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NOTES FROM THE BOARD

Last December, the 
company I’d run since 2003 in 
Panama City, Panama, shut 
down. Fortunately, I had started 
a blog early in 2018 and had 
taken several business courses 
that laid the foundation to 
begin offering online baking 
classes. Through all those years 
training employees to bake 
and now educating others online, I was beginning to see new 
possibilities springing up…there was a thirst for baking and 
cooking that I had never seen before. 

In 2002 I had tried to go to pastry school, but there was nothing 
locally, not even regionally. Having experienced this firsthand, 
I knew how my customers felt about the lack of educational 
resources locally, so I seized the opportunity to craft courses, 
learning experiences, and resources to help fill the void.

During the pandemic in my country, we couldn’t leave the 
house for more than two hours at a time for six months straight. 
Taking a cooking course online became a respite for many. Most 
of my students were beginner bakers, and I taught two recipes a 
month and a lot of theoretical information in order to give them 
a solid foundation. It was so much more than a recipe; they 
understood why they were doing what they were doing.

When The Guild started offering courses via Zoom, I was 
beyond excited. This helped me learn even more as an 
instructor, and it just seemed like a natural extension of The 
Guild’s mission of furthering baking education. I could learn 
from the best and translate this material to further benefit my 
own students. After taking a couple of classes, I realized that 
this was something The Guild could keep doing even after the 
pandemic, because travel expenses and time continue to be in 
short supply for many.

I never expected the other benefits that creating these 
educational resources would bring to my students and to me. 
One day, I asked my students for video testimonials about how 
they found my courses, what they liked and didn’t like about 
them, etc. The purpose of this was to help me improve as an 
instructor and, with their permission, use it on my website and 
written material. I was eager, but also a little nervous about 
their responses.

What I never dreamed of was the depth of their responses, 
ranging from Gretel’s “now I know how to make bread and cook 
delicious food, and my family loves me for it,” to Yinela’s “your 
classes helped me navigate my mother’s difficult Alzheimer’s 
disease, now I have found a source of joy in baking.” Wow! I was 
truly blown away by the range of emotions from my students. 

Another student, María Valeria from Venezuela, spoke about 
finding my courses via her mother and how they baked together. 
Her family had moved to Panama because of the difficult 
situation in Venezuela and she told me how baking helped 
her during this complicated transition. She also told me how 
her brother had passed away last year and how she had never 
thanked me for the way my classes helped her family navigate 
this difficult period in their lives. Tears came to my eyes several 
times during her video. 

Let’s never underestimate the educational work that we as 
bakers do and how we’re able to share it widely. We never know 
who we’re touching when we teach, and it might just be someone 
like María Valeria.  

EDNA COCHEZ 

Board Member and Baking Instructor

 Faced with a pandemic and 
its unforeseen circumstances, 
we cannot forget that we are all 
bakers. Pandemic, societal, and 
supply shortages are challenges 
that everyone, including bakers, 
face. As we search for, experiment, 
and tinker with solutions, it 
can be mindful to remember 
that the original craft and 
merchant guilds, of the Middle Ages codified standards and 
provided support for their members, ensuring perpetuity and 
advancement of the craft. 

The early guilds were specific and intentional in their approach. 
How can a guild that includes farmers, millers, equipment and 
ingredient manufacturers, amateur and professional pizza, 
pasta, pastry, and bread bakers support each other and advance 
the craft centuries later? 

Paraphrasing, the laments I most often encounter are.  
“The bakery is busier than ever; we can’t find help. We’re  
offering a signing bonus, excellent pay, benefits, and flexible 
schedules…” and the contrapositive, “I wish I could get more 
experience baking…” 

Could established bakeries support and nurture cottage and 
subscription bakers in their space? The smaller operation could 
provide labor and support for the larger operation as partial 
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or full compensation for bakery time. The smaller operation 
could learn the principles of production and scaling up while 
developing their skills. The host operation would benefit from 
the help and fresh ideas of a simpler operation. Those are 
tangible, measurable markers. More difficult to measure is the 
spiritual and philosophical well-being we gain. It amplifies 
our success, happiness, and vitality that will flow into the 
community. It is measured in sated, soothed, and nourished 
souls. Two teams or individuals facing related challenges can 
benefit from a cooperative arrangement without poaching each 
other’s staff, ideas, or clientele. 

I’ve taken classes with Serious Home Bakers (not my taxonomy 
— the opening sentence reflects mine) that have skills and 
knowledge, if not the experience, of professionals. What if they 
were to work part-time in your neighborhood bakery, even if it’s 
just a few hours on the bench at crunch time? 

Bread has been described as a blessing and a gift. Guild 
members understand that the blessing and the gift are baking 
and sharing. We help each other. Whether it’s with old, new 
or abstract ideas, let’s continue supporting each other as we 
navigate a rapidly changing conundrum of rules, regulations, 
and expectations. The Medieval guild organizers knew it, and 
the founding BBGA members knew it: When we help others, we 
help ourselves. How we do it may look different, but the spirit 
remains the same. 

 

MITCH STAMM 

Executive Director — The Bread Bakers Guild of America

I N D I V I D U A L  M E M B E R S

Welcome 
Our Newest 
Guild Members
June through  
August 2021

Andy Anderson
Eduardo Andrade
Justin Arellano
Jameel Austin
James Baranello
Diana Bernal
Patrick Blanchette
Jeremy Britt
Kevin Brown
Max Burns
Kiko Denzer
Zach Duffey
Norma Elizalde-Velazquez
Sue Flemke
Donna Franzmathes
Gisele Frazeur
Suzanne Fushi
Sophia Gan

Amber Godina
Mae Haagenstad
Keith Heiberg
Isaac Henrion
Cheryl Herbert
Gary Jensen
Kristine Jingozian
Julie Kaufmann Lloyd
Marcy Knoble
Matt Lewis
Michelle Loucks
Michelle MacKinnon
Mike Malone
Lori McBarron
Katie Mertz
Patrick Miner
James Myers
Evan Oatis

Simon Olsberg
Jose Ortiz
Lynn Parrish
Laura Pencke
Liliana Ponce
Lesley Poole
Lauren Requenez
Alyssa Robertson
David Sampson
Haley Scott
Martha Shulman
Steve Smith
Ellie Tamari
Piercarlo Valdesolo
Chris Weisman
Antoinette Zel
Gladys Zvirbulis

Amber Grain Baking — Boyertown, PA 
ambergrainbaking.com  |  IG @ambergrainbaking  
Amber Grain Baking is located in the heart of Boyertown, PA. 
We are dedicated to serving our community bread that is 
delicious, nutritious, and affordable. Our breads are naturally-
leavened and hand-crafted. We use non-bleached, non-
bromated, non-GMO flours. 

Annie’s Bakery — Asheville, NC 
anniesbakery.com  |  IG @anniesbakeryinc 
Annie’s Bakery is a wholesale bread bakery that crafts high-
quality artisan bread the old-world way. Our doughs are created 

C O M P A N Y  M E M B E R S
with a long fermentation. This process takes 48–72 hours and 
breaks down the gluten proteins making Annie’s bread easier to 
digest. Our breads are free from preservatives and additives. In 
addition, we use an array of nutritious ingredients such as stone-
ground whole wheat and locally-milled rye flours, ancient grains, 
blackstrap molasses, seeds (millet, flax, sesame, and sunflower), 
and rolled oats. The end result is great-tasting bread that is 
good for you!

Apicius Culinary Arts & Hotel Management, Inc. 
Parañaque City Metro Manila, Philippines 
apicius.edu.ph  |  IG @ApiciusCulinaryArts 
A world-class institution providing global quality culinary 
education with affordable multiple learning programs.

http://ambergrainbaking.com
http://instagram.com/ambergrainbaking
http://anniesbakery.com
http://instagram.com/anniesbakeryinc
http://apicius.edu.ph
http://instagram.com/ApiciusCulinaryArts
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Bakery by Frothy Monkey — Nashville, TN 
frothymonkey.com  |  IG @frothymonkeybakery  
Wholesale bakery in Nashville, TN. We bake Artisan Breads + 
Pastries daily. Catering and custom cakes available.

Daily Driver LLC — San Francisco, CA 
dailydriver.com  |  IG @flour_wasser_salt 
Daily Driver is a community-oriented destination serving organic 
wood-fired bagels, hand-batted organic butter and cream 
cheese, direct trade small-batch coffee, and much more. We 
take pride in being makers and being surrounded by makers.

foBT Hospitality — Brooklyn, NY 
fobthospitality.com 
I started foBT Hospitality to share my passion for building and 
elevating restaurants to their full potential. We offer end-to-end 
consulting and real estate solutions for the food and beverage 
industry. Having focused operators and the right concepts in 
place will always be key to any restaurant’s long-term success, 
but the underlying real estate deal is of equal importance.

Fred’s Bread — North York, ON, Canada 
fredsbread.ca   |  IG @fredsbreadto 
The bakery is a natural extension of who’s behind it. It takes care 
of us as a family and company; we take care of it. We believe 
in family and look to them to share in our joys, success, and 
failures. Sharing and breaking bread together is, simply put, one 
of our greatest pleasures in life — and we hope to have a small 
part in making it special for you.

Goobers Bakery — Norton Shores, MI 
goobersbakerymi.com  |  IG @goobersbakery 
We are a locally-owned business that sells donuts, rolls, and so 
much more! We offer a variety of pastries, bread, pies, cookies, 
muffins, and we are the home of the notorious Devil dog. We 
carry over 200 different craft sodas and a nice selection of other 
delicious items as well.

Harvest Moon Bakery — Fort Smith, AR 
fortsmithbread.com  |  IG @eatlocalbread 
As with any baker, still learning every day. We provide artisan 
breads and pastries in an area of the country where these 
products can be hard to find. We focus on old-world methods 
and try to pay homage to the craft.

Heartland Mill — Marienthal, KS 
Heartlandmill.com 
Heartland Mill, Inc. is a grower-owned business located in 
Marienthal, Wichita County, KS. Our owners and other suppliers 
grow a diversity of certified organic crops, but hard red winter 
wheat is our and their mainstay. The rich soil and the climate 
of the High Plains contribute to the production of some of the 
world’s very best wheat for making bread. 

Johnson County Community College — Overland Park, KS  
jccc.edu  |  IG @johnsoncountycommunitycollege  
At Johnson County Community College, hospitality and culinary 
arts cover a wide range of topics, from foodservice to finances 
to team building, giving you the skills needed to be successful 

in a management role. Knowing how to handle multiple facets of 
the hospitality industry will help you manage your organization 
to its fullest potential.

Magpie Bakery — Bloomingdale, NJ 
magpiebakery.com  |  IG @mag_pie_bakery 
Specializing in sweet and savory pies and artisan baked goods, 
opening early October. Until then we will be at our local farmers 
markets!

Oracle Bakery — Riverside, CA 
IG @oraclebakery  

Peace n’ Loaf — San Juan, Puerto Rico 
peacenloaf.com 

Slammers Café — Los Angeles, CA 
studios.wearebraindead.com/slammers  |  IG @gourmetcrispy 
Slammers is an outdoor dining oasis located in the back of Brain 
Dead Studios in Los Angeles. We offer a selection of gourmet 
rice bowls, wood-fired grilled meats, salads, and sandwiches 
inspired by the flavors of Asia. Created by Chef Jesse Furman 
& Kelly B, we purchase all our produce locally and there is a full 
espresso bar powered by single-origin coffee from Heavy Water.

Stonehouse Bread Works — Howard, CO 
stonehousebreadworks.com 
My partner Lynette and I married in September of 2019 — it was 
a time of new beginnings, and what better time to take that leap 
and try and make a “go” of baking artisan breads. As much as I 
have loved working in wood, bread has been my strongest craft 
love. There is nothing more rewarding, for me than doing my 
absolute best as a craftsman, but knowing that normal people — 
kindergarten teachers and plumbers and painters — are consum-
ing my craft, and what’s more, my craft is actually fueling —  
literally — their lives. This is the allure of baking good bread.

The Elliott Farm — Lacona, NY 
theelliottfarm.com  |  IG @thatgirlsary @thelliottfarm 
At our bakery, we pride ourselves in producing baked goods 
with no artificial colors, no artificial flavors, and absolutely no 
preservatives. We use premium quality ingredients, some of 
which are sourced locally. How awesome is that?

The Fox and The Raven Bakery — Denver, CO 
thefoxandtheraven.co  |  IG @thefoxandtheravenbakery 
We capture the flavor of heirloom and ancient grain through 
stone milling and natural fermentation

Vince & Joe’s Gourmet Market — Clinton Township, MI 
vinceandjoes.com  |  IG @vinceandjoesgourmet 
In 1983, our family turned their passion for its love of good food, 
family, and good friends into a small gourmet market on Garfield 
Road. We called it Vince & Joe’s, and it was our dream to 
provide the highest quality produce, freshly baked goods, prime 
meats, fresh seafood, and more to a community that embraced 
all we had to offer. Today, Vince & Joe’s Gourmet Market 
has two locations, our 50,000 sq. ft. flagship store in Shelby 
Township and our original market in Clinton Township.

http://frothymonkey.com
http://instagram.com/frothymonkeybakery
http://dailydriver.com
http://instagram.com/flour_wasser_salt
http://fobthospitality.com
http://fredsbread.ca
http://instagram.com/fredsbreadto
http://goobersbakerymi.com
http://instagram.com/goobersbakery
http://fortsmithbread.com
http://instagram.com/eatlocalbread
http://Heartlandmill.com
http://jccc.edu
http://instagram.com/johnsoncountycommunitycollege
http://magpiebakery.com
http://instagram.com/mag_pie_bakery
http://instagram.com/oraclebakery
http://peacenloaf.com
http://studios.wearebraindead.com/slammers
http://instagram.com/gourmetcrispy
http://stonehousebreadworks.com
http://theelliottfarm.com
http://instagram.com/thatgirlsary
http://instagram.com/thelliottfarm
http://thefoxandtheraven.co
http://instagram.com/thefoxandtheravenbakery
http://vinceandjoes.com
http://instagram.com/vinceandjoesgourmet
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Gold Partners ($60,000)

Central Milling Company
King Arthur Baking Co.

Silver Partners ($36,000)
General Mills, Inc.

Lesaffre Yeast Corporation

Bronze Partners ($18,000)
Ardent Mills

Giusto’s Vita-Grain

Copper Partner ($12,000)
Grain Craft

Media Affiliate
bake

Artisan Circle ($3,600)
Bay State Milling
Beans & Bagels  

Breadsmith
Companion Baking

George & Phyllis Enloe
Macrina Bakery & Café

Eurogerm USA
Zingerman’s Bakehouse

Hearth Society ($1,980)
Albemarle Baking Co.

Allied Bakery Equipment Company, Inc. 
Amy’s Bread

Bridor 
Eva & Marco deVito

Bryce Johnson
Lallemand Inc. / American Yeast Division

TMB Baking Equipment

Couche Club ($990–$1,979)
Bennison’s Bakery

David Bergman
Bob Blaske

Frank Carollo
Clear Flour Bakery

Common Good Bakery
Crema Café & Artisan Bakery 

El Horno de Pane
Essence Bakery Café

Fournee Bakery
David & Wendi Krishock
John & Laura Kvasnosky

Richard Sperry
Standard Baking Company

Sun Street Breads

Baker’s Bunch ($390–$989)
Anonymous (1)

Mary K. Andrews
Debra Auden
Jennifer Baker

Eric & Marlene Baumgartner
Brake Bread
Breadfarm

Ann F. Burgunder
Challenger Breadware

Sumi Chang
Janice Corsino

Crossroads Bakeshop
Czechbox Bakery

Abram Faber & Christy Timon
Famous Baking Company

Stanley Ginsberg
Harvey & Nora Hanoian

Carol Hartlage
Bill Jacobus
Nadia Jarrar

Jill Ellen Jones
Katherine Kehrli

Patricia Kennedy
Kooshy

Larry Lowary
Gwenn Maxfield

Robert McCamant
Niedlov’s Breadworks 

Cathleen Schatterly O’Neil
Pagosa Bakery

Jill Parker
Becky Sams

Joseph Silberlicht
Kirsten Skeehan

Elizabeth Yahr Southard
Mitch Stamm

John MacLeod Sutherland
Timber Baking

Catherine Trujillo
Cathy Wayne
John L. Wilda

Jim Zimmerman

Guild Friends (Up to $389)
Alecco Bakery
Anonymous (2)

Bantam Bread Co.
Rebecca Berez

George Blanford
Lynne Bowden
Brazen Baking

Jim Budros 
Nancy Carey

Monica Contois
Connie Cox

Dennis Davidson
Dewey Doughberman

Ross Edlund
Lee Glass

Gary Goldwater
Good Wood Pizza Ovens & Bakery

Lorraine Giurlani
Shanon Griffin

James W. Hatfield III
Hillside Bakery
Janice Holmes
Diane K. Honda

Buzz Hurt
Beverly Jernberg
Theodore Jewell
Quentin Johnson
Jones & Perry, Inc.

John Jordre
Melina Kelson
Jeff Klopatek

Paul Krebs
James Lockhart
Sommer Mason
Rebecca Miller

Richard Miscovich
Lucas Monahan

Drew Moncol
Moxie Bread Co.

