough needs it, pre-shape and
allow to rest for 5–20 minutes before
final shaping.
: Shape as desired.

proof & bake

: Mist the top of the dough with spray oil
and cover.

: Proof until the dough grows by 1½ times

in size (60–90 minutes, or if retarded,
2½–3½ hours); proofing time may vary
depending on proofing conditions.
: The dough is fragile because it is fully
hydrated; it will fall if you proof to double
in size. It is better to bake it while it is
still on the rise; when poked with your
finger, it should spring back within a few
seconds rather than hold the dimple.
: Bake until the internal temperature
reaches 190°F for soft loaves, or 200°F
for crusty hearth bread.
: Before serving, cool loaves on a cooling
rack for at least 30 minutes; cool rolls for
at least 10 minutes.
: For a crisper crust, turn off the oven
when the bread appears to be done but
leave the bread in for an additional 5
minutes to drive off more moisture.
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mt vernon, washington september 13 - 15, 2013
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“Having had such a wonderful time at last
year’s Kneading Conference West, I jumped
at the chance to attend this year’s event and
be immersed, once again, in all things grain.
It was really good to see friendly faces from
last year and meet new people – so many
interesting, and interested people to chat
with, and learn from!” – Breadsong

All photos: cara kennedy except Dr. stephen jones – goodfoodworld.com, gail nickel-kailinkg

3

2

1
“If we want to use more local grains … we must
accept the fact that our bread may not turn
out exactly the same day after day. To get as
close as possible to the crumb and crust we
like, we need to learn how to compensate for
the variability built into local wheat. The good
news, as Scott Mangold cheerfully put it during his excellent workshop on test baking local whole wheat flours, is that, in the process,
we will become better bakers.” – MC Farine

“We are standing on the shoulders of hunters,
gatherers, growers, people who have looked
for ways to transform grain into food
that would sustain themselves and their
communities. …Today as well finding ways to
use grain to sustain life in our communities
may make the difference between surviving
or not.” – Naomi Duguid

“We’re making crosses
within the same species,
and we’re doing it the way
it’s been done for 300
years.” – Dr. Stephen Jones
quoted by Jeff Gordinier,
“Sowing a Change In Kitchens,”
The New York Times

“I came to this
conference mad
at wheat. I learned
about the artisan
culture and way.
Now I know: it’s the
processing, not the
wheat.”
– Al Thompson
Kneading Conference
West participant
discussing wheat
sensitivity

5
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6
“The renewed focus on local wheat has as
much to do with flavor and terroir as with
helping farmers make a living wage in our
communities.” – Dr. Stephen Jones Director

1 The Bread Lab at Washington State University. Grad

students with resident baker, Jonathan McDowell Bethony (wearing hat). 2 Scott Mangold, Breadfarm
3 Attendees at the Wood-Fired Bagel workshop with
Mark Doxtader. 4 Each year, the Washington State
University Bread Lab tests thousands of wheat varietals.
The best are introduced at the Kneading Conference
West. 5 Steve Lyon, educational talk and walk through
WSU’s wheat fields. 6 Dr. Stephen Jones
7 Naomi Duguid

4

of the Washington State University Mount
Vernon Agriculture Research and Extension
Center and Bread Lab, and host of the
Kneading Conference West

7
the bread bakers guild of america
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“The future requires us to build a future that moves
us toward localized, resilient food systems that
are healthier for our bodies, our environment,
and our economies. The Kneading Conference
provided me the opportunity to connect to a
community that supports this work in its mission
by gathering what I consider the individuals who
will become the builders and foundation for the
return to our food roots.” – Debra Richardson

“The 2013 Maine
Kneading Conference
reaffirmed for me the
integrity and depth
of our craft. It instilled
meaning and wonder
into the hard work of
baking that has become
my livelihood, reminding
me that first, and
foremost, it is a passion.”
– Alexandra Heller

3

“During my two-day immersion into
informational workshops, exceptional
bakers and presenters taught me
about local grains, bread making, and
oven building, with each topic helping
me broaden my culinary knowledge
and increasing my understanding of
sustainability.” – Karla Cyr

2

4

photos: courtesy of the kneading conference
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Skowhegan, Maine July 26 - 27, 2013