Kelly Murphy
National Honey Board

Barbara Oberlin
Beverly Ousley

Harry Peemoeller
Robert & Stacey Penkala

Lewis Perlmutter
Deann Pujol

Peter Reinhart
Sheryl Rosen

Amy Scherber
Sara Scudier

Sheridan Ave Bakery
Something Natural

Splash Café
Robert Stein

Sandra Thielman
Marsha Vonduerckheim

Elisabeth Walker
Ken Wilcox

The Bread Bakers Guild of America gratefully recognizes its 
2019–2021 fundraising partners for their generosity.
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{  6  }  T H E  B R E A D  B A K E R S  G U I L D  O F  A M E R I C A

Kristine’s gata dough differs a bit from the 
traditional. Her adaptation of her great 
grandmother’s recipe is more reminiscent 
of brioche or pie crust with yeast, 
producing a much fluffier dough. Like with 
the streusel, Kristine briefly pulsed the dry 
ingredients in the food processor before 
adding sour cream and water. She then 
turned the dough out into a bowl, using 
her hands to bring it together like pie 
dough. Next, she formed a disc, flattening 
it for ease of rolling when ready.

While the newly made dough chilled, 
Kristine finished the gata and borek 
that were proofed and oven-ready. She 
finished these with an egg wash, carefully 
brushing each pastry and confirming that 
each had a vent via dots on top. Before 
baking, the borek were sprinkled with 
sesame seeds. Kristine baked both types 
at 350°F with convection, rotating midway 
through the bake. 

Kristine began the borek dough as 
the pastries baked. This portion of the 
process was identical to that of the gata. 
After bringing the dough together in the 
bowl, she laminated it by cutting it into 
slices, stacking the slices, and gently 

 If you missed this one, you missed an 
excellent class. Offering more than 
just a baking class, instructor Kristine 

Jingozian involved us in a discussion on 
pastries, traditions, and family. Kristine 
is a mostly self-taught baker with a 
background in bespoke cakes and 
pastries. Along with her mother and her 
sister Rose, she provides tasty treats 
at Farine Bakery and Café in Southern 
California. Kristine and Rose also run 
the micro-bakery Rose + Rye, and have 
plans to transition to a brick-and-mortar 
location. Kristine and her family have 
gifted hands and make beautiful things 
with flour. It’s truly a family affair. 

Much like the micro-bakeries themselves, 
the two recipes Kristine shared are all 
about family and tradition. The first of 
the two recipes we learned was gata, a 
shortcrust pastry filled with streusel, nuts, 
or whatever is local to the region. It is 
similar to Galette or Gâteau Basque and 
so popular throughout the middle east 
that everyone’s grandma, mom, or auntie 
has her own family recipe and technique. 

Kristine began the gata by making the 
streusel, pulsing the dry ingredients in 
a food processor to incorporate them. 
She used the flavoring vanillin in the 
streusel rather than vanilla extract 
since she finds vanillin’s iconic flavor 
to be inextricable from traditional 
Armenian pastries. Kristine then 
pulsed ghee and butter into the dry 
ingredients until medium to large 
clumps formed. She “pre-shaped” 
the streusel using a 6-inch plastic-
lined round pan, gently pressing in 
the edges to form a loose disc. The 
streusel was then chilled until the 
dough was ready. 

pressing them together. Kristine repeated 
the lamination twice. Before chilling, the 
dough was pre-shaped into a rectangle 
and wrapped. 

Gata assembly came next. The chilled 
dough was rolled out to a 10-inch disc, 
and the frozen streusel was then placed 
smooth-side-down in the center of the 
rolled-out dough. Kristine then cut five 
triangles, about an inch from the edge 
to create flaps that she called petals. 
Carefully lifting each flap, Kristine covered 
the streusel disk. She then covered the 
middle hole with excess triangles. 

Kristine’s perfect circular gata was about 
an inch thick. It proofed for 30 minutes, 
and was thoroughly docked to avoid 
cracking or even explosion.

While the gata proofed, Kristine began 
to assemble the borek. Prior to the 
presentation, she had rolled the dough to 

3.5-to-4-inch squares and prepared 
the cheese filling, using valbreso 
feta. After dipping her finger in 
water, she brushed the edges of 
the dough sheets and filled each 
square with approximately 1–1.5 
tablespoons of filling. Kristine 
attained a beautiful box shape by 
bringing the points of the square 
together in the center and sealing 
the seams. She made it look 
effortless! Triangular-shaped borek 
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BREAD BAKERS GUILD OF AMERICA

TRADITIONS MADE MODERN

Guild Member and Cottage Bakery Owner — Rockwall, TX

By Sophia Gagakuma

The finished borek and gata.
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Pro Tips
The Streusel

: When making the streusel, 
PULSING is a MUST! Do not let the 
processor run or you’ll end up with 
more of a “cookie dough.” 

: While her preference is to use cold 
ghee, you can use ghee at room 
temp or completely melted. You’ll 
have to adjust the pulsing time for 
the perfect streusel texture. 

: You can use store-bought ghee.
: Check between pulses so you 

do not overmix your streusel (I 
learned this so you don’t have to).  

The Flakiest Dough

: Do not let the dough come 
together in the food processor. It 
will over-process the butter and 
produce a less flaky dough. 

: If you turn the dough onto your 
work surface, don’t flour the 
surface. 

: Keep the dough cold as you’re 
working with it and avoid over-
touching. 

Shaping & Baking

: When you’re pre-shaping the 
dough, mimic the shape of what 
the final rollout will be.

: Check on the pastries at the 
10-minute mark.

Preferences & 
Adjustments

: Use Valbreso-Feta — either French 
or Bulgarian. Kristine’s preference 
is Bulgarian. 

: Do not break up the feta chunks 
too much. 

: If making a large batch:
 You may use a mixer with the 

paddle attachments. 
 Do not use a food processor.  
 Cut the cream cheese in smaller 
chunks and keep it cold. 
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Armenian enough

Kristine Jingozian

Rose + Rye 
Granada Hills, CA

were formed by folding the corner of one 
side of the square over to the opposite 
corner. The edges were then pressed 
together by hand and sealed with a fork. 

The presentation was timed perfectly, 
allowing Kristine to bake and remove the 
pastries she had prepared for presentation 
during the demo. Each was a beautiful 
golden-brown. Kristine lifted and patted 
the bottom of the gata. It made a hollow 
noise, confirming it was properly baked. 
Both pastry styles cooled in their pans for 
a few minutes before being transferred to 
cooling racks.

When asked, “How do you serve these? 
Right out of the oven or cool?” Kristine let 
us know that both could be enjoyed at any 
temperature. She also assured the class 
that they would still taste “really, really 
good” after a couple of days.

To close the class, Kristine did the big 
reveal! She cut the borek and gata, 
displaying perfectly flaky pasty and 
yummy filling. If you’re in Los Angeles, 
Kristine would be happy to prepare one 
of her famous Armenian pastries for 
you; she’d also like you to take a crack at 
making them. ✹

Kristine Jingozian, a founding 
partner of Rose + Rye, is a mostly 
self-taught baker, though her 
time spent cooking and baking at 
Republique solidified her respect 
for good ingredients and adherence 
to strict quality standards. She 
has been making bespoke cakes 
and pastries with her mother, 
Karine, and sister, Rose, at their 
joint venture Farine, for almost 
five years. But in 2020, big events 
were cancelled and Rose + Rye was 
born mid-pandemic in an effort to 
make a living while sharing their 
Armenian heritage. Both Farine 
and Rose + Rye continue to build 
on their dreams, and the family is 
in the planning phase of opening a 
brick and mortar bakery.
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Kristine making the 
borek — moistening 
the edges, adding 
the filling, shaping 
by folding all four 
corners together, and 
sealing by pinching 
the edges closed.

Showing off that center.
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PROCESS – Gata
Final Dough
Mix Type of mixer Food processor
 Add All purpose flour, whole 
  wheat flour, salt, sugar, 
  and instant yeast  
 Whisk Until combined  
 Add Butter 
 Pulse Until resembling  
  bread crumbs
 Add Sour cream and pulse until  
  incorporated; add water and  
  pulse until incorporated 
 Comments See process notes

Shape Shape 10" diameter circle,  
  and a thickness of  
  approximately 1/6"– 1/4"
  Makeup See process notes

Proof   Length of time 0:30 in warm place
 Finish Egg wash

Bake Time/temperature 0:27–0:30 at 350°F
 Rest On tray 0:05–0:10
 Let cool In a rack 1:00–2:00

A buttery Armenian pastry that’s perfect for serving alongside coffee or tea.

GATA contributed By Kristine JingoZian

GATA

Total dough weight  0.323 kg

TOTAL FORMULA
Ingredients % Kilograms
Total flour 100.00 0.150

All purpose flour 73.33 0.110

Whole wheat flour 26.67 0.040

Water, ice cold 10.00 0.015

Salt 1.00 0.0015

Osmotolerant instant yeast 1.33 0.002

Butter, 1/4" cubes, partially frozen 50.00 0.075

Sour cream 50.00 0.075

Unrefined cane sugar* 2.67 0.004

Totals 215.00 0.323
Egg wash† As needed

Streusel As needed

 *Preferably organic
†1 egg yolk and a splash of water, 
 or 1 egg white and a pinch of salt

STREUSEL

Ingredients  Kilograms
Whole wheat flour  0.100

Unrefined cane sugar*  0.060

Ghee  0.060

Salt  0.0015

Vanillin†  1/4 tsp

 *Preferably organic
†Vanilla powder, extract or paste  
 may be substituted

MIX
: To achieve the flaky end product we’re 
looking for, do not process all the way 
in the food processor; the goal is to 
distribute the ingredients as evenly as 
possible before finishing by hand. 

: Transfer this mixture onto a clean,  
lightly floured surface and press 
together to form a ball. Do not knead. 
Press to a disk.

: Wrap the disc of dough with plastic and 
chill in the fridge for at least two hours 
or overnight.

SHAPE
: Place the streusel puck in the center, 
smooth side down, and make five 
trianglular cuts along the edge of the 
dough 1" in from the edge of the dough, 
essentially creating five “petals.”

: Lift the “petals” over the edge of the 
streusel and press together to seal. If 
there are any gaps, use the triangle 
cutouts to patch them, making sure to 
seal what will become the bottom of  
the gata.

: Place the gata seam-side down on a 
parchment lined ¼ or ½ sheet tray 
and dock with a fork to allow steam to 
release while baking. Cover with plastic 
wrap to prevent drying and proof.

STREUSEL
: Add everything but the ghee into a bowl 
and use a fork to evenly distribute all the 
ingredients. Add the ghee and mix until 
crumbly and completely incorporated. 

: Line a 6" plate or cake pan with plastic 
wrap and gently press the streusel into 
a puck taking care not to pack it too 
tight. Fold the edges of the plastic wrap 
over the streusel to cover it completely 
and place in the freezer while the dough 
continues to rest/chill for about two 
hours or overnight.

Gata’s flaky layers 
and filling. ABOVE: 
The whole gata.
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A classic Armenian 
pastry that can be 
filled with a range of 
cheeses, meats, and 
sweet fillings.
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CHEESE BOREK

Total dough weight  0.334 kg

TOTAL FORMULA
Ingredients % Kilograms
Total flour 100.00 0.150

All purpose flour 80.00 0.120

Whole wheat flour 20.00 0.030

Water, ice cold 16.67 0.025

Salt 1.00 0.0015

Osmotolerant instant yeast 2.00 0.003

Butter, 1/4" cubes, partially frozen 50.00 0.075

Sour cream 50.00 0.075

Unrefined cane sugar* 2.67 0.004

Totals 222.33 0.334
Sesame seeds As needed

Borek filling As needed

Egg wash† As needed

 *Preferably organic
†1 egg yolk and a splash of water, 
 or 1 egg white and a pinch of salt

PROCESS – Cheese Borek
Final Dough
Mix Type of mixer Food processor
 Add In a bowl, add all purpose  
  flour, whole wheat flour, salt,  
  sugar, and instant yeast  
 Whisk Until combined  
 Add Dried ingredients and butter 
  to food processor 
 Pulse Until resembling  
  bread crumbs
 Add Sour cream and pulse until  
  incorporated; add water and  
  pulse until incorporated 
 Comments See process notes

Shape Sheet 7"x11" rectangle
  Cut Six even squares at 3.5"
 Filling See process notes

Proof   Length of time 0:30 in warm place
 Finish Egg wash

Bake Time/temperature 0:22–0:24 at 350°F
 Rest On tray 0:05–0:10

MIX
: To achieve the flaky end product we’re 
looking for, do not process all the way 
in the food processor; the goal is to 
distribute the ingredients as evenly as 
possible before finishing by hand.

: Transfer this mixture onto a clean, lightly 
floured surface and press together to 
form a ball. Do not knead. Use a bench 
scraper to cut the ball into slices.

: Press the slices back together gently to 
form a rectangle. Repeat this process 
once more, shaping the dough into a 
rectangle. Wrap the dough with plastic 
and chill in the fridge for at least two 
hours or overnight.

SHAPE
: Roll the dough to a 7" x 11" rectangle. 
Cut six, even, 3.5-inch squares.

: Using a pastry brush or your finger, 
brush the edges of each piece of dough 
with water (this will help seal the borek). 
Place a dollop of the filling on each 
square and bring each corner to the 
center, sealing the edges of the pastry 
as well. Press down along the seams of 
the borek lightly so you end up with a 
flattened pyramid.

: Place the boreks evenly apart on a 
parchment lined ½ sheet tray and dock 
with a fork to allow steam to release 
while baking. Cover with plastic wrap 
and proof.

BOREK FILLING
: Combine all the ingredients in a bowl, 
breaking up the feta and cream cheese 
with a fork and taking care to evenly 
incorporate the mixture without 
overmixing. Some chunks of cheese are 
ok, but it is important the spices are 
evenly distributed.

: Keep the filling chilled until you are 
ready to assemble the borek.

BOREK FILLING

Ingredients  Kilograms
Bulgarian feta  0.075

Cream cheese  0.035

Shallot, finely minced  0.005

Egg white  0.005

Dried mint  1/2 tsp

Aleppo pepper  0.001

Olive oil  0.005

Salt To taste

Black pepper To taste

contributed By Kristine JingoZian

Cooling the borek. 
ABOVE: Feta filling 
inside borek.



{  10 }  T H E  B R E A D  B A K E R S  G U I L D  O F  A M E R I C A

I’m a pastry cook at Rahier Patisserie in 
Toronto, Canada, where we make several 
croissant styles and lots of Danish. I’m 
curious about how to make croissants 
without butter. I’m not a vegan, but I want 
to know more about vegan alternatives. 
When I learn new recipes, I’m interested 
in ingredients and how they work, not just 
how to make the products. 

From the KNEAD kitchen, Rehm admitted 
that she’s not vegan either. but like me, 
she loves looking into ingredients and 
their possibilities.

In her online class, she explained how 
to think about lamination without the 
spreadable, edible qualities of butter.

“You want to provide the croissant 
experience no matter what the dietary 

restrictions,” she explains.  
“It was hard to find something 
that worked that mimicked 
the flavor profile.” Ever 
the explorer, she knew she 
could do it. She’d already 
developed a vegan brioche 
for KNEAD.

For the butter substitute, she 
chooses a vegan butter with 

 Agood croissant is flaky, soft, and 
buttery. It would be impossible to 
make one without butter, unless 

you watch Cassandra Rehm doing it. 
Rehm developed a plant-based croissant 
and shared her can-do spirit in the online 
class “Vegan Croissants.” 

Rehm is a creative force whose 
background includes a love of baking 
since acquiring her first Easy-Bake Oven. 
She earned a bachelor’s degree in  
baking & pastry at Johnson & Wales in RI 
and explored her passion for artisan bread 
at Seven Stars Bakery in Providence.  
She joined KNEAD Doughnuts in 2016  
and helped grow their diverse menu.  
(At press time, Rehm was returning to 
Seven Stars to help manage and  
supervise production.) 

ingredients that include a cocoa butter 
oil blend, coconut cream, and aquafaba 
(chickpeas). It’s a good (though pricey) 
option for those who want to avoid nuts, 
palm oil, soy, and other allergens. It has 
a lower melting point than butter, so 
keeping an eye on it during production is 
important. Croissants laminated with this 
fat block don’t go in the proof box,  
to avoid excessive heat and humidity.

To replace the milk and milk powder in 
croissants, Rehm uses extra creamy oat 
milk. When the whole milk and butter are 
removed, getting good caramelization 
with vegan dough is difficult. Oat milk, 
with its carbs and micronutrients, helps 
achieve color via the Maillard reaction. 

She also uses diastatic malt powder in  
her formula fermentation to promote 
color, flavor, and robust fermentation, 
helping ensure more sugar is available  

for the Maillard reaction 
during baking.
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FLAKY, FLUFFY, AND 
BUTTERLESS

Guild Member and Baking Student, Centennial College — Toronto, ON Canada

By Helena Baik
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Laminated layers before 
and after baking.
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Chocolate Croissant.

At the mixer, Rehm showed how dough 
ingredients come together as they would 
for butter croissants, though this dough 
may appear darker due to the oat milk. 
During the mix on 2nd speed, she did 
a quick windowpane check for gluten 
development. Then it’s on to the vegan 
butter lock-in, sheeting the dough and 
performing three envelope, or simple, 
folds. With this dough, Rehm doesn’t use 
different fold styles like an envelope fold 
combined with a book fold. Through trial 
and error, she found it’s best to use the 
same fold each time. She emphasized the 
importance of keeping straight lines with 
both the dough block and fat block. 

“Straight lines help yield straight lines 
throughout your lamination,” she says, 

“and the more even your laminated layers 
will be.”

Lamination is a delicate technique that 
repeats sheeting and folding steps to 
create layers of yeast-risen dough and  
fat. Both dough and fat block need to 
remain cool but pliable during lamination. 
If the butter or butter substitute warms 
up too much, the fat will be absorbed 
into the dough and produce densely 
dissatisfying croissants.  