E

W

Conference

“As someone working to bring malt processing
to Maine, I am so appreciative for your providing
me a scholarship to attend this year’s Kneading
Conference in Skowhegan. Not only was it
a fantastic opportunity to get updated on
your recent work and upcoming projects, but
attendance at the Kneading Conference was a
vital step to building the connections that I need
to make my dream happen.” – Joel Alex

5

6
“The 2013 production workshop was
fantastic. Sharon Burns-Leader and
Michael Rhoads from Bread Alone
worked alongside us to create nine
different breads from pretzels and
brioche to fingerling potato rye and
teff porridge and roasted fennel
fougasse.” – Derek DeGeer

7

“I didn’t expect I’d learn so much in
only a few days... I’ve left the Kneading
Conference with a handful of new friends –
budding bakers, first-generation farmers,
grain activists, as well as other business
owners like myself. This knowledge
and network will prove very useful as I
take my first steps towards opening a
sourdough bakery.” – Emmett Soldati

1 Allison Reid, owner of Scratch Bakery in South Portland, Maine taking it all in. 2 Bagels from Jeffrey
Hamelman’s, ‘Fired Up For Bagels!’ workshop. 3 20 energetic work study participants helped pull the event
details together. 4 A crowd of over 250 people gathered for the 2013 Kneading Conference at the Skowhegan
State Fairgrounds, hosted by the Maine Grain Alliance. 5 Tour of the new Somerset Grist Mill in downtown
Skowhegan. 6 A participant in Stu Silverstein’s workshop learns to build a wood fired mud oven. 7 Naomi
Duguid and Dawn Woodward celebrate the flavor of local grains in crackers.

bread lines – spring 2014
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maiine grain alliance
2014 kneading conference & bread fair – skowhegan, maine
2014 Kneading Conference – July 24 & 25

S

|

Maine Artisan Bread Fair – July 26

By Rachel Crater Program Director, Maine Grain Alliance

tart with a seed, planted and
harvested by a farmer; ingredients mixed,
blended, and stirred with passionate
hands; ending with a nourishing meal
crafted from experience and commitment.
That’s what the 2014 Kneading
Conference is all about.

Keynote Address:
Incorporating Grains
Maria Speck, author of Ancient Grains For
Modern Meals, will kick off the conference
with her keynote exploring the flavors,
textures, and interest that incorporating
whole grains such as spelt, farro, and
kamut can bring to a meal. She’ll bring
us back to our roots, speaking about
the ease in which these grains can be
combined into healthy daily menus.
This theme will continue with presentations and workshops throughout two jampacked days addressing heritage grains like
buckwheat, corn, and oats, and applications such as pasta and gluten-free baking.
Building Community
Shaping communities, not just loaves, and
building connections among passionate
grain enthusiasts will be a central focus
of the event. Connecting with peers will
continue over locally-grown and prepared
meals from The Pick-Up Café at the
Somerset Grist Mill and Farmers Market.
Conversation will be casual and passionate

over glasses of local spirits and brews
during Thursday evening’s dinner. Tours of
local businesses working to achieve similar
goals as you are will help spark new ideas
and problem-solving conversation to spur
the progression of community-supported
food economies.
Expanding Knowledge
We are looking at practical application
topics for business owners, which may
include production baking, marketing your
grain business, and understanding how
to incorporate local grains with greater
consistency in your results.
Sharing Experience
Peter Endriss from Runner & Stone,
Rachel Crampsey from Tribeca Oven
& Montclair Bread, Richard Miscovich
from Johnson & Wales, Ciril Hitz from
Breadhitz, and Sharon Kitchens are just a
few of the presenters at the conference.
We’re continuing to shape the conference
agenda to bring you the best mix of topics
and knowledge.

✹

To register for The Kneading Conference,
visit www.kneadingconference.com.

Photo: courtesy of the maine grain alliance

The Kneading Conference is an intimate
convening of passionate bakers, millers,
grain growers, and wood-fired oven
builders, coming together to share ideas
and expertise in growing grains and
baking artisan breads. Kneading “reinspires” and is unique in how it brings
together a community along the scenic
banks of the Kennebec River Gorge in
the historic mill town of Skowhegan. This
conference lends itself to invaluable casual
conversations and networking across
disciplines. You will find yourself among
an accomplished, masterful, and diverse
collection of 250+ teachers who will
stretch your understanding of how grains
feed today’s communities.

At the conference, you will experience:
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San Rafael
Guildhall Gathering

february 1, 2014
Hosted by

:: ponsford’s place

san rafael, ca

:: Liaison

FROM TOP: Plaque
commemorating the 1996
Coupe du Monde de la
Boulangerie, where Craig
Ponsford won a gold medal
in the Baguette & Specialty
Breads category of the
competition. Whole-wheat
pretzels were among the
refreshments offered at
Ponsford’s Place. Bouchon
Bakery was well-represented
at the Guildhall Gathering.
Left to right: Kathryn
Gaffney, Ariel Einhorn, and
Maria Banno. Erik Burstiner
from Bouchon also attended
the event.

Photos: laverne dicker

craig ponsford

TOP: Craig Ponsford gave Jo Ann Ong (center) and
Jenny Truong from Facebook Bakery a tour of the
production area. BOTTOM: Carol Brownson with Paul
Werner (center) and Gary Patzwald converse in the
retail area of Ponsford’s Place.

bread lines – spring 2014
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Mile-High

By Ji ll Scott Conkl in
Denver Freelance Writer and
Babette’s Customer

& Je ff Yanke llow
Chairman, Guild Board of Directors

Baking Revolution:

Babette’s Artisan Bread

Walking into Babettes’s Artisan Breads
in Denver, Colorado, you can tell
immediately that something special is
happening: you can see it in the bread
and feel it in the bakery.

we must put our foot down in what we
believe, even if it means losing customers
in the beginning. We are in the incredible
position where the customer is never
right.”

from working with some of America’s finest artisans, has become his own.

The result is complex flavor that develops
as you chew. The breads have a long
finish and leave you wanting more. The
sourness is apparent but not in-your-face
However, thanks to offering
complimentary tastings and educating his loud. The crumb is silky and light, while
the crust is full of flavor and great crunch.
clientele and, Steve has discovered that
Babette’s is the child of Steve Scott and
We tasted a variation with oatmeal and
most of the initial doubters have become
his wife Catherine, an architect turned
millet, in which the oatmeal is introduced
regular clientele and bring their friends
bakery builder. After a dozen years as a
in, explaining what a loaf of artisan bread to the dough in the form of porridge. The
semi-pro bike racer, Steve worked 17 years should look and taste like. Some state
flavor was complex and smooth; it had
in the bakery world at Artisan Bakers,
a richness that tasted like it contained
that Babette’s bread reminds them of the
Della Fattoria, and Udi’s, among others. .
butter – although it did not – and you
loaves they buy on the East Coast or in
could really taste the oat essence.
Europe.
Among the unique qualities of his bread,
the dark, well-caramelized crust stands
All of the breads at Babette’s share
Mild mannered and intense, Steve is
out. Steve talked about the necessity of
common principles such as fermenting
uncompromising about what a proper
educating his clientele about the dark
artisan bread should be. Most of his state- with a mild levain, high hydration, and
appearance of the loaves. Some say they
little development at the mixing stage,
ments, prefaced with “I believe strongly.
looked “burned.” That’s actually the way
building strength through punch and
. ., ” shows that his baking method aligns
loaves of bread in French bakeries looked with his mission. And that vision, honed
folds, and retarding for 12-18 hours. His
200 years ago, he states. “As bakers,
levain goes through a two- hour feeding
Photos: jeff yankellow unless otherwise noted

cycle before it is used for the final dough;
this quick feeding gives the levain power
without excessive acidity. A few other
distinguishing qualities:

» The high hydration level, sometimes
reaching 160%

» Fermentation with low amounts of
levain

» High quality flour
» No mechanical mixing
The bread isn’t the only thing that makes
Babette’s one-of-a-kind. It’s also Steve and
his wife, who are friendly and welcoming.
Babette’s breads and production area.
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Steve and Catherine Scott
of Babette’s Artisan Breads

Here’s a baker, working a ridiculous
number of hours, day after day, taking the
time to share his story and philosophy.
And he credits his working partner/wife
with helping make it all possible. “Even on
our most exhausting days, we realize what
a good team we are, “ says Catherine.
He has steadily built a “great clientele”
and became profitable six months after
he opened the bakery in fall 2013. “We are
purposefully keeping the volume low,”
he states, adding that his huge week-end
growth controls what they bake. Plus, he
and his wife are genuinely engaged with
customers, making anyone walking into
their space a welcome guest.
He wants aspiring bakers to know that
it always takes longer than you think
to perfect the craft, but if you’re baking
“close to your heart” and adhering to your
principles, you’ll succeed.
“Where better,” he concludes with a smile,
“to start a baking revolution than in a big
wheat field in Denver?” ✹

bread lines – spring 2014

Pain Natural

TOP: Pain de Campagne
BOTTOM: French Baguette
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Grain de Lin