To determine dough readiness at any 
stage, Rehm doesn’t just rely on timers, 
since room temperature and humidity do 
as they wish with dough. She uses other 
cues along the way, like how the dough 
looks, feels, and tastes. 

Once she’s cut triangles for croissants and 
4x4-inch squares for pain au chocolat and 
Danish pastries from the same dough, she 
demos how to stretch the triangles and 
roll them up so they look “artisan, not 
like a crescent roll.” For egg wash, she 
brushes on oat milk to seal in moisture 
and help promote shine.

Has she tried laminating with other vegan 
butters like Earth Balance, a popular 

vegan butter for baking? She hopes you 
will, and that you will report back to 
her on your journey, taking photos and 
making notes as you go.

“With vegan lamination, you have to be 
hyper-aware of what it should look like if it 
wasn’t vegan and how you can bring it to 
that point so it mimics it,” she tells  
the class. 

What’s the final decision on taste, the 
true measure of any croissant? A vegan 
croissant can be sweeter and taste more 
mellow; you won’t get the buttery feel. “If 
I were vegan, I’d be happy with it,” she 
says, adding that the muted flavor pairs 
well with chocolate so the chocolate flavor 
stands out.

Vegan baking can seem tricky. 
Understanding the characteristics of each 
alternative ingredient is key, just like in 
non-vegan baking. Baking is a science, 
and substituting vegan ingredients is not 
always guaranteed to work; not every 
vegan butter will laminate well. Vegan 
baking is a newfound territory, and finding 
helpful and accurate information can be 
challenging. Thanks to Cassandra Rehm 
for sharing her knowledge and skills on 
how to veganize buttery baked goods. ✹
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Vegan Croissants

Cassandra Rehm

KNEAD Doughnuts  
Providence, RI
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PROCESS – Vegan Croissant 
Final Dough
Mix Type of mixer Planetary
 Mix style Improved
 1st speed 0:03–0:04
 2nd speed 0:05–0:08
 Dough temperature 77°F–79°F  

Retard Time/temperature 16:00–18:00 at 38°F 

Prep Détrempe  Preshape Rectangle

Prep Roll-In  Soften Plasticize using any 
  method
 Preshape Half size of dough block

Laminate Lock-in Standard 
 Fold 3 single
 Final rest time/temp 0:10–0:12 rest at 38°F
 Dough temperature 38°F–40°F

Makeup  Sheet 4.5 mm 
 Shape Croissant
 Proofing device Sheet pans in proofer
 Garnish Oat milk wash before
  and after proof

Proof Time/temperature 2:00 at 78°F 
 Humidity 75–77%
 Time Until double in size

Bake Oven type Convection 
 Time/temperature 0:18–0:20 at 350°F,
  rotate at 0:10

A flavorful and flaky croissant dough 
made with plant-based ingredients.

VEGAN CROISSANT

contributed By Cassandra Rehm
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VEGAN CROISSANT

Total dough weight  3.475 kg

Total détrempe weight  3.475 kg

TOTAL FORMULA
Ingredients % Kilograms

Total Flour 100.00 1.500

AP flour 80.00 1.200

Cake flour 20.00 0.300

Salt, kosher 2.00 0.030

Sugar 12.00 0.180

Water* 26.00 0.398

Oat milk, extra creamy* 26.00 0.398

Diastatic malt powder 1.30 0.020

Yeast, fresh 6.60 0.099

Plant-based butter 6.67 0.100

Totals 180.57 2.725
Plant-based butter 27.52† 0.750

 *Room temperature
†Based on total détrempe weight

Cassandra explaining what 
texture to look for before 
the lock-in process. 

Cassandra showing 
the vegan butter.
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versatility of  
pate a choux

Jesse Jackson, III

Culinary Institute of America 
Hyde Park, NY

Liaison: Lisa Kirschner
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THE AIRY MARVEL OF 
THE PASTRY WORLD

Guild Member and Bakery Owner 
Loafing Around Bakery  —  Wakefield, RI

By Jen Acuna

Jackson’s 
background 
includes own-
ing a specialty 
doughnut 
parlor and posi-
tions with sev-
eral esteemed restaurants, including posts 
as head pastry chef at Troquet on South 
and executive pastry chef at No. 9 Park 
in Boston, MA. He earned his associate’s 
degree from Johnson & Wales University, 
RI, and is currently a baking and pastry 
chef instructor for the Culinary Institute 
of America in Hyde Park, NY where he 
received his Bachelor’s Degree.

Jackson is known for taking classic “fan 
favorites” up a notch. Way up.

He begins the online class with a basic 
recipe for Pâte à Choux, the “mother 
dough” for making sweet French classics 
like èclairs, profiteroles, Paris-Brest, 
chouquettes, and savory gougères.

His recipes follow the 2-1-1-2 ratio for 
ingredient weights, whether he’s making 

big or small batches: 
two parts liquid (water, 
milk, or sometimes 
broth or stock for 
savories), one part fat 
(butter for flavor), one 
part flour (he uses AP 
flour), and two parts 
whole eggs. The flour 
choice affects the 
outcome and depends 
on what you want, he 
explains. Bread flour 
produces a thicker 
crust that holds 
creamier or fruitier 
fillings well. AP flour 

When I think of French pastries, I 
think of profiteroles, aka cream 
puffs, those little round pastries 

that are crispy on the outside, hollow on 
the inside, and stuffed with pastry cream. 
I spent many years of my youth living in 
Italian neighborhoods where cream puffs 
were plentiful. (Although profiteroles have 
French history, the original recipe from 
1540 is credited to Italian chef Panterelli).

Of course, profiteroles are only one ver-
sion of this versatile dough the French call 
Pâte à Choux or “cabbage paste.” A shiny, 
smooth paste that looks like a cabbage 
when baked, it’s a cross between a batter 
and a dough. It’s cooked twice — once 
to help the dough retain moisture and 
once to crisp the outside while expanding 
the inside into a large bubble for holding 
sweet or savory fillings. The first time I 
made cream puffs was more than 20 years 
ago, and I was looking for both a beautiful 
dessert and a little bit of a challenge.

I got both watching Chef Jessie Jackson, 
III, who serves up a world of choux ideas 
in his class “Versatility of Pâte à Choux.”

gives a thinner, crisper result that’s good 
for éclairs.

His recipe includes sugar and salt (sugar 
for flavor, caramelization, and texture; 
salt for flavor and browning support). For 
liquid, he uses half water and half milk. 
Milk has lactose and whey proteins that 
contribute to the pastry’s color. Using only 
milk produces darker, more tender shells. 
Using only water allows for baking at 
higher temperatures. Blending the two is 
a good way to find a medium color,  
he says.

As he starts boiling water and milk with 
butter, salt, and sugar, he shares his “first 
important step.” The fat must boil so that 
it’s fully melted before the baking process, 
or it will melt at another point and could 
create pockets in the dough. Jackson 
turns off the heat before adding flour. This 
ensures the flour doesn’t cook before it’s 
thoroughly stirred in. For his “precooked 
method,” he turns the heat back on to pre 
cook or “pre-gelatinize” the flour to help it 
retain moisture.
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The array of finished products.



{  14 }  T H E  B R E A D  B A K E R S  G U I L D  O F  A M E R I C A

Piping the choux dough in two-inch rounds 
for the chouquette. Piping the choux 
dough at a 45° angle in preparation for 
eclairs. Piping the choux dough in circles at 
a 90° angle for Paris-Brest.

REVISION 2021
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shape. His decision? Close but slightly 
stiff; needs a little more egg. In the pinch 
test, he takes a small piece of dough 
between his thumb and index fingers and 
pulls them apart. If he can pull his fingers 
about an inch apart without breaking the 
dough, it’s good to go.

After filling a pastry bag with choux 
dough, Jackson lays the bag flat and uses 
a bench scraper to push dough from the 
top of the bag toward the piping end, 
making sure all the dough is snug and 
without air pockets. 

His next trick is pure genius for piping 
shells of the same size. Jackson takes 
a half sheet of parchment and folds 
it vertically into fourths. He opens the 
creased parchment and places it on a 
baking sheet. With a French star tip, he 
pipes éclairs horizontally from one crease 
to the next, counting “1-2-3-4-5 and 
down” to make sure he uses even pressure. 
The French tip has ridges that make 
small valleys in the dough where steam 
can escape during baking. After piping, 
Jackson wets his finger to tamp down 
the “tails” left behind on the shells when 
he stops piping. Like macarons, the choux 
dough should rest until it forms a skin, 
about 10–15 minutes, he says. If you’re in 
a hurry, dust the shells with confectioner’s 
sugar and bake on.

After baking, he’s got another choux tip. 
He turns the shells upside down to cool 
so any trapped steam doesn’t escape 
through the top of the shell, sogging it 
out. Instead, this steam can pass through 
the shell’s bottom. From here, the cooled 
shells can be filled for service, refrigerated 
and re-crisped before filling, or frozen 
unfilled, for later use.

Spatula in hand, he briskly stirs the 
mixture until a slight film, or “fond,” forms 
on the bottom of the pan. He places the 
choux paste in a stand mixer and paddles 
on medium-low speed to help evaporate 
trapped steam and cool down the dough.

Here’s something interesting: Jackson 
places the eggs in a covered container 
and shakes them to break them up. That’s 
because he’ll add them to the dough as 
a percentage weight, not by the usual 
method of adding eggs one at a time. The 
key is to incorporate the eggs into the 
dough in 25% increments until the dough 
becomes homogeneous. You might not 
need another whole egg to reach the right 
consistency. Shaking the eggs makes it 
easier to add eggs if you only need a little. 
Can you whisk instead of shake? Sure, he 
says, but shaking things up in the kitchen 
is a lot more fun.

When the eggs are in, he shows two 
methods for evaluating choux readiness. 
First is the “V” test. Jackson lifts the 
paddle from the mixer and pulls it straight 
up, checking if the dough drips into a V 

Jackson’s class includes chouquettes, 
those small cream puffs studded 
with pearl sugar, seen all over France 
but harder to find in the US. Here’s a 
technique worth stealing: He pipes the 
chouquettes onto a parchment-lined 
baking sheet and spreads pearl sugar 
along the bottom edge of the pan. He 
turns the pan around and, as if tossing 
rice in a skillet, gently tosses the sugar 
across half the pan. He tips the pan down 
to move the sugar from top to bottom, 
then turns the pan around and flip-tosses 
again to cover the other chouquettes. 
He tips out excess sugar onto another 
parchment sheet, to be used later. 

Jackson also shows how to pipe Paris-
Brest, the pastry named in honor of a 
bicycle race from Paris to Brest, (and 
back) which when baked, resembles a 
bicycle tire. He makes a ring template on 
parchment using a big round pastry cutter, 
so when he pipes choux paste, all the 

“tires” turn out the same size. Jackson also 
shows how to make craquelin “hats” for 
choux puffs. 
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Chef Jesse Jackson III showing off the goods.
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once wrote, declaring, “A perfect puff is 
firm to the touch, tender and dry to the 
taste.” Jackson’s class shows the way. I 
would eagerly take another of his classes. 
His straightforward, engaging, informative 
style underscores why he’s a rising star in 
the world of French 
pastries. I look 
forward to following 
his career — and 
finding out if he’s 
got a great ricotta 
filling.✹

These craquelin tops of butter, sugar and 
flour, which crack as they bake and look 
like streusel, are a modern approach 
when you consider Pâte à Choux dates to 
Medieval times. As replacements for fussy 
glazes and fondant, craquelin tops have 
eye appeal, good taste, and easy cleanup. 
And yes, says Jackson, they work as 
toppings for another sweet treat —  
Mexican Conchas.

Jackson finishes with a demo of brown 
butter pastry cream and strawberry 
cremeux for éclair fillings and glazing 
tips for chocolate ganache. He shares 
even more recipes for coffee caramel, 
mascarpone cream, Swiss meringue, and 
lemon curd. Inspired by the class, I tried 
the lemon curd but substituted duck eggs. 
I like to think he’s impressed when I tell 
him about the switch.

“Pâte à Choux is one of those quick, easy, 
useful preparations that every cook 
should know how to make,” Julia Child 
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PATE A CHOUX
: In a medium-sized heavy bottomed pot 
bring the milk, water, butter, sugar, and 
salt together to a boil. Make sure the 
butter is melted completely. 

: Remove from heat. Add flour and stir 
with a wooden spoon to combine.

: Return to high heat, stirring constantly 
for approximately 90 seconds or until a 
film forms on the bottom of the pot.

: Transfer dough to a stand mixer bowl 
with a paddle attachment. Mix on 
medium speed for 2 minutes to allow 
dough to cool slightly.  

: Add pre-whisked eggs in 25% incre-
ments, until homogenous. Batter should 
still be warm when eggs are all added. 

: Transfer to a piping bag with preferred 
piping tip.

A simple, yet elegant, French pastry made 
with choux dough and pearl sugar.

BASE PÂTE À CHOUX

Total dough weight  1.107 kg 

Yield 28 large choux buns

TOTAL FORMULA
Ingredients % Kilograms

Whole milk 75.81 0.188

Water 75.81 0.188

Butter, unsalted 68.55 0.170

Sugar 3.23 0.008

Salt 2.02 0.005

AP flour, unbleached 100.00 0.248

Egg, room temperature 120.97 0.300

Totals 446.37 1.107

CHOUQUETTE

Base Pate a Choux  1x

Pearl sugar  1 pint

CHOUQUETTE

contributed By Jesse Jackson, III
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REVISION 2021
BREAD BAKERS GUILD OF AMERICA

CHOUQUETTE
: Pipe choux into 2-inch rounds with an 
#806 round piping tip.

: Pour the pearl sugar onto the sheet tray 
and bounce/rotate the tray to fully coat 
all of the choux.

: Bake immediately at 375°F for approx. 
25 minutes.

: Drop the temperature to 340°F and bake 
for an additional 10–15 minutes, until 
evenly browned, firm, and hollow.

Preparing the Pâte à Choux. The ‘V’ Test — 
checking for proper consistency.
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Introduction 

If it weren’t for the gentle persistence of my wife, I would 
avoid most social gatherings. I would have found an 
excuse not to attend a picnic hosted by Milosz Mamula, 
director of financial aid at Allegheny College, and his 
wife, Quimby, and I would have missed my opportunity to 
begin a relationship with a sourdough starter that has now 
stretched more than thirty years. 

I was a new assistant professor of environmental science 
at Allegheny College, and the Mamulas had invited us 
to a get-to-know-the-new-couple summer picnic in 
their backyard. It was 1988. In the countryside outside 
Meadville, Pennsylvania, the sun was bright, the sky was 
cloudless, and their lawn expanded like an endless ocean 
of green. There were hardwood forests in the valleys. 

Susan and I arrived at the Mamulas’ as we often do when 
approaching gatherings: Susan was smiling and looking 
forward to an afternoon conversing with people, and I 
was in quite the opposite state. My heart was beating 
too quickly, my hands were leaving damp marks on the 
steering wheel, and my appetite had been displaced by 
mild nausea. 

I do not recall what we had for lunch, but I do remember 
enjoying the bread that was served and using that fact to 
break my discomfiture. The bread had oatmeal in it, so 
in addition to its home-baked warmth and golden crust, 
there was an overture of comfort about it. 

“Hey, this is great bread,” I said, or something equally witty. 

“It’s sourdough bread. I just baked it,” Quimby said.

“Oh, I bake bread, but I’ve never used sourdough,”  
I told her. 

“Would you like some of my starter? I can give you some 
now. Come on in. I have some growing in the kitchen.”

Though none of us knew it at the time, the bread we 
ate with lunch was baked from a sourdough starter that 
I would later find out was nearing its one-hundredth 
birthday and had a history I would trace back as far as the 
gold rush, in Cripple Creek, Colorado, in 1893. It was also 
the beginning of my love affair with sourdough.

I took the Mamulas’ starter more on impulse than because 
of any particular ideological commitment or cooking goal. 
When I was young, my dad made bread. He was a big 

man, over six feet tall, more than two hundred pounds.  
His hands were the size of catcher’s mitts. He made  
eggy brioche with noses that protruded like his and shiny 
tops like his own bald head. I liked brioche because it was 
sweet and rich. He made sourdough, too, but because of 
its overwhelming dissimilarity to the Wonder Bread I  
had grown up with and preferred, I did not take to it at 
the time. 

There was something magical about Quimby Mamula’s 
bread that infused me with a spirit to learn how to 
work with sourdough. I looked at a few recipes but 
mostly experimented, making a thousand mistakes and 
accumulating just as many observations. As the first 
decade of the 2000s neared its end, one day I pulled my 
sourdough culture from the refrigerator, pausing just 
before feeding it fresh water and flour. Staring into my 
bottle of culture, I thought to myself that my Cripple 
Creek starter had been with me longer than my children, 
both of whom were then teenagers capable of consuming 
large quantities of bread. It had outlived multiple 
computers, numerous cell phones, a toaster, a refrigerator, 
and a washing machine. It was one of my oldest 
possessions. And unlike the few things that I had inherited 
from my grandparents, my sourdough starter was a living 
heirloom. If I had kept this starter alive for twenty years, 
and it was alive in the Mamula household before coming 
to me, how old was it? My need to know more was greater 
than my fear of cold-calling the Mamulas. 

After our picnic, we had not stayed in touch, and Milosz 
had since retired from Allegheny. To my great relief, within 
seconds of answering the phone, they recalled our long-
ago luncheon and even who gave them the starter. It had 
belonged to Douglas Steeples, a friend of theirs from 
when they lived in Indiana, in the 1970s. Steeples had 
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By ERIC PALLANT
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Remarkably, it seemed my starter had survived for more 
than 125 years and had apparently escaped the most 
common demises: it had not been accidentally baked, 
contaminated, infected, or ignored. Was it possible to 
discover the origins of my miner’s starter? Had my miner 
arrived in the West with a pouch of starter from his 
mother’s kitchen? Maybe it was even a starter that had 
been in his family since before they’d arrived in North 
America from somewhere in Europe. My imagination ran 
wild, but the seeds of a book—this book—were beginning 
to germinate. I had studied microbiology as a PhD student 
and knew I needed to broaden my inquiry: was there any 
way to know if the bacteria and yeast now living in my 
refrigerator were descendants of microscopic organisms 
from more than a century prior? Did it matter if they were? 

For the better part of a year, Douglas Steeples tried to 
recall who, exactly, had given him the starter. He sent me 
names of former colleagues and students, and I did my 
best to locate them to ask if they were once sourdough 
bakers. While I followed Steeples’s leads, I recognized that 
my investigation would eventually grow cold; sooner or 
later I would reach a point in history that no one who was 
still around could remember. In order to deduce how a 
starter might have first arrived in Cripple Creek, Colorado, 
I began searching for the origin of bread. My plan was to 
work forward from that history in the hope that at some 
point my investigation would intersect with the history of 
my starter. Beginning with the first known bread makers, I 
would trace sourdough through millennia until I found at 
least one viable route that led to Cripple Creek, Colorado. 

I wanted to learn who invented bread and who invented 
sourdough. How did bread come to be the staple upon 
which so much of Western civilization came to depend? 
What experiments led scientists to reveal that living 
species were growing and reproducing inside a sourdough 
starter? Did gold miners really sleep with sourdough 
starters inside their clothes? What happened when they 
rolled over? And why, after six thousand years, have so 
many people given up on sourdough in favor of bread 
designed by engineers to exit a factory line with all the 
reliability and taste of a Model T? My attempt to answer 
these questions is this book. 

The paradox of a sourdough starter is that while each 
cell responsible for raising a loaf of bread is but a few 
hours old when it is cooked, the ability of people to 
harness the microbial power of yeast and bacteria to 
leaven is as old as civilization itself. I wanted to know 
who first domesticated the microscopic organisms now 
slumbering in my refrigerator to reveal the life my starter 
had lived and, in effect, to learn the culture of my culture. 
The birth of my sourdough culture, it turns out, was 
intertwined with the birth of agriculture and earth’s first 
civilizations.✹

Reprinted with 
permission from 
Sourdough Culture: 
A History of Bread 
Making from Ancient 
to Modern Bakers by 
Eric Pallant, Agate, 
September 2021.

inherited it from his grandmother. Already, I understood 
our starter to be very old. Finding Douglas Steeples and 
asking what he could recall was my next step. 

At one time, Steeples had been a professor of history at 
Earlham College. He had retired and was well into his sev-
enties and living in North Carolina when I first reached him. 
Just as the Mamulas had requested a sample of starter 
when I called them out of the blue, Steeples asked if he 
could have a sample returned to him. Both had let their 
starters die some ten years prior. I packed a jarful into a 
FedEx box with some ice packs and sent it on its way. 

About the starter Steeples could say only one thing with 
assurance: it didn’t originate with his grandmother. He was 
confident the starter he gave to the Mamulas was from the 
Cripple Creek gold rush of 1893. Steeples was not sure 
exactly how the starter had gotten to him. For more than 
a year, he and I corresponded as he fed me clues. 

I was now the owner of a Gold Rush starter from 1893, 
a starter with a proud history. After a little research, I 
learned that sourdough and gold mining were more 
than metaphorically synonymous. Legend states that 
gray-bearded, bandy-legged miners protected personal 
starters at gunpoint. When it got cold at night, they slept 
with pouches of starter inside their bedclothes to keep 
their starters from freezing. According to some accounts, 
living with a sourdough starter next to their skin meant 
that some miners began to smell like it. (No one has ever 
written much about what a sourdough starter smelled like 
after cozying up to an unbathed miner night after night.) 
By 1898, at the height of the Klondike Gold Rush in Alaska, 
a miner coming in from the wild for provisions not only 
smelled like sourdough but also was called a Sourdough. 
For many years, any loaf of bread I baked was served with 
a story about a lonely miner in the Rocky Mountains who 
had once baked with the same sourdough starter I was 
now using. 
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Rachel Wyman shaping donuts.

Nine months after I opened Montclair Bread 
Company in Montclair, New Jersey, a prominent town just 
outside New York City, business was stale. I opened the 
bakery in 2012 to support my struggling family but found 
that the stress and long hours actually wreaked havoc on 
my bank account and my already failing marriage.

I had spent years rising before dawn to perfect the 
combination of flour, water, yeast, and salt for some of the 
country’s most well-known bakeries. Now I had the bread 
to prove it, and I was excited to sell it to my neighbors. 
But on a good weekend day, only thirty people trickled 
through my door.

The owner of the corporate recipe development company 
I worked for during the week had gifted me a beautiful 
copper pot. I lugged it to the empty bakery one cold 
Sunday morning in January 2013. My baker and friend, 
Kyra Wilder, took one look and said, “You know, this 
will hold heat really well. It would be perfect for frying 
something. Have you ever made doughnuts?”

I thought, “Why not?” I had nothing else to do. I eyed 
our brioche dough, remembering that French cooks fry 
brioche to make beignets. After some improvisation with 

a shallow pot and an induction burner, I had made three 
dozen fluffy rings. I dredged them in cinnamon and sugar. 
Kyra and I, along with two other retail employees, ate half 
of them while they were still warm from the fryer.

I put the rest out for sale. This was a risky move because 
my customers often begged for healthy foods, the 
specialty of the previous bakery that had occupied this 
location. I was certain they would tar and feather me for 
my flagrant display of white flour, sugar, and butter. At 
best, the doughnuts would just go stale by the end of  
the day.

To my surprise, the doughnuts sold out in three minutes 
flat. Kyra and I looked at each other. “I guess we should 
make these again next week?” I said.

The bakery didn’t have room for a stovetop, so I heated 
the oil in the copper pot on top of a small electric burner. 
I could fit only five doughnuts at a time into the pot. I 
had to wait a full minute in between batches for the oil to 
recover enough heat to fry the next five. The dough would 
often overproof before I could get it into the oil. But 
somehow, whatever I put on the counter was purchased 
before I could turn around.

Over the next few months, thirty customers turned into 
130, and they all wanted doughnuts. I began to dub the 
late afternoon/early evening shift the “apology shift,” 
because all those employees did was apologize that we 
had sold out of doughnuts.

On Valentine’s Day that year, I made the first Boston 
cream doughnut, heart-shaped and filled with homemade 
custard. For St. Patrick’s Day, I made an Irish Car Bomb 
doughnut, covered in a Guinness glaze and topped with a 
Baileys Irish Cream–stuffed doughnut hole.

By Mother’s Day, the line stretched to the end of the 
block. By then, I had also upgraded from my copper pot 
to a tabletop home fryer. Now I could fry six doughnuts 
at a time, and I didn’t have to wait for the oil to reheat 
between batches. I still couldn’t keep up, though. I knew 
we would sell out before the last person in line reached 
the door.

I locked myself in the bathroom and called my 
grandmother, Mom-Mom, or “Mombo,” as my young 
daughter called her. Mombo was also a baker. She had 
started this whole thing by handing me a piping bag filled 
with buttercream when I was three.

FUELED BY DOUGHNUTS AND MORE
By RACHEL WYMAN
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“What do I do? They’re going to be disappointed and 
angry,” I sobbed.

“You pull up your big girl panties, and you make more next 
week,” Mombo replied.

So I did.

I scraped together enough money to order an even bigger 
doughnut fryer, the type that was usually used for frying 
funnel cakes at a carnival. It could fit twelve doughnuts at 
a time, but I had to wait for it to ship from Europe, and it 
wouldn’t arrive in time for Father’s Day.

I didn’t want to disappoint a line of eager customers again, 
so I purchased a second French home fryer. However, my 
bakery’s electrical system was so outdated I couldn’t plug 
both fryers in next to each other. They had to be used on 
opposite ends of the bakery; otherwise, they would blow 
a fuse, and then someone would have to navigate the 
treacherous steps down to the spider-filled basement to 
flip the breaker.

Again, we sold out. We apologized. We got up again the 
next morning and made even more. And more.

And over the next few years, my sleepy little spot turned 
viral. Customers lined up again and again. My doughnuts 
appeared in the New York Times. The Food Network’s 
Donut Showdown asked me to be a contestant, and 
my tres leches doughnuts and I won! I watched our 
doughnuts scroll by on countless social media feeds, 
including those of Martha Stewart and Lin-Manuel Miranda. 
Actress Mindy Kaling begged her New York–based agent 
to ship doughnuts to her in L.A., and her photo of the box 
appeared in People.

As my business grew, customers and the media assumed 
I was a confident, competent businesswoman at the head 
of a thriving bakery. No one could have imagined the 
obstacles I had to overcome to get to where I was. 

I learned to bake as a child when I wasn’t navigating 
absentee parents and financial insecurity. I took notes in 

culinary school as I battled anxiety and depression. Once I 
began baking professionally, I fought my way up the ranks 
in a male-dominated and often shockingly sexist industry. 
After I married, I struggled to support my husband and 
three young children.

As my star rose and rose, so did the emotional and verbal 
abuse from my husband, which continued until I gathered 
the courage to file for divorce.

It was in Montclair Bread Company that I found my 
community. I began to notice that my most enthusiastic 
doughnut fans were runners, who would finish their long 
runs at the bakery and then carbo-load. To commemorate 
our Facebook page getting 4,000 likes in 2013, we threw 
together a 4K run. To my surprise, I ran and enjoyed 
it. Running began to bring me energy, friends, and 
community.

Eight months later, I launched the Fueled by Doughnuts 
Running Club, my way of giving back to my community. 
We now end our runs at Montclair Bread’s new 
headquarters: an old DMV inspection station that I turned 
into a 1,300-square-foot retail bakery and production 
space, along with an 800-square-foot patio with outdoor 
seating. Our annual races sell out within minutes of 
registration opening.

We also sell out cooking classes, baking classes, and 
camps. I began baking pizzas on the weekends out of 
my wood-fired oven, alongside live music. And my three 
children and I began to rebuild our family life, with the 
help of a new partner, Brad Barket.

Then in August 2018, I was 38 miles into a 40-mile bike 
ride when someone opened his car door right in front of 
me. I swerved around it, but I lost control of my bike. My 
wheels slipped out from under me, and my hip slammed 
against the pavement.

My pelvis was shattered. I was bleeding internally and 
nearly died from my injuries. After an emergency surgery 

Reprinted with 
permission 
permission from 
Andrews McMeel 
Publishing.

Montclair Bakery + Patio
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of more than eight hours, a team of doctors reconstructed 
my bones with the help of a dozen screws and a couple 
metal plates.

Doctors predicted I wouldn’t run for at least a year. I 
couldn’t wait that long. I continued to put one foot in 
front of the other, making the most of each step, each 
day, as I got stronger. I never went outside of the doctor’s 
restrictions, but I worked as hard as I could within them. 
I took my first unassisted step eight weeks after the 
accident.

By December, I was running my own 5K Doughnut Run 
alongside the governor of New Jersey, Phil Murphy. And 
when the federal government shut down the next month, 
I was in a position to help: my children and I made and 
packaged hundreds of doughnuts and drove them to 
Newark airport for the unpaid TSA workers. 

I worked long and hard on this custom brioche recipe 
that can be made and finished in one day, unlike classic 
brioche, which requires an overnight rise. I wanted to 
create a light, airy dough while retaining a rich, buttery 
flavor. My dough is easy to work with and very forgiving. 
Once you are comfortable working with this dough, there 
are endless possibilities.

3½ cups unbleached all-purpose flour

2 tablespoons sugar

1½ teaspoons instant yeast

1½ cups apple cider

1 large egg

1 teaspoon kosher salt

½ cup (1 stick) cold unsalted butter, cubed

Place the flour, sugar, yeast, cider, and egg into the bowl 
of a stand mixer fitted with a dough hook. Mix on low 
speed for 3 minutes, until the ingredients are combined 
and a dough ball begins to form. Add the salt and mix on 
medium speed for 8 to 10 minutes. While the dough is 
mixing, add cubes of the butter, one at a time. No need 
to wait for one piece to mix thoroughly before adding the 
next — they will incorporate before the dough is finished. 
When the dough is finished mixing, you should be able to 
stretch a small piece so thin you can almost see through it.

Using vegetable oil or cooking spray, grease a container 
with an airtight lid. Place the dough in the container, cover 
it with the lid, and let it rest for 30 minutes. Remove the 
lid, then use your hands to stretch and fold all four sides 
of the dough into the center, allowing them to overlap as if 
you were wrapping a present. Flip the dough so the seams 
are on the bottom and the folds do not unravel. Replace 
the lid and let rest another 30 minutes before proceeding 
with Classic Brioche Doughnuts.

Then in 2020 came the coronavirus pandemic. My town 
went into quarantine. I went into survival mode, laying off 
staff and selling grocery staples such as fresh produce, 
flour, and eggs out of my bakery. I began sharing my 
recipes online, which brought me a lot of comfort. This 
turned into town-wide virtual bake-alongs that my regular 
customers said brought them great comfort, too. Those 
led me to write this book.

I want to share my favorite recipes with you, but I also 
want to tell you my story, the story behind these recipes, 
like Mombo’s Carrot Cake and Montclair Bread Company’s 
infamous Classic Brioche Doughnuts. The path to success 
isn’t a straight line, and it has a few uphill climbs. In fact, 
sometimes when you think your body can’t handle one 
more peak, you make it over the top. Resilience is getting 
up every morning, putting one foot in front of the other, 
and remaining in constant forward motion. ✹

BRIOCHE DOUGH
Makes 8 brioche doughnuts (yum buns, cinnamon rolls, sticky buns, or fritters)
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I’ll admit it: I have a two-doughnut-a-day habit. When 
the first doughnuts emerge from the fryer in the morning, 
puffy, full of air, with a bright ring around the center, I 
cannot look away. Too hot to hold onto for more than 
a few seconds, they get dunked in vanilla glaze, which 
encases them in sugary sweetness. Biting into that pillow 
of sweet, buttery, yeasty fried dough makes everything 
right in the world. Once you’ve experienced a hot, freshly 
glazed doughnut, nothing else will ever compare.

Before you begin, take a look at the doughnut variations 
in this chapter. The flavor you choose will determine 
how you cut and shape your dough. Glazes, fillings, and 
toppings should be prepared in advance, and some need 
to be applied while the doughnuts are still hot.

1 recipe Brioche Dough (page 72)

Flour, for dusting

Canola oil, for frying

Divide the dough into eight equal pieces. (Cut it in half, 
then in quarters, then into eighths. It’s easier to eyeball 
halves than trying to cut single eighths off a giant lump of 
dough.)

Dust a large sheet pan with flour.

To form Classic-Style Doughnuts (Vanilla-Glazed, Apple 
Cider, Maple Bacon, Mocha): Use your thumb and 
forefinger to pinch a hole through the center of each 
dough ball. Carefully shimmy it open, turning the ball 

CLASSIC BRIOCHE DOUGHNUTS
Makes 8 doughnuts

to make a wider hole in the center. Repeat with the 
remaining pieces of dough.

Place the doughnuts onto a floured sheet pan, about 3 
inches apart.

Slide the pan into an unscented kitchen-sized garbage 
bag and fold the opening under the pan to make an 
airtight proofing space for the doughnuts to rise. After 
about 60 minutes, remove the pan from the bag and poke 
the dough with your fingertip. If the dough comes back 
halfway, it’s ready to fry. If it comes back all the way, so 
you can’t see your fingerprint, it’s not ready yet. In a 70° 
kitchen, doughnuts should take 60 to 90 minutes to rise.

Start gathering the tools for frying. You will need a spider, 
two wooden spoons, and a cooling rack or sheets of 
newspaper (which will suck the grease away from the hot 
doughnuts).

Pour about 3 inches of canola oil into a large pot. Heat the 
oil over medium-high heat, until it reaches 365°F.

Carefully place each doughnut in the oil. After 90 seconds, 
use the handle ends of the wooden spoons to flip the 
doughnuts over. Continue to fry for another 90 seconds. 
Using the spider, transfer the doughnuts to a cooling rack 
or newspaper. Be sure to place a tray under the rack to 
catch the excess oil. Repeat with the remaining dough.

Follow the directions for glazing or topping: some 
doughnuts need to be glazed while warm.

APPLE CIDER DOUGHNUTS
Makes 8 doughnuts

1 recipe Classic Brioche Doughnuts, made

with Apple Cider Brioche Dough,

cut in Classic Style (page 74)

1 teaspoon ground cinnamon

1 cup sugar

While the doughnuts are still warm, toss them in cinnamon 
and sugar mixture. Eat right away, these don't keep well.
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 There must be something etched upon the genes of 

people whose lineage is rooted in the South, something 

that compels the sweet tooth and the handmade, that 

when passed on from generation to generation never 

wavers, just like a penchant for “y’all” and “yes, ma’am.” 

It’s in the faint handwriting of heirloom “receipts,” written 

without measurements but with instructions to add less 

buttermilk to the biscuit dough if the day is humid or to 
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CHERYL DAY’S  
 TREASURY of
SOUTHERN BAKING

dust the dough with a little more flour if it is too sticky. 