Process – Grain de Lin
Preferments
First Feeding
& Levain
Soaker

Contributed by St e ve S cot t

Mixing

Fermentation	Length of time
Temperature

A supremely creamy, nutty, and well-fermented hearth loaf with an
unusually high hydration and a well-caramelized crust which yield
an incredibly moist crumb bordering on wet.

Hand
Hand
Until smooth		
4:00
Room

12:00–18:00
Room

Final Dough

notes

: If there is any residual water in the soaker that isn’t absorbed by the

flax, it should be drained and discarded prior to adding seeds to mix.

: Four letter folds should be done each turn.
: When shaping, fold the dough four times to get a lightly shaped
boule. The dough will gain a lot of strength during retarding.
: A full bake is important with this much hydration.

Mixing
Type of mixer
	Mix sequence
		
		
Autolyse
Dough temp

Hand
Water and levain, then flour
Add salt and mix to incorporate
Add soaker and mix to incorporate
0:30
78°F–80°F

Fermentation	Length of time
Temperature
Number of folds
Timing for folds

4:00
Room
5
0:30

Shaping

1.4 kg
Round
0:30–0:40
Round
Linen basket

Proof & bake

Photos: catherine scott

Type of mixer
Length of time

Crumb – super-moist,
bordering on crème
brulée.

Divide
Preshape
Resting time
Shape
Proofing device

Final proof time
Temperature
	Oven type
Scoring
Steam
Total bake
Temperature

15:00
45°F
Deck
Diamond
5 sec
0:45–0:50		
500°F

			
			

Total Flour Fermented		
in First Feeding
1.06%

Total Flour				
Fermented in Levain 3.19%			

Total Flour
Prefermented

			
			
Total Dough Weight
23.500 kg

AP Unbleached Flour 0.00%
Type 65 Flour
0.00%
Whole Wheat Flour 24.98%

AP Unbleached Flour 0.00%			
Type 65 Flour
0.00%			
Whole Wheat Flour 75.02%			

AP Unbleached Flour 0.00%
Type 65 Flour
0.00%
Whole Wheat Flour 100.00%

grain de lin

Ingredients

Total Formula	first feeding
%
kilograms
%
kilograms

%

4.25%

levain	soaker	final dough
kilograms
%
kilograms
%
kilograms

Total Flour
100.00
9.347
100.00
0.099
100.00
0.298			
100.00
8.949
AP Unbleached Flour*
57.45
5.369							 60.00
5.369
Type 65 Flour†
38.30
3.580							 40.00
3.580
Whole Wheat Flour
4.25
0.398
100.00
0.099
100.00
0.298				
Water
109.57
10.242
100.00
0.099
100.00
0.298			
110.00
9.844
Salt
2.49
0.233							
2.60
0.233
Soaker Water
26.80
2.505					 233.00
2.505		
Golden Flax Seeds
11.50
1.075					
100.00
1.075		
Whole Wheat Starter‡
1.06
0.099
100.00
0.099						
First Feeding					 100.00
0.298				
Levain									 10.00
0.895
Soaker									 40.00
3.580
Totals
251.43
23.500
300.00
0.298
300.00
0.895
333.00
3.580
262.60
23.500
*Hard winter wheat (11.7% protein, malted)
†Hard wheat (12.7% protein, 0.67 ash, malted)
‡Same composition as levain
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Pre mix

Water/Levain

Hand mix followed by 30 min autolyse

Salt and final incorporation

Soaker

After salt, mix in soaker

Four letter folds at each turn

Bulk ferment with very strong turns

Loader/ 5 sec steam

Divide 3#

Shaped in baskets seam side up

Baked loaf – with the level of hydration, a bold bake is important
bread lines – spring 2014
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The Times They Are a-Changin’
We’ve changed how we express lengths of time
in Guild formulas. For example, a bake time of
“0:22” means 22 minutes. Similarly, a retard time
of “15:00 –18:00” means 15 –18 hours. It may
look strange at first, but we think it will be more
consistent, concise, and precise.
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