It’s found in the batter-splattered pages of spiral-bound 

community cookbooks filled with family recipes gathered 

to raise money for church fellowship halls, school plays, 

and even a bus boycott in Montgomery, Alabama. We love 

the scratch-made, and creating food that nourishes and 

honors our past yet keeps us firmly planted in the here 

and now.
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SORGHUM WHOLE 
WHEAT BREAD
Sorghum syrup is known as liquid gold in the South. 
Sometimes confused with cane syrup, sorghum is 
processed in a similar fashion as sugarcane but has its 
own unique sweetness, along with a bit of sourness that is 
unmatched by any other sweetener. In this recipe, it lends 
a deep caramelized and nutty flavor to a hearty whole 
wheat loaf.

Makes 1 loaf

3½ cups (438 g) whole wheat flour

1 tablespoon (10 g) instant yeast

1 tablespoon fine sea salt

¼ cup (59 ml) sorghum syrup

¼ cup (59 ml) vegetable oil

½ cup (118 ml) whole milk

¾ cup (177 ml) room-temperature water

1 large (50 g) egg, lightly beaten with a pinch of fine sea 
salt, for egg wash

Optional Special Equipment 
Instant-read thermometer

In the bowl of a stand mixer fitted with the dough hook, 
combine the flour, yeast, and salt and mix on low speed 
to blend. Add the sorghum syrup, oil, milk, and water and 
mix for 3 minutes. Increase the speed to medium and 
mix for 8 minutes, or until a dough forms; it should be 
somewhat loose yet firm to the touch. Transfer the dough 
to a lightly floured work surface and knead until smooth, 
then shape into a ball.

Lightly oil a large bowl. Transfer the dough to the bowl 
and turn the dough gently to coat it with oil. Cover the 

bowl with plastic wrap and let the dough rise in a warm, 
draft-free place for 2 hours, or until almost doubled in size.

Lightly spray a 9-by-5-inch (23 by 13 cm) loaf pan with 
nonstick spray. Transfer the dough to a lightly floured 
work surface and shape it into a rectangle about 8 inches 
by 6 inches (20 by 15 cm) wide. 

Starting with a long side, gently roll the dough up into a 
cylinder. Place the dough seam side down in the prepared 
pan, cover with plastic wrap, and allow to rise for 1 hour, 
or until the dough has risen about 1 inch (3 cm) above the 
edges of the pan. 

Position an oven rack in the middle of the oven and 
preheat the oven to 350°F (175°C).

Brush the top of the dough with the egg wash. Place the 
loaf pan in the oven and bake for 30 to 35 minutes, until 
the bread is nicely browned; an instant-read thermometer 
inserted in the center of the loaf should read 190°F (90°C).

Remove the bread from the oven and let cool in the pan 
on a wire rack for 5 minutes, then remove the bread from 
the pan and cool completely on the rack.

The bread can be stored in an airtight container for up to 
2 days. To freeze, wrap in plastic wrap and then aluminum 
foil; it’ll keep for up to 1 month.

Excerpted from Cheryl Day’s Treasury of Southern Baking 
by Cheryl Day (Artisan Books). Copyright © 2021. 
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The Sourdough 
School Sweet Baking: 
Nourishing the Gut & 
the Mind by Vanessa 
Kimbell, Kyle Books 
2020

The Sourdough School 
Botanical blends
Diversity is nourishing
We evolved with natural diversity and followed the 
seasons. For early Neolithic hunter-gatherers, collecting a 
wide range of food to incorporate into their daily diet was 
an unconditional gift given by nature.

Our great-grandfathers set about industrialising our food, 
systematically selecting specific grains, which they named 
and narrowed down. Without realizing it, they destroyed 
and discarded the thing we need most: diversity.

ABOUT THE AUTHOR
Vanessa Kimbell runs The Sourdough School in 
Northamptonshire, where she teaches sourdough bread 
making and baking classes to students from around the 
world. A regular BBC radio journalist in the UK, she is a 
third generation baker of Italian descent and trained in 
several French bakeries. 
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THE  
SOURDOUGH SCHOOL  

SWEET BAKING
NOURISHING THE GUT & THE MIND

By VANESSA KIMBELL
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The research is irrefutable; diversity is one of the key 
factors affecting gut health. But achieving diversity in  
the current system is very complicated. The farmers and 
the millers are trapped within this system. But we can 
break out.

The answer is to rethink flour and recreate this diversity 
by creating our own botanical blends. This simple act is a 
powerful and absolute rejection of monoculture.

My botanical blends were inspired by standing in fields 
of grain and seeing a beautiful sea of color and diversity. 
These blends reflect the way that these grains grew 
naturally, before agriculture. There are wild oats, brome 
grasses, cornflowers, poppies, fragrant herbs, such as 
oregano, and wild legumes, such as vetch and charlock 
(wild mustard seeds, known as “Poor Man’s Pepper”). 
Each plant has different biomolecules and this diversity is 
exactly what our own gut microbes need to thrive.

The blends below are a guide. They are not prescriptive 
or fixed in any way, but generally I try to use 80 per cent 
grain and 20 per cent non-grain diverse ingredients.

Think about the season, and your location, and make 
these factors the base for creating your own blends. 
Although I’ve created these blends, the anarchist in me 
will be celebrating when you start making your own 
blends with your own seasonal, local ingredients.

MAKE IT YOUR OWN

We use our blends for both leaven and for the wholegrain flour in 

the formulas. You can mix and match them. If you don't have all 

the ingredients, then play a little but try to keep the ratios of grain: 

nongrain additions the same.

STORING YOUR BLENDS

Make up your favorite blends in a jar (you can freeze the grains to 

kill any bugs before mixing your blend). I make up my blends about 

every three months to keep the herbs and spices fresh. I only mill 

flour as I need it, because the flour blends are exquisitely soft and 

fragrant as they are milled. The antioxidants are higher this way, too, 

as they have not had time to oxidize. You will always lose a bit of flour 

in the mill, so add in an extra 5g.

Base blends

DIVERSITY SCORE  Every recipe in this book has a diversity 
score. Increasing the diversity of ingredients we consume 
in turn increases the diversity in our gut microbiome. The 
diversity score for each recipe is calculated according to 
the number of diverse ingredients it contains. (With sugar, 
only sugars like coconut sugar or maple syrup are counted 
as diverse ingredients. Likewise, with salt, only using sea 
salt or rock salt will add to diversity.) Research suggests 
that we should be aiming to consume a diversity of 30 
different ingredients each week. I think we can do better 
than that. When I started creating the Botanical Blends 
and the other bakes in this book, my aim was to get close 
to a score of 30 with just one bite.

MILLING TIP  Whatever mill you are using, my top tip is to 
use a fine sieve to sieve your flour, and re-mill the larger 
particles to achieve a fine flour.

You can use either fresh or dried herbs and flowers in these 

blends, but bear in mind that if using fresh, the flavor will be less 

concentrated. I often use fresh rose petals, fresh lilac flowers, violets, 

and the tops of nettles.
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Base blend no. 1
Hybrid
both modern & ancient
There are some bakes that need a modern gluten 
structure, such as the advanced bakes (pages 168–82). 
They simply do not work without some gluten strength. 
For those who do not have any digestive issues with 
modern grains, this blend has the best of both wholegrain 
and heritage, freshly milled flour, and the crumb structure 
offered by modern varieties. This blend is lower in fibre 
than our other blends, so it has an important role for 
anyone with IBS who cannot digest large amounts of fibre. 
MAKES 1KG

DIVERSITY SCORE 1 [if you do not have a mill]

200g any organic, stoneground, wholegrain flour 
800g organic, white flour, 12–13.5 per cent protein

If you don’t have a mill, sieve the flours together and use 
immediately.

DIVERSITY SCORE 21+ [if you have a mill]

200g your choice of freshly milled Blends no. 3–6 
800g organic, white flour, 12–13.5 per cent protein

If you are using a mill, follow the milling procedure 
according to the mill manufacturer’s instructions.

Base blend no. 2
Meadow
This is our signature blend at the School.

MAKES ABOUT 1KG   DIVERSITY SCORE 12

650g spelt
80g einkorn wheat
80g emmer wheat
40g barley
20g naked oats
50g rye
20g poppy seeds
20g buckwheat
20g flax seeds
15g dried peas
5g dried edible meadow flowers of your choice, such as 
cornflower, mallow flower or oregano flowers
A small handful of dried nettles

Simply follow the milling procedure according to the 
manufacturer’s instructions.

High-antioxidant blends

Blend no. 3
Red
polyphenols
MAKES ABOUT 1KG   DIVERSITY SCORE 22

800g Blend no. 2 (page 55)
50g red quinoa
100g dried red or purple corn
2 papery outer layers red onion skin
20 dried red kidney beans
1 tablespoon pink peppercorns
2 large pinches of dried red rose petals
8 dried rosehips
3 tablespoons dried hibiscus flowers
2 tablespoons dried dulse
1–2 small dried red chili peppers, broken up (optional)

Follow the mill manufacturer’s instructions for milling.

Blend no. 4
Blue
anthocyanidins
MAKES ABOUT 1KG   DIVERSITY SCORE 22

700g Blend no. 2 (page 55)
200g blue barley or black emmer wheat
100g dried blue corn
20 cornflower heads
8g fennel seeds, toasted just before milling
2 tablespoons black tea
30g cocoa beans
7 black peppercorns
10g mustard seeds
1 tablespoon dried lavender (Lavandula angustifolia),
such as Hidcote or Munstead
30 butterfly pea flower or mallow flower heads (optional —
not always easy to buy locally or organically, but if you 
can get them, they’ll add color and boost the polyphenols)

Follow the mill manufacturer’s instructions for milling.

Blend no. 5
Golden
carotenoids
MAKES ABOUT 1KG   DIVERSITY SCORE 23
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100g dried golden corn
80g barley
2 tablespoons bee pollen
10 dried marigold flowers (Calendula)
3 tablespoons chamomile flowers
10g golden mustard seeds
20g toasted golden flax seeds, toasted just before milling
20g dried yellow or orange lentils
10g ground turmeric (optional)
8 white peppercorns
2 papery outer layers yellow onion skin

Follow the mill manufacturer’s instructions for milling.

Blend no. 6
Green
flavonoids
MAKES ABOUT 1KG   DIVERSITY SCORE 21

900g Blend no. 2 (page 55)
20g green tea
30 dried green peas
10 dried mung beans
1 tablespoon green peppercorns
2 tablespoons dried green seaweed
1 dried bay leaf
10–15 dried oregano flowers, with leaves
10 dried nettle leaves
small handful of dried lemon verbena

Follow the mill manufacturer’s instructions for milling.

Flavored blends

Blend no. 7
Spiced
MAKES ABOUT 1KG   DIVERSITY SCORE 23

700g Blend no. 2 (page 55)
80g rye
80g khorasan wheat
20g cocoa nibs
2.5cm (1-inch) piece of cinnamon stick
10g coriander seeds, toasted just before milling
15 dried black beans
4 cloves
4 dried allspice berries
1 tablespoon wheatgerm, toasted just before milling
grating of fresh nutmeg
1/2 teaspoon ground ginger (optional)

Follow the mill manufacturer’s instructions for milling.

Blend no. 8
Oriental
flavones
MAKES ABOUT 1KG   DIVERSITY SCORE 20

700g Blend no. 2 (page 55)
150g khorasan wheat
30g sesame seeds, toasted just before milling
60g black rice
dried peel of 2 limes
8 sanshō peppercorns (these have a lovely lime flavor;
if you can’t get them, use green peppercorns)
large pinch of dried cherry blossom (optional)
2 tablespoons dried wakame seaweed
4 cloves

Follow the mill manufacturer’s instructions for milling.

Blend no. 9
Eastern
flavones
MAKES ABOUT 1KG   DIVERSITY SCORE 18

700g Blend no. 2
300g khorasan wheat
dried peel of 2 oranges
2 large pinches of dried rose petals
5 cardamom pods
a large pinch of saffron
a pinch of dried orange blossoms

Follow the mill manufacturer’s instructions for milling.

Blend no. 10
Bean
isoflavones
MAKES ABOUT 1KG   DIVERSITY SCORE 10

700g dried garbanzos
300g dried mixed beans, including mung beans, black-
eyed
beans, black turtle beans, lima beans, haricot
beans, pinto beans, red kidney beans, rose cocoa beans,
and alubia beans

Follow the mill manufacturer’s instructions for milling.
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In Chinese, “bread” translates phonetically to mianbao, 
literally “packages” (bao) of “flour” (mian). That’s an 
apt description of bread, if you ask me. Bread is treated 
differently across China. Some breads aren’t even baked 
at all. Until recently, home kitchens in Hong Kong and 
other parts of Asia lacked conventional ovens. Because 
of this, steamed, deep-fried, and skillet-seared breads are 
common. In parts of northern and central China, varieties 
of bing, or crackery flatbreads, are baked in tandoor-
like ovens and are popular street foods. The fried dough 
known as youtiao is a breakfast staple in any home — and 
well worth the effort of heating up a big vat of frying oil. 
Thankfully, most Chinese kitchens are now equipped with 
a stovetop and oven, so the challenges of making your 
own fresh bread, bing, or bao are a thing of the past — 
and baking a classic milk bread is that much easier. ✹

Brown Sugar 
Shao Bing
Makes 10

Shao bing is a popular street snack and breakfast item 
in northern China. The sesame seed–crusted breads are 
made from laminated dough stuffed with a variety of 
sweet and savory fillings. The style of shao bing depends 
on the city. Sometimes the dough is leavened, sometimes 
it’s thin and cracker-adjacent, and sometimes it’s filled 
with pork instead of sugar. What’s consistent is that street 
vendors make them fresh every morning in makeshift 
tandoor-like ovens. Shao bing are baked on the walls 
of the barrel-shaped ovens and then peeled off when 
perfectly crisp. For those of us without tandoor ovens, 
a regular oven and baking sheets work fine. I’m a fan of 
the addition of nutty whole-wheat flour to the dough and 
simple brown sugar and butter filling, which tastes a little 
luxurious, like a cinnamon roll.  

MOONCAKES & 
MILK BREAD

By KRISTINA CHO

Taken from 
Mooncakes and Milk Bread by 
Kristina Cho. Copyright 2021 by Kristina Cho. 
Photographs copyright Kristina Cho. Used by 
permission of Harper Horizon, an imprint of 
HarperCollins Focus LLC.
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FOR THE DOUGH    

275g (11/4 cups) warm water (about 110°F)
1 teaspoon active dry yeast 
Pinch of granulated sugar
300g (2½ cups) all purpose flour
125g (1 cup) whole  wheat flour 
½ teaspoon coarse salt
30g (3 tablespoons) canola oil, plus more for the bowl 
and board     

FOR THE BROWN SUGAR FILLING
113g (½ cup; 1 stick) unsalted butter, softened 
90g (½ cup) firmly packed brown sugar (light or dark)

FOR THE TOPPING   

20g (1 tablespoon) honey   
20g (2 tablespoons) canola or other neutral flavored oil
1/4 cup toasted white sesame seeds 

1. Make the dough: Place the warm water in a small  
mixing bowl. Stir in the yeast and pinch of granulated 
sugar, and set aside until the surface of the mixture is 
foamy, 5 to 10 minutes.

2. In the bowl of an electric mixer fitted with a dough 
hook, combine the all-purpose flour, whole-wheat flour, 
and salt. Pour the yeast mixture into the bowl and mix on 
low for 1 to 2 minutes. Add the oil, increase the speed to 
medium, and knead until the dough is smooth and tacky, 

8 to 9 minutes. Transfer the dough to a lightly floured 
work surface. Pinch and pull the ends of the dough into a 
smooth ball.

3. Lightly coat a large bowl with 1 teaspoon oil. Transfer 
the dough to the bowl, turning to coat. Cover the bowl 
with plastic wrap. Allow the dough to proof in a warm 
spot until doubled in size, 1½ to 2 hours, or overnight in 
the refrigerator.

4. Make the brown sugar filling: While the dough rests, 
combine the softened butter and brown sugar in a me-
dium bowl. Mix with a flexible spatula until well blended. 
Set aside at room temperature until ready to fill the bread.

5. Once the dough has proofed, punch down to deflate it 
and transfer it to a lightly floured work surface. Pinch and 
pull the ends of the dough into a smooth ball. Divide the 
dough into ten equal portions with a bench scraper (for 
accuracy, weigh with a digital scale if you have one). Form 
each portion of dough into a smooth ball.

6. Working on a wooden cutting board lightly brushed 
with oil, roll out one portion of dough into a 3 x 10-inch 
oval. Spread 1 tablespoon of the filling on the dough, 
leaving at least a ½-inch border around the edges. Fold 
the dough in half lengthwise. Gently pat down the dough 
to remove any air bubbles. Starting along a short end, 
roll the dough into a tight coil, tuck the end of the coil 
underneath, and set aside on the counter. Repeat with 
remaining portions of dough and filling to form ten shao 
bing. Cover the dough coils and allow them to rest for 15 
minutes. (Don’t be tempted to skip this step because the 
dough will not roll out as easily without a proper rest.)

7. Line two large rimmed baking sheets with  
parchment paper.

8. Firmly flatten one coil with the palm of your hand. 
Roll out the coil into a 5-inch round. The dough might 
fight back a little, but be patient or let the dough rest 
for a few more minutes. Place the formed shao bing on 
the prepared baking sheet. Repeat with the remaining 
portions of dough. Cover the sheets with damp, clean 
kitchen towels and allow the dough to briefly proof in a 
warm place, 25 to 30 minutes.

9. Make the topping: Mix the honey and oil together in  
a small bowl. With a pastry brush, top the shao bing  
with the honey mixture. Sprinkle the tops with the  
sesame seeds.

10. Preheat the oven to 400°F. Bake the shao bing until 
golden brown, 17 to 19 minutes. Transfer the sheet to a 
wire rack and let the shao bing cool on the sheet for 5 
minutes before transferring to the wire rack to continue 
cooling. Serve warm or at room temperature. 

Storage notes: Shao bing are best enjoyed fresh from the 
oven but can be stored in an airtight container (a reseal-
able bag works great) for up to 3 days, or in the freezer for 
up to 3 months. Reheat on a baking sheet in a 350°F oven 
for 5 to 10 minutes, until crisp and warmed through. 
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inventor or single 

point of origin. That 

explains why we found 

super-thin-crust pizza 

from central New 

Jersey to São Paulo. 

No other food we can 

think of has as many 

established stylistic 

variations as pizza. 

The good news is that 

the process by which 

a pizza style comes 

into existence is in 

some ways relatively easy to study because it is not some 

long-lost historical process. It’s happening right up to the 

present day, with al taglio being an example of a relatively 

recent pizza style that is gaining popularity.

When we traveled to Rome to research pizza and when 

we sampled “Roman” pizza in other places around the 

world, we found no single unifying set of characteristics 

to merit calling a pizza “Roman style.” By our count at 

least five completely different things were all aiming to be 

Roman-style pizza. Indeed, we found that actual residents 

and pizzaioli in Rome were mystified at the notion that 

there was a single style. That said, the most distinctive 

pizza we found there was al taglio, notably those made by 

Gabriele Bonci and Angelo Iezzi. Al taglio pizza is sold by 

the cut (al taglio translates to “by the cut” in Italian), so 

it is not typically sold as a whole pizza. It’s ordered either 

by weight or by the particular piece. Its most notable 

characteristic is that it’s designed to be baked ahead of 

time and then reheated just before serving. While these 

two pizzaioli have different reheating methods, this style 

is characterized by a high-hydration dough baked in a pan, 

resulting in an open crumb and a slightly crispy bottom.✹ 

What defines how we categorize pizza? A pizza 

style makes sense only when it helps classify a 

distinctive set of pizza characteristics—things that identify 

the pizza in question and differentiate it from others. The 

typical characteristics that come into play with pizza 

styles are the thickness of the crust (super thin, thin, 

medium, bread-like), the crust texture (soft or crispy), the 

crumb texture (tight or open), the amount of toppings 

and sauce (a little, or so much that you need a deep-dish 

pan), and, in some cases, what order the toppings are 

placed on the dough. Style definitions can also include 

specific ingredients (San Marzano tomatoes on Neapolitan 

pizza or Wisconsin brick cheese on Detroit-style, for 

example) and a whole list of other things. Techniques for 

making and shaping the dough and the cooking method 

can also define a style. 

The largest single component of a pizza is the crust. It’s 

also typically the only part that is completely under the 

control of the pizzaiolo because very few grow their own 

tomatoes or make their own cheese. As a result, crust is 

almost always central to the definition of a style of pizza; 

most pizza styles are anchored by their focus on a specific 

attribute of the crust. The idea to make the crust thinner 

or thicker is so obvious that it is unlikely to have a single 
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BY THE CUT:  
AL TAGLIO PIZZA

By NATHAN MYHRVOLD & FRANCISCO MIGOYA

Reprinted with permission from Modernist Cuisine
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Total Time: Active: 15–20 min / Inactive: 5½ h  
Yield/Shapes: one 60 cm by 40 cm / 24 in by 16 in pizza or two 60 cm by 20 cm / 24 in by 8 in pizzas

1. Combine 380 g (12/3 cups) of the water with the yeast in 
the mixer’s bowl, and whisk to dissolve the yeast. 
2. Add the levain, flour, and malt powder, and mix on low 
speed to low gluten development, 7–8 min. 
3. Autolyse for 30 min. Meanwhile, stir the salt into the 
remaining water. 
4. Mix the dough on medium speed to medium gluten 
development, about 10 min. 
5. Add the salt mixture, and mix on low speed until it is 
fully incorporated. 
6. Add the oil in a slow stream while the mixer is running 
on low speed, and mix until it is fully incorporated.
7. Mix on high speed to medium gluten development, 
about 10 min.
8. Transfer to a lightly oiled tub, and shape into  
a rectangle.
9. Perform a four-edge fold by pulling each edge of the 
square of dough to the opposite edge. 
10. Bulk ferment, covered, for 21 h at 21°C/70°F.  
Perform 4 four-edge folds (1 fold every 30 minutes after 
the first 30 minutes) or more until the dough reaches full 
gluten development. 
11. Perform the windowpane test to assess gluten 
development. Take a portion of dough in your hands and 
stretch it: the more the dough can stretch without tearing, 
the more the gluten has developed. The dough will 
hold the window for at least 8–10 seconds and it can be 
stretched to the point that it is nearly see-through when it 
has reached full gluten development.
12. Rest the dough, covered, for 30 minutes after the  
final fold.
13. Turn the dough onto a lightly oiled worktable, trying to 
keep it as rectangular as possible.
14. Generously oil a 60 cm by 40 cm/24 in by 16 in or two 
60 cm by 20 cm/24 in by 8 in Roman al taglio pans.
15. For one pan, do not divide the dough. For two, divide 
the dough into two 700 g pieces.
16. Perform a four-edge fold. Transfer the dough to the 
center of the prepared pan(s) seam side down, trying to 
maintain the rectangular shape. 
17. Rest for 30 minutes, covered. 
18. Gently but assertively stretch the dough to fit the pan. 

NOTES
: For a spiral mixer, we recommend mixing at least 8 kg of 
dough; multiply this recipe by at least 5.

: This dough is mixed to medium gluten development 
twice in order to fully incorporate all of the water. You 
will need to mix this dough on high speed to achieve 
medium gluten development.

: When you are adding the oil to the mixer, try to pour 
it toward the center of the dough rather than to the 
outside. This helps keep it from sloshing around the bowl 
and makes it easier for the mixer to fully incorporate the 
oil into the dough.

: The larger the yield, the longer the dough will take 
to mix. Final mix time at higher speeds may vary 
from machine to machine. Whatever the model 
and yield, the goal is to achieve a good mix and full 
gluten development. Consider our suggested times 
as guidelines only. Use the windowpane test to help 
determine the dough’s stage of gluten development.

: Make sure the dough does not come off the mixer at 
a temperature lower than 18°C/64°F or higher than 
24°C/75°F.

: When you are stretching the dough, don’t force it or 
the dough will tear. If it is starting to tear, let it relax for 
15–20 minutes before stretching it again.

HIGH-HYDRATION AL TAGLIO PIZZA DOUGH

Ingredients Weight Volume Baker’s %
Water, 21°C / 70°F 480 g 2 cups 76.19

Instant dry yeast 3.7 g 11/4 tsp + 1/8 tsp 0.59

Liquid levain, mature 220 g 1 cup 34.92

Bread flour, 11.5%–12% protein, or 00 flour* 630 g 42/3 cups 100

Diastatic malt powder 1.5 g 1/4 tsp + 1/8 tsp 0.24

Fine salt 18.5 g 1 Tbsp + 1/4 tsp 2.94

Extra-virgin olive oil  30 g 2 Tbsp 4.76

 Yield: ~1.4 kg

 *We recommend using Polselli Super 00 Flour.

NET CONTENTS
Ingredients Weight Baker’s %

Flour  740 g 100

Water 590 g 79.73

Fat 30 g 4.02

Salt 18.5 g 2.5

Yeast 3.7 g 0.5

Diastatic malt powder 1.5 g 0.2

Make sure the corners are sharp and fill out the corners of 
the pan. Do not force the dough if it doesn’t stretch all the 
way out to fill the pan on the first try.
19. Proof the dough, covered, for 3 h at 21°C/70°F or 2 h 
at 27°C/80°F and 65% RH. After the first hour, using flat 
hands, gently but assertively stretch the dough out again 
to fill the pan as evenly as possible, being careful not to 
tear the dough.
20. Test for proof using the fingertip test. Gently press the 
exposed surface of the dough for 2 seconds; the pressure 
should leave a small dent in the dough; it will slowly spring 
back, but the indentation should remain clearly visible 
after 1–2 seconds.
21. Follow the shaping, assembly, and baking instructions 
in the Al Taglio Pizza with Ricotta, Pistachios, and 
Mortadella recipe.
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THE PARAMETERS OF A PIZZA
The options for pizza styles are finite—given the relatively simple compo-
nents, there are only so many ways they can be manipulated to develop 
a new style. The most central element is the crust: its thickness and tex-
ture—is it crispy or is it soft—are usually what makes pizza styles distinct. 
Whether or not there is a noticeable rim is another factor, or whether or 

not the pizza is baked in a pan. Think about the soft crust of a Neapolitan 
or the thick, bready crust of a New York square slice. Of course, cheese 
and toppings are players as well, and when the sauce is applied can be 
part of what makes a style distinct.

CRUMB RANGE
here, we show the range of interior crumb from thin (and virtually nonex-
istent) to very thick, with pizza gourmet at the outer end of the spectrum. 
Within the range, the quality of the crumb also varies, from dense to very 
open and back to a tighter crumb.

RIM RANGE
The range of rims does not correspond to the range of the crumbs, though 
pizzas with large rims do tend to have an open crumb within the rim.  
Neapolitan is the best example of this.

TOPPING RATIO
The amount of toppings varies by style and pizza size, but the sturdier 
crusts typically support more toppings. (There are exceptions to this—here 
we have pizza gourmet at the lowest end of the spectrum since it typically 
has under 300 g of toppings to the thick layer of crust.) 

Brazilian thin-crust Thin-crust pizza deep-dish pizza New York pizza Neapolitan pizza artisan pizza New York square pizza detroit-style pizza al taglio pizza Pizza gourmet

detroit-style pizza New York square pizza deep-dish pizza Thin-crust pizza Brazilian thin-crust al taglio pizza New York pizza artisan pizza Neapolitan pizza Canotto pizza

Pizza gourmet Neapolitan pizza Thin-crust pizza detroit-style pizza Brazilian thin-crust New York pizza artisan pizza al taglio pizza New York square pizza deep-dish pizza
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THE PARAMETERS OF A PIZZA
The options for pizza styles are finite—given the relatively simple compo-
nents, there are only so many ways they can be manipulated to develop 
a new style. The most central element is the crust: its thickness and tex-
ture—is it crispy or is it soft—are usually what makes pizza styles distinct. 
Whether or not there is a noticeable rim is another factor, or whether or 

not the pizza is baked in a pan. Think about the soft crust of a Neapolitan 
or the thick, bready crust of a New York square slice. Of course, cheese 
and toppings are players as well, and when the sauce is applied can be 
part of what makes a style distinct.

CRUMB RANGE
here, we show the range of interior crumb from thin (and virtually nonex-
istent) to very thick, with pizza gourmet at the outer end of the spectrum. 
Within the range, the quality of the crumb also varies, from dense to very 
open and back to a tighter crumb.

RIM RANGE
The range of rims does not correspond to the range of the crumbs, though 
pizzas with large rims do tend to have an open crumb within the rim.  
Neapolitan is the best example of this.

TOPPING RATIO
The amount of toppings varies by style and pizza size, but the sturdier 
crusts typically support more toppings. (There are exceptions to this—here 
we have pizza gourmet at the lowest end of the spectrum since it typically 
has under 300 g of toppings to the thick layer of crust.) 

Brazilian thin-crust Thin-crust pizza deep-dish pizza New York pizza Neapolitan pizza artisan pizza New York square pizza detroit-style pizza al taglio pizza Pizza gourmet

detroit-style pizza New York square pizza deep-dish pizza Thin-crust pizza Brazilian thin-crust al taglio pizza New York pizza artisan pizza Neapolitan pizza Canotto pizza

Pizza gourmet Neapolitan pizza Thin-crust pizza detroit-style pizza Brazilian thin-crust New York pizza artisan pizza al taglio pizza New York square pizza deep-dish pizza

    
PHOTO: THE COOKING LAB, LLC
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al taglio tomato sauce—pizza cheese—ricotta—mortadella—pistachios

This pizza is inspired by the way Gabriele Bonci, who popularized this style, assembles his pizza. If you are making the 
pizza ahead of time, it has some temperature-sensitive items on it that you’ll need to remove before reheating and then 
put back on before serving. When you put this pizza together, you need something to attach these pizza toppings. 
Here, it’s ricotta, but you can use a low-moisture mozzarella or goat cheese. Just make sure that it fits in the flavor 
profile of the pizza.

SUBSTITUTIONS
: You can use shredded and drained fior di 
latte mozzarella instead of pizza cheese (low-
moisture mozzarella).

: Replace the mortadella with prosciutto or 
Serrano ham.

: Try hazelnuts instead of pistachios.

1. Preheat the oven.
2. In a small bowl, combine the tomato puree with 
the salt, and stir well with a whisk to dissolve the salt 
completely. 
3. Stipple the dough as evenly as possible.
4. Spread the sauce evenly over the dough with a silicone 
spatula, leaving a 1 cm / 0.4 in border.
5. Bake according to the Al Taglio Pizza Baking Times and 
Temperatures table (see below).
6. Slide the pizza off the pan and onto a cooling rack.
7. Allow it to cool completely. Put the prebaked crust 
back in the same pan.
8. Distribute the pizza cheese evenly over the surface.
9. Return the pizza to the oven to melt the cheese, about 
5 min.
10. Slide the pizza off the pan and onto a cooling rack.
11. Cut into 16 rectangles (4-by-4 grid).
12. Spoon about 25 g (1 Tbsp+ 2½ tsp) ricotta onto the 
center of each rectangle.

13. Fold a mortadella slice into quarters and place it 
directly on the ricotta on each slice.
14. Sprinkle the toasted pistachios all over the pizza slices.
15. Serve immediately; otherwise, when reheating, remove 
the mortadella from the slice. Return the slice to the same 
oven for 1–2 minutes, then replace the mortadella.

NOTE
: These topping amounts are for one 60 cm by 40 cm /  
24 in by 16 in pizza. If you are making the smaller 60 cm 
by 20 cm / 24 in by 8 in pizzas, use half of the ingredient 
amounts on each pizza.

: Tomato puree is seedless. Most tomato purees will  
work here, but we like the texture and flavor of the 
Sclafani brand.

: You can store the al taglio pizza tomato sauce for up to  
3 days in refrigeration. Freeze for up to 3 months.

*If using a PizzaMaster oven, reduce the baking temperature to 290°C/554°F.

AL TAGLIO PIZZA with RICOTTA,  
PISTACHIOS AND MORTADELLA

Ingredients Weight Volume Scaling %
Thick tomato puree 400 g 11/2 cups 28.57

Fine salt 4 g 3/4 tsp 0.29

High-Hydration Al Taglio Dough  1.4 kg n/a 100

Pizza cheese, shredded  300 g 31/3 cups 21.43

Ricotta  400 g 13/4 cup + 1 Tbsp 28.57

Mortadella, thinly sliced 360 g 16 ea 25.71

Pistachios, chopped and toasted  40 g 1/4 cup 2.86

Type of oven Baking temperature Baking 
time 

Rotation notes Additional baking time 
if adding toppings 
after baking 

Reheating 

pizza deck oven preheat oven to 300–315°C/ 
575–600°F*; vent halfway open 

11 min 180° halfway 
through baking

3 min 1–2 min 

bread deck oven preheat oven to 
300–315°C/575–600°F 

11 min 180° halfway 
through baking

3 min 1–2 min

wood-fired or gas-assist pizza 
oven 

preheat oven to 260°C/500°F 12 min 180° halfway 
through baking

5 min 1–2 min

home/still electric oven: place 
baking steel or baking stone in 
the top third of the oven  

preheat oven to 285°C/550°F 
for 30 min

15 min n/a 5–10 min 1–2 min

convection oven: place baking 
steel or baking stone in the 
center of the oven   

preheat oven to 250°C/480°F 
for 15–20 min; fan on high 
speed

20 min 180° halfway 
through baking

3 min 1–2 min

combi oven: place baking steel 
or baking stone in the center of 
the oven  

preheat oven to 300°C/575°F 
for 10–15 min; fan on medium 
speed

8–10 
min 

n/a 2 min 1–2 min

impinger oven preheat oven to 285°C/550°F 3½ min n/a 3 min 1–2 min
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Half Crown Bakehouse
r e k i n d l i n g  t h e  1 8 t h  c e n t u r y  h e a r t h

R 
By JUSTIN CHERRY

Guild Member and Owner/Baker of Half Crown Bakehouse — Summerville, SC

 My path to Half Crown Bakehouse 
was laid out long before I started 
cooking professionally, I just 

didn’t know it then. Starting when I was 
four, my family took part in living history 
events, focusing on the 18th century. On 
a dozen or so weekends each year, we 
would all travel back in time, mostly in 
western Pennsylvania where I grew up. 
We slept in canvas wedge tents, cooked 
outside, and took part in living history 
demonstrations and battle reenactments. 
This is where I fell in love with that past 
age, the era of the American Revolution. 

In time, high school and college sports left 
me less time for living history. When I tore 
up my knee playing football in college, I 
switched to my backup plan, attending 
culinary school. 

It turned out that school and I weren’t cut 
out for each other, so I began working 
at restaurants around Pittsburgh. Then 
I became the chef in a small inn on the 
Maine coast, where two fortunate things 
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happened. I met my wife and fell equally 
in love with local ingredients. I went down 
to Charleston, SC for a few days to learn 
charcuterie from Sean Brock and Travis 
Grimes at McCrady’s Restaurant. There 
I realized I needed to know more about 
making prepared meat products. I applied 
for and received an apprenticeship with 
Dario Cecchini in Panzano, a little hill town 
in Italy’s Chianti region. That experience, 
combining the best ingredients with 
tradition and history got me a job as the 
opening butcher for Husk Restaurant in 
Charleston, SC, in 2010.

I ran the charcuterie program for Husk and 
the Neighborhood Dining Group for al-
most eight years. We specialized in using 
local ingredients, and our wood-fired oven 
was the centerpiece of the kitchen. In 
time, I was inspired to find a new use for 
the oven after the busy Saturday evening 
rush subsided by raking out the coals to 
bake bread for Sunday morning brunch. 
I instantly fell in love with it and started a 
wood-fired bread program.

Not incidentally, Husk had a close 
relationship with Glenn Roberts at Anson 
Mills in Colombia, SC. Along with filling 
our weekly orders, Glenn spent time 
chatting about the history of grains.  
Glenn created Anson Mills to restore 
old varieties of rice, wheat, corn, and 
buckwheat, grains that had nearly gone 
extinct from neglect.

In 2017, another accident changed the 
trajectory of my career and led me to 
Half Crown Bakehouse. I burned my 
hand in the oven badly enough to require 
skin grafts. As so often happens at such 
serious moments, I started thinking about 
my life and my future. I asked myself 
how I could move out of the restaurant 
industry and do something on my own. 
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Out of the oven. Heritage white wheat.
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Because I wanted 
to travel to 
demonstrate 
baking, I took my 
design for a clay 
oven on wheels 
to a local food 
truck construction 
company, which 
built the three-ton oven I 
have today. A local custom 
woodworker added fold-up side 
panels to cover the 21st century 
wheels when I do an 18th-
century event.

So now my mission — achieved 
with the help of my family — is 
to demonstrate and educate 
about baking in the 18th century 
while selling my bread. I travel 
to half a dozen states each 
year, hauling my oven and baking on site. 
Some of my favorite locations include 
places in western Pennsylvania like Fort 
Ligonier, and at Washington’s Crossing on 
the Delaware River at the eastern edge of 
the state. But I especially treasure working 
at George Washington’s Mount Vernon 
in Virginia, where I received a research 
fellowship in 2019 to study foodways of 
the 18th century. Anson Mills sends grain 
to George Washington’s Gristmil I, where 
it is ground on-site for my events. 

When I’m traveling with the oven, I fill 
my schedule baking for a local farmers 
market on Johns Island near Charleston. 

I specialize in breads of 

Oddly enough, my first inclination after 
burning my hand over a wood fire was to 
do something involving fire and wood. But 
I thought back to my childhood and those 
living history weekends. I loved history 
and I loved the conversations about old 
grains with Glenn Roberts. He inspired 
me to research 18th-century grains and 
baking. So I decided to find a way to 
combine history, baking, tradition, and 
feeding people, and at the same time find 
a way to tell a fantastic story that I could 
use to educate folks, just as we had with  
living history.

The name Half Crown Bakehouse comes 
from the bread assizing of 1749 in 
Charleston, a colonial court decision that 
tied the price of bread to the market 
price of flour. One of the loaves cost 
half a crown, so naturally it made sense 
to choose a name that united history 
and baking. All I knew about baking at 
that point I had learned from my mother 
and grandmother, whose father owned 
bakeries in Western Pennsylvania. I 
was self-taught, so my work was cut 
out for me. Glenn Roberts suggested a 
research trip to Georgia. “If you want to 
know anything about the colonial period 
and bread in the south, start with the 
Saltzburgers in Ebenezer,” he said.

That was fruitful advice. The Saltzburgers 
were German Protestants who settled in 
Georgia in the 1740s. They grew wheat 
and built the first gristmill there. On my 
trip, I found a description of an oven used 
by the Saltzburgers, and I thought, this is 
it! I would design an oven like theirs and 
bake bread in it. It sounded simple, but it 
took the help of a lot of different people 
to become reality.

the 18th century, like Carolina Rice Bread, 
using grains of the time period. I bake 65-
80 loaves a week for the farmers market 
and 300-400 loaves over a weekend when 
I’m on the road, all mixed by hand in a 
reproduction 18th-century dough box. 
When I do smaller demonstrations, I use 
an original wooden dough bowl from the 
late 1700s. All of my grain is documented 
to the time period. For leavening, I use 
a mixture of ale yeast — the closest 
thing to 18th-century beer barm — and 
natural levain left over in the dough box 
from previous bakes. The grains and the 
ingredients change depending on the 
region and site I’m visiting.

Washington’s 
Crossing shaping. 

Fort Ligonier 
cornmeal and 
wheat bread.
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Fort Ligonier oven 
empty. Fort Ligonier 
bread haul.
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PROCESS – Brown Bread
Preferment Poolish 
Mix Type of mixer Hand

Ferment  Length of time 0:10 
 Temperature Room

Final Dough
Mix Type of mixer Hand
 Hold back Salt
 Mix style Improved
 Add Salt
 Rest time 0:20
 Type of mixer Hand
 Mix time 0:05

Ferment  Length of time 2:00
 Temperature Room
 Number of folds 4
 Timing for folds 0:30

Shape  Divide As desired 
 Shape Boule
 Proofing device Countertop
 Temperature Room  
 Proofing time 0:10

Bake  Oven type Deck
 Baking device Preheated, lightly greased
  Dutch oven with lid 
  Bake time 0:30 with lid, 0:15 no lid
 Temperature 450°F

This recipe is one of the breads that I make on my 
road trips. It is adjusted to modern capabilities based 
on a newspaper ad for brown bread, or thirded 
bread, from 18th century Boston. This bread was also 
used to pay hired workers at George Washington’s 
Mount Vernon. Brown bread has found various forms 
throughout history and through many regions; this is 
a recipe I created based upon documented works and 
my own culinary knowledge.

BROWN BREAD

 
 TOTAL FORMULA POOLISH  FINAL DOUGH
Ingredients % Kilograms % Kilograms % Kilograms

Total flour 100.00 0.870   100.00 0.870

French Mediterranean bread flour 71.26 0.620   71.26 0.620

French black rye flour 14.37 0.125   14.37 0.125

Pencil Cob cornmeal 14.37 0.125   14.37 0.125

Water  57.47 0.500   57.47 0.500

Cane syrup 11.49 0.100 11.49 0.100

Levain 9.20 0.080 9.20 0.080

Salt 2.30 0.020   2.30 0.020

Ale yeast 0.34 0.003 0.34 0.003

Poolish     21.03 0.183

Totals 180.80 1.573 21.03 0.183 180.80 1.573

Total dough weight 1.573 kg
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Brown Bread 
Contributed by JUSTIN CHERRY

Mount Vernon brown 
bread. Mount Vernon 
lucky haul.

So here I am. I took the best of both 
worlds, baking and history, and combined 
them into what I think is a successful and 
satisfying career. I love doing a trade that 
demonstrates history, creates a great 
product for people to enjoy, and gives me 
the freedom to travel and bake at such 
historic places. ✹
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Grain silos at 
Maine Grains. The 
mill was formerly 
the Somerset 
County jail.

The Kennebec river 
flows through the 
heart of Skowhegan.

 IF you drive six hours (without 
traffic) north of New Haven 
into rural Maine, you’ll find 

Skowhegan. Its quintessential downtown 
is lined with brick and glass storefronts, 
and its former Somerset County jailhouse 
is the home of Maine Grains.

Maine Grains mills non-commodity wheat 
and other grains grown by an independent 
network of farmers in the Northeast. 
The mill is our main supplier of flour at 
Atticus Bakery. In addition to our business 
relationship, Atticus and Maine Grains 
teams have developed strong personal 
connections.

Atticus began using Maine Grains flour in 
2019 and slowly replaced more and more 
white flour with their 75% extraction wheat 
flour, rye, and spelt. In mid-2020, we 
made the leap and eliminated white flour 
altogether. Maine Grains supplies about 

90% of our flour; the remaining flours are 
supplied by other non-commodity grain 
mills like Carolina Ground.

In July, I traveled to Skowhegan on my 
way to a camping trip near the Canadian 
border. I wanted to see the mill, meet its 
owner Amber Lambke, and hang out with 
their baker Evan Orloff.

Amber had offered to put my family up 
in her in-law apartment — two kids, dog, 
and all. Situated a few blocks away from 
the mill, the Lambke’s live in a sprawling 
farmhouse across from the Kennebec 
amid shade trees, gardens, and roaming 
chickens.

Having only met Amber briefly at a grain 
conference Atticus held in 2019, I was a 
bit nervous about staying at her house 
with my two rowdy boys. Those nerves 
proved pointless, however.

Amber and her 
husband Mike 
welcomed us 
with a tour of 
their gardens, 
where my kids 
picked raspber-
ries, garlic, and 
squash. We saw the chickens, from whom 
the boys would later gather about two 
dozen eggs for our camping trip. 

Hungry after the long day, we took a 
quick walk along the Kennebec to their 
café where we’d meet Evan for pizza 
and beer. We sat in the courtyard, lined 
by the brick walls of the bakery and 
neighboring cheese shop. While everyone 
ordered, Evan and I went into the bakery 
to nerd out. They’d scaled up and had just 
received a new Escher mixer and Revent 
deck oven. Evan showed off the new toys, 
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THE FLOUR CONNECTION
By BRIAN LANCE  Guild Member and Bakery Manager, Atticus Bakery — New Haven, CT
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Michael Hansen baking Iranian 
sangak in the wood-fired 
pizza oven at Maine Grains.

Iranian sangak is baked on hot stones. 
Soldiers in the Persian army would each 
carry a few pebbles in their pockets, 
which they would contribute to the com-
munity hearth for dinner bread.
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talked about his process to dial in his 
bread with different gear, and invited me 
to bake with him in the morning. 

I work in New Haven, CT, the land of fierce 
pizza debates. Frank Pepe moved there 
from Naples in the early 20th century and 
claimed to have introduced the first pizza 
to America. That became the first New 
Haven-style pizza. Thin crust, aggressive 
char, only parmesan. Sally’s and Modern 
followed shortly after and completed the 
New Haven trinity, around which circulate 
constant arguments about who makes the 
best. But in Skowhegan’s Maine Grains 
Café, they wood-fire a softer crust, using 
a combination of their 75% extraction and 
sifted spelt (for some added extensibility). 
They go with innovative toppings from 
local farms and food makers.

I met Evan the next morning. He was 
prepping for our mix and was pumped 
to use the new gear. We dumped 
everything into the mixer and hit the 
first speed start. Nothing. We proceeded 
to do the requisite pushing and re-
pushing of buttons, turning knobs, 
resetting emergency shut offs, removing 
panels, searching for tripped breakers. 
Nothing! We had to pivot, deciding 
upon an autolyse in the mixer bowl since 
everything was already there. Then we 
hand-mixed, all the while pushing buttons 
and flipping breakers.

Evan finally conceded and called Amber, 
who rushed to the bakery. After unsuc-
cessfully repeating startup steps again, we 
had to call the equipment representative 

on his day off. We narrowed it down to a 
little 1-volt fuse tucked away in the side 
panel electronics. Unfortunately, finding 
an obscure commercial fuse on a slow 
Sunday morning in Skowhegan would 
prove impossible.

Between folds, Evan and I chatted. We 
also awaited the arrival of Michael Hanson, 
a veteran baker from England by way of 
Tbilisi, Georgia. Evan and Michael were 
scheduled to do a wood-fired flatbread 
demo to kick off the Kneading Conference 
the next day. Michael arrived and kicked 
up the banter level with Michael the veter-
an baker and Evan the young baker going 
rounds about bread styles and techniques.

The three of us spent a good nine hours 
of that drizzly Sunday in the bakery. 
We endured a series of failures and 
shortcomings. The bread overproofed. 
The tart dough was more like brownie 
batter. Too much went wrong to take 
it seriously, and I found humor in the 
failure. Besides, some of the best bonding 
experiences arise in times of struggle. In 
the end, none of the failures mattered. We 
ate Iranian sangak and feta with Michael. 
We joked and talked bread. A good day.

That night Evan, Michael, and my family 
met at the Lambke’s for a brisket dinner 
that Amber had prepared. Beer, wine, and 
conversation flowed till around midnight. 
We even broke out a globe for a long 
discussion of geography.

The next morning, my family and I 
stopped into the café to say our good-
byes and wish everyone success with the 

Kneading Conference. We loaded our 
trailer and hauled it out of Skowhegan. I 
left feeling rejuvenated as a baker. It had 
been refreshing to spend time in a differ-
ent shop, talking and joking. The Lambke’s 
hospitality left me feeling accepted and 
connected. Visiting them transcended any 
business trip made simply to see the sup-
ply chain’s upper links. So much more, this 
was a chance to make friends, share ideas, 
and bond over meals.

In Skowhegan, I felt the potential for 
closeness within the farmer-miller-baker 
relationship. A potential only present in 
a regional grain community filled with 
passionate people, all united by food. ✹
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The shop at Maine Grains 
sells all their flour and 
baking supplies.
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PLACEMAKING 
IN THE ERA OF 
GHOST KITCHENS
 Bottoms up Bagels on transitions, team, 

and that ornery pumpernickel bagel

improve team morale, produce more 
consistent products, and expand their 
menu to include more deli classics, served 
up on over fifteen types of scratch-made 
bagels across a half dozen dough varieties. 

Stand outside The BUB Hub and witness 
the deliberate, industrial aesthetic. Milling 
about, you’ll find a focused, talented 
team harnessing the power of flour, 
water, salt, sugar, and yeast. With this 
level of transparency, it’s still a marvel 
that some dare to ask “Do you make the 
bagels here?” You can guess at the reply, 
because the secret of their bagels isn’t the 
water — they can make an amazing bagel 
anywhere — it’s in the attitude: friendly, 

Ms. Arlene making seasonal strawberry cream cheese. Pizza bagels prepped and ready to go. Hand rolled bagels baked off for wholesale customers.
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 O n a Wednesday evening in June, 
a line swirled around the eastern 
side of Greenmount Avenue in 

North Baltimore. In the golden summer 
light, the Harwood Community Garden sat 
perched across the street, its signature 
art piece in the shadow of the not-yet 
setting sun. The crowd, not too organized 
or in a hurry, gave off a palpable energy, 
seemingly happy to be out and together 
amongst strangers as COVID began to 
lessen its grip.

Inside The BUB Hub, five of the crew 
raced around, putting together pizza ba-
gel orders: Joi on the door and Dylan on 
phones and delivery; Persephone working 

the ovens; Joan and Michelle assembling 
the open-faced specials that kicked off 
BUB’s Wednesday Supper Series and 
helped mark the one-year anniversary of 
opening their brick and mortar. 

Once 100% nomadic, BUB’s space (AKA 
“The BUB Hub”) finally merges their open 
production concept (think, see-through 
ghost kitchen) with the retail bagel shops 
of their childhoods. After starting their 
journey baking out of their home, they 
moved to community centers, followed 
by a church kitchen, and most-recently, a 
carelessly-run commissary. This “room of 
their own” has allowed them to deepen 
relationships with the local community, 

By MICHELLE BOND  
& JOAN KANNER

Guild Members & Founders 
of Bottoms up Bagels 
Baltimore, MD
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but no nonsense. It’s the Jersey way, and 
it’s in everything they make. 

As women in their forties, Joan Kanner 
and Michelle Bond know what it’s like to 
build things that go relatively unnoticed —  
each having had another career prior to 
starting Bottoms Up Bagels. “In one way 
or another, we each had reached the limit 
of the impact we could have on those 
environments,” says Bond.

At BUB’s founding in 2015, it wasn’t so 
much a love of baking (although the two 
are definitely foodies and catered events 
for friends) that made them leap into the 
food industry as much as it was a desire 
to reconnect with people at a basic level — 
and of course missing good bagels! These 
connections would come with customers, 
but also in the team and culture that their 
nearly six-year-old business has created.

“There was an obvious void for this kind 
of food in our area and elsewhere. Rather 
than trying to wish it into existence or 
wait for someone else, I thought, let’s see 
if we can do this on our own,” Kanner says. 
And build they have. Now a team of nearly 
10, the bakery/fast-casual restaurant sits 
in an under served part of town. 90% of 
their team lives in Baltimore City and 50% 
in the shop’s same zip code, including the 
founders themselves.

“As food consumers, we were tired of 
being told what to like and getting indif-
ferent service from most non-high-end 
food places. We wanted the quality of a 
custom-made meal that didn’t feel exclu-
sionary or pretentious,” Bond emphasizes. 

After all, that’s what the two grew up with 
in northern New Jersey. Michelle hails 
from Belleville, where all the bagel shops 
were run by 2nd and 3rd generation Italian-
Americans. Joan, from Irvington, remem-
bers Polish and Eastern European immi-
grants setting the bar with institutions like 
Kartzman’s Deli and Watson Bagels on 
Chancellor Ave. “Watson had these huge 
windows with steam clinging to them, and 
so much activity behind them. I would go 
with my grandparents on a Saturday night 
and return home with a hot bag of bagels 
just in time to watch the Golden Girls,” 
recalls Kanner. 

Even while operating solely as a pop-up 
at farmers markets and local breweries, 
the vision of a bagel shop, with steam on 
the windows and production at its core, is 
what drove the founders, search for (and 
eventual creation of) the BUB Hub. “We 
have always believed that people want 
community anchors and small businesses 
they can interact with, modern Mom and 
Pops,” notes Bond. “Even during the rise 
of fast-casual eateries and third-party 
delivery services, we’ve felt that folks are 
yearning for connection to their food and 
the people who make it.” 

And, while opening a physical location 
during the pandemic was never part of 
the plan, it’s this belief and approach to 
customers and craft that BUB credits with 
keeping them afloat this last year. “Our 
products are painstakingly made by hand, 
but they aren’t out of reach or exclusive. 
That’s really important to us.” Sure, it 
took 27 test batches for Michelle to get 

Michelle and Joan in front of the BUB hub. Bagel coating in progress.

Salt and pepper bagels before final proof. Yes, we 
boil them! Egg bagels out of the oven.

MEMBER  NEWS
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PROCESS
: Combine garlic, cashews, and parmesan 
in a food processor and grind until 
incorporated. 

: Add arugula and extra virgin olive oil and 
pulse until paste-like consistency. 

: Add sea salt and black pepper. Mix for 
10 seconds. 

: Add additional seasoning to taste. 
: Use within 24 hours or freeze 
immediately.

HOUSE MADE ARUGULA PESTO
Contributed by Bottoms up Bagels

Great as a bagel spread, dough inclusion, or pasta topping.

RIGHT: Fresh poppyseed bagels. BELOW FROM 
LEFT: Marble bagel dough. Kimmelweck bagel 

sandwich. Michelle and her new best friend HP60.

MEMBER  NEWS

HOUSE MADE ARUGULA PESTO

Ingredients  Kilograms
Garlic, fresh-minced  0.014

Arugula  0.227

Cashews, halved  0.113

Parmesan cheese, fresh-shredded  0.100

Sea salt  0.003

Black pepper, coarse-ground  0.0014

Extra virgin olive oil  0.100

their pumpernickel bagel right where she 
wanted it, but that’s part of the fun. 

“We’re proud to have always been thinking 
bigger than we are, without skipping the 
steps it takes to really build a customer 
base and consistent product that people 
can count on, especially now amidst so 
much uncertainty,” says Bond. 

Whether it’s considering their food 
(house-made meats, hand-crafted lox, 
curried chicken salad, or breakfast hashes, 
just to name a few), the BUB Roadshow, 
where the team takes their well-oiled 
pop-up model to other cities, or setting 
up the new shop, they’ve been intentional 
about creating a space that has room 

for everyone in it — team, customer, 
community. 

“Even when we were nomadic, it was about 
creating a legit bagel shop feel. Extensive 
menu. Quick service with a Jersey 
attitude.” Kanner continues, “I mean, we 
recreated a bagel shop under a 10' x 10' 
tent week after week, and people ‘got’ 
what we were trying to do. They showed 
up in 20-degree weather with sideways 
wind and pushed us to keep perfecting. 
That’s a connection you can’t have with a 
shipping container somewhere.” ✹

The Toll Taker featuring House Made Arugula Pesto.
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BREAD FROM FIRE: 
which wood-fired 
oven is right 
for you?

TECHNICAL  ARTICLE

18 years ago, a colleague asked me 
to build a wood-fired (earthen) oven for 
his new restaurant. When I fired it up for 
the first time, the chef decided to cook 
an eggplant for a test. A few minutes 
later, when he came out to turn it — it was 
done! “Faster than a frikkin’ microwave!” 
he exclaimed. And better tasting.

Really!? Yes. The way a wood-fired 
masonry oven holds and transfers heat 
really does make a difference. Because 
masonry retains heat, it requires no 
constant transfer from fire to air to food. 
In addition, it cooks with more than just 
hot air (aka convection — which makes 
your bathroom steamy & comfortable 
after a hot shower — until the fan sucks it 
away!). It also provides even exposure to 
radiant heat (how sunshine warms you on 
a winter day), as well as the intense heat 
that’s conducted directly from hot floor 
bricks into your dough (the way a hot cup 
of coffee warms cold hands).

Altogether, these three heats not only 
reduce cooking times, but also produce 
a flavorful and chewy crust, moist and 
tender crumb, and the added boost to 
your levain known as “oven spring,” which 
raises your high loaves so high and makes 
the cuts in your crusts more dramatic.

So you want one! But rather than trying 
to “sell you the best” — or get technical 
about all the details (most of which are 
easily available on paper and/or online), 
I thought it might be more useful to talk 
about your options, from small, quick, and 
cheap (even free!), to spendy and more 
resource-intensive:

First, if you don’t have the time or budget 
to build a backyard oven, the simplest 
home option is what’s called a “cloche” — 
literally a baking “bell” — or lidded clay 
pot, of which there are many versions. 
After preheating in your conventional 
oven, you place your loaf on the hot base 
and cover it with the hot lid — a one-loaf 
masonry oven! I’ve even heard of folks 
using a (clay! not plastic!) flower pot. A 
cast-iron dutch oven also works.

But to bake more than a loaf at a time, 
you’ll need something bigger. You can 
build your own (from earth, brick, or 
high-temp cement), hire a mason, or buy 
a modular unit that’s ready to go right 
out of the box. Prices vary from hundreds 
to tens of thousands of dollars. A good 

scrounger can build one for nothing. 
Whatever you choose, it will reflect a 
chapter of oven history, as follows:

Before ovens, we roasted our food 
over flame or coals, turning and ending 
the food to ensure even cooking. Or 
we cooked direct in hot ashes and just 
brushed it clean before eating. For bigger 
items, we added more heat by adding hot 
coals or stones and more ash on top (or a 
hot clay pot — ancient Egyptian drawings 

Cloche or baking bell — a lidded clay pot.
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ABOUT THE AUTHOR: I built 

my first wood-fired oven (out 

of earth) in 1994, and have 

used a variety of materials to 

build ovens, stoves, homes, 

heaters, and other sculpture. 

The oven at my house 

combines an earthen dome 

with an arched brick doorway. 

But I’ll cook in whatever’s hot! 

I also wrote a little book called 

Build Your Own Earth Oven, 

and continue to evangelize 

about the joys of earth, air, fire, 

water — and bread!

By KIKO DENZER 

Guild Member, Author  
& Baker — Philomath, OR
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show bakers doing just that!) From there, 
it wasn’t far to a clay pot big enough for 
a much larger fire and all your loaves. You 
can still see old Roman ovens in Italy (an 
intact dome will still work even thousands 
of years later).

On the American continent, the Zuñi dug 
large holes which they fired hot enough 
to cook all the corn they could fit into 
it. When the European settlers arrived 
and made their way across the prairies, 
they dug holes in earthen banks to bake 
their sourdough. Crews of immigrant 
railroad workers stacked stones to make 

“temporary” ovens beside the tracks, some 
of which can still be seen out west. I came 
across a Brit online who told of building 
his mom an oven when they left London 
for a couple of weeks to harvest hops. He 
tamped dirt over an old barrel, burned out 
the wood, and all their neighbors baked 
their bread in it. (If a barrel isn’t available, 
pile up sand or other soft stuff, or make 
a rough basket of sticks.) If you have a 

stash of old bricks, you can stack them up 
into a corbelled vault without mortar and 
build a working oven in an hour.

Any wood-fired oven will make good 
bread, but it will also make you into 
keeper of the fire and lord of the hearth 
(the word lord originally meant “guardian 
of the loaves”!). It will teach you things 
you can’t learn any other way: not just 
pizza, bread, and good food, but also 
knowledge of where your firewood comes 
from, which wood is best for starting the 
fire, which for heating, which for cooking 
pizza.… You’ll learn to build a fire so it 
barely smokes (burn from the top down 
instead of bottom up). You’ll learn to split, 
stack, dry, and store the wood. And I 
hope you’ll learn to better appreciate the 
gifts of forests, which are so much more 
than a “fuel crop.” (The forest exchange 
of oxygen for carbon makes life on earth 
possible and also creates and supports 
the complex, interdependent communities 
that sustains everything from soil to 

societies.) You might even learn to start 
the fire by rubbing two sticks together, a 
skill that roots your knowledge in a past 
shared by every human on  
the planet.

No other animal makes fire! It gave us 
access to more food made that food 
easier to digest, all of which helped grow 
the brains that made pottery, brick, metal, 
tools, families, tribes, societies, and 
culture. The deep root of our common 
past, no matter where we come from, 
grows out of a burning ember. Blowing 
that ember into flame returns us to a ritual 
labor that fills a bigger hole than the one 
in our empty bellies.

What makes us happy, healthy, and human 
gathers, like friends and family, around 
the fire. And of course, fire also lies at the 
root of our most pressing environmental 
and political problems and challenges, 
whether we’re burning sticks, coal, oil, gas, 
or (nuclear) rocks. Fire, bread, life! ✹
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REFERENCES & 

RESOURCES:

Oven masons: 

Masonry Heater 

Association of North 

America

Paula Wolfert, on 

cooking in clay

More about ancient 

Egyptian ovens and 

baking practices: 

different kinds of 

ancient Egyptian 

breads reviving 

ancient Egyptian 

yeast

Yes, we baked those loaves in that pile of bricks (and 
squished some mud in the cracks, since the bricks were 
old and worn).

Bhatti are cooked directly in the ashes of a hot 
fire, a method still practiced today, and a good 
trick for when you go camping.
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“A bake-oven can be made of clay and an 
old barrel…Make a good, rousing fire in the 
barrel,…until all the staves are burned out 
and the surrounding clay is baked hard. 
This makes an oven that will bake as well, 
if not better, than any new patented stove 
or range at home…If…you have no barrel…, 
there are other methods that will answer 
for all the cooking necessary to a party of 
boys camping out.” — D.C. Beard, in The 
American Boy’s Handy Book.

This restaurant 
oven, named 

“maya” by the 
baker in the photo, 
is still going strong  
after 18 years.

An ancient Roman oven in the ruins of Pompeii; note the large querns, which were used to grind the grain.

Egyptian Old Kingdom 
bread mould, 2649–2100 
B.C., Egypt, Giza, Debris at 
NE corner of mastaba, 7½ 
x 8¼ in.; Boston Museum 
of Fine Arts Expedition; 

“coarse redbrownware, 
concave, thick walled, 
angled rim, thick, uneven, 
heavily eroded concave 
base, white wash, straw 
temper, eroding at edges.” 
Excavated in 1935 by the 
Harvard University-Museum 
of Fine Arts Expedition; 
assigned to the MFA in 
the division of finds by the 
government of Egypt.

This underground corn roasting oven would have been big enough 
for people to get in. After firing, they would load and unload 
as much of the corn harvest as didn’t dry out by harvest time; 
green stalks were added (for steam?) and the openings plugged 
(sometimes they blew out). Whatever didn’t get eaten at the 
harvest feast would be dried and stored.
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Leaders in the field like Steven Kaplan, 
Grayson Gill, and BBGA Executive 
Director Mitch Stamm now debate the 
value of formal baking education versus 
apprenticeships, or some possible 
combination of the two. 

In France, there is a different option, 
namely joining an ancient, elite group of 
bakers in a program that goes far beyond 
the usual training in terms of the material 
covered, extensive practical experience, 
and life skills. 

The Compagnons du Devoir et du Tour 
de France, or simply the Compagnons, 
have been in existence since the Middle 
Ages. Trades like masonry, carpentry, 
fine metal work, and shoemaking were 
overseen by Confrèries (brotherhoods) 
and Corporations that set business and 
trade practices. The Compagnons, on 
the other hand, managed every aspect 
of training bakers. (Incidentally, the word 
Compagnons is related to “companion,” 
from the Latin meaning someone 
with whom one breaks bread.) The 
Maîtres (masters, bosses) enjoyed a 
system that required low-paid, 12-year 
apprenticeships before an apprentice 
could become a journeyman. Then 

they did their best to make it difficult, 
financially and otherwise, for journeymen 
to become masters like themselves, and 
hence their equals.

Yet the system lived on. Training consisted 
of traveling around France — a pre-
bicycle “Tour de France” — to gain the 
full knowledge of baking in the country’s 
various regions. Compagnonnage was at 
its height in the late Middle Ages, and its 
influence would ebb and flow depending 
upon the political and economic climate. 
In some ways, it’s surprising that it has 
survived at all. But the Compagnon bakers 
have been on an upswing since the 1980s.

Today, the Compagnon program provides 
enhanced training and is open to anyone 
who has obtained the baker’s basic 
training qualification (Certificat d’aptitude 
Professionnel or CAP), which is taught in 
baking schools and apprentice programs. 
Candidates also have the option of  
joining early to earn their CAP with  
the Compagnons. 

The system is highly structured. Newly 
arrived apprentices are given a review of 
CAP basics and a practical exam to be 
sure they are ready for paid externships. 

Only then are they officially accepted  
into the program. Successfully finishing 
the Tour De France is capped by a major 
work — these days, artistic pieces, and 
perhaps also some written research. Yet 
for all the structure, Compagnons are not 
obliged to sign on for fixed periods and 
are free to leave at any time.

For the traveling Compagnons, there 
are many Maisons (houses) throughout 
France and affiliates in other countries, 
including Canada’s Québec Province. 
They move from one house to the next an 
average of twice a year. Each house is run 
by a mère (mother) who sets the tone and 
can be a reassuring presence to younger 
members. Members mingle at meals in a 
common dining room, and the days are 
full: work, evening courses, and other 
activities may occupy twelve hours a day, 
six days a week.

Completing the program usually takes 
between four and seven years, but many 
remain, long after their traveling days are 
over (when they are called sédentaires —  

“settled ones”), acting as patrons 
themselves, hiring young Compagnons  
as they travel through France, helping  
at training sessions, and organizing  
social events.

By JAMES MACGUIRE   

Guild Member, Baking Instructor and Food Writer — Montréal, QC

Medieval Tradition  
Sets the Road for  

New Bakers 

How can we train new bakers?

TECHNICAL  ARTICLE
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A Deeper Mission
The Compagnons also have a deeper 
purpose: instilling life values like unity 
and self-improvement, faithfulness, 
honesty, fraternity, generosity, discipline, 
and patience. Members are expected to 
mentor one another from the beginning.  
A guiding motto is, “Be neither 
subservient nor self-serving — serve.’’ 
My meetings with members have borne 
these qualities out, although in a few 
individuals, high levels of competence are 
accompanied by a bit of arrogance.

These are indeed very serious bakers. 
Raymond Calvel was a mentor to the 
group, but formulas I’ve seen are more 
fastidious than his, reminding me of 
today’s baking competitions where the 
goal seems to be to impress judges by 
pulling everything from the baker’s bag  
of tricks. 

There is much to like about the 
Compagnons. They maintain a friendly 
image, holding open houses and offering 
tours of their workshops. All bakers 
are seen in a positive light in France, 
especially the Compagnon bakers who 

have long been nicknamed 
Chiens Blancs (white dogs), 
conjuring an image of a 
gentle, faithful pet.

Nevertheless, although 
it is not apparent on the 
surface, the group maintains 
a marked insularity towards 
outsiders. Over the centuries, 
a layer of secrecy and 
anonymity was necessary 
when they fell out of favor 
with kings or nobles or when 
clandestine training sessions were held 
to help Compagnons become masters. 
Even today, upon acceptance into the 
group, they are identified not by their 
given name but by that of their home 
province. Then a distinguishing quality is 
added when they finish, a sobriquet which 
becomes their identity for life: Burgundian 
the Perseverant or Provençal the Faithful.

Members are tight-lipped about the inner 
workings of the organization, and my 
queries even to former members have 
been met with stubborn silence. A recent 
article by a young Burgundian baker 
about his life with the Compagnons was 
preceded by the caveat that he would 
not reveal the secrets that have made the 
organization what it is. Even to casual 
observers, communal living and an almost 
religious devotion to beliefs that appear 
to extend well beyond the knowledge of a 
craft start to have the earmarks of a cult. 
They also share the square and compass 
symbol with Freemasons, another secret 
society, although there is no official link 
between the two.

To give another hint of the Compagnons’ 
secrecy, I had no idea until recently that a 
friend had been a member. In retrospect, 
there had always been indications. He 
had deep baking knowledge, and his 
hand skills were precise and purposeful, 
as though he’d been taught by unusually 
attentive supervisors. He joined the group 

TECHNICAL  ARTICLE

at age 15 in the mid-1960s, a time in 
French baking when most bakers made 
over-mixed, bloated, tasteless baguettes. 
However, he was lucky enough to get 
exposure to some of the exceptions. The 
end of his journey was interrupted by 
an obligatory stint in the French army. 
Military service proved to be an overload 
of the rigid structure and discipline 
that he already knew too well from the 
Compagnons. His experience made his 
return there difficult. The intense fervor in 
the houses began to feel oppressive, and 
the reprimands from the mère for uttering 
minor swear words as she monitored 
the dining room suddenly seemed silly 
to an ex-soldier. As was his right, he left, 
but without the least animosity. Instead, 
he remained grateful for everything he 
learned and ever since has stayed in touch 
with friends who remained Compagnons. 
I pushed our conversation no further 
because I had the impression that he 
didn’t want his experience to influence 
newcomers who should be allowed to 
form their own impressions first.

In truth, however interesting the 
Compagnons system may seem to an 
outsider, it is deeply embedded in the 
specifics of French history and culture. 
How likely is it that anything similar  
could be replicated on a large scale in 
North America? ✹Two gents proudly brandishing their ceremonial 

canes, the origin of which was the Compagnons’ 
long walks from city to city.

Coat of arms/emblem of Les Campagnons 
boulangers et Pâtissiers Restés Fidèles au Devoir.
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