in the flour, in the air, and on ¢

ancously. After fermentation begins, the

“train® it into a lively and predictable starter

1) Mix § pounds of bread flour—half white and half whole whear. ¥ou will use
this §0/50 flour blend ta feed your culture and develop your starter. All-purpose
flour will work as well. Fill a small, clear bowl halfway with lukewarm waer.
Add a handful of the 50/50 flour blend to the water and mix with your hands to
achieve the consistency of a thick batter with no lumps, Use a dough spatula te
clean the clumps off your hands and tidy the inside of the bowl. Cover the bowl
with 3 kitchen towel and place in a caol, shaded spot for 2 10} days.



‘med arg

2) Afiter 2 to } days, check the culture to sce if any bubbles have fo
the sides and on the surface. If the culture seems inactive, let it st for anothey
si rface.

or two. ; e
By this time, a dark crust may have formed over the top of the mixtyre,

which is typical. Pull the crust back ar .
mentation, In chis initial stage, when the culture smells strong like stinky chegse
it s very ripe. Now it is time t0 do the first feeding,

note the aroma and bubbles caused by foy

and tastes sharply acid

1) To feed the culture, discard about 80 percent of it. Replace the discarded
portion with equal amounts of water and the 50/50 flour blend. Mix to combine
just as you did in step 1. You have now begun training your culture into a staryer,

Repeat the discarding and feeding process once every 24 hours at abour
the same time each day, preferably in the morning, Don't worry to0 much about
the quantities of water and flour in these feedings—you want a thick bater. The
important thing is that you feed the starter and pay attention to its behavior s it
develops.

As the balance of yeast and bacteria is established, the volume of the starter
will inerease for several hours afier feeding and then begin o collapse as the cycle
winds down. Note haw the aroma of the starter changes from stinky and sharply
acidic 1o sweet and milky just after the feeding, when the starter is at the freshess
or youngest stage in the cycle. “Fresh” and “young” are expressed and under-
stood here in two ways: . the sweet stage of ripeness having been fed the normal
ummauom)mz.w"wmnhmuwa}-ﬁu
Having been fed using a very small inoculation (5 percenc), yer still ac the same

; # predictably and




Making the Leaven and Mixing the Dough
When your starser is rising and falling 2
ready to make bread. When prepar

edictable manner, you are now

g to a dough, bread ba use wei
measurements. Measuring the flour, water, and ,_.I?b, w-sgjlst‘tl‘(\r\:“vuhe :,:53“
to visualize bread recipes as parts, or ratios, of the whole. As you learn ta rn;:.:
a variery of different bread recipes, you'll see how clasely related they are. For
ease of calculation, the bread recipes throughout the book use metrie weights

1) The night before you plan to mix the dough, discard all but 1 mblesposa of
the mature starter. Feed the starter with 200 grams of warm (78*F) water and
200 grams of the 50/50 flour blend. Cover with a kitchen towel and let the starser
rise overnight at a cool room temperature (65°F). This is your leaven

By the morning, the leaven will be aerated by wild yeast activity, and the
volume will have increased by abour 20 percent. The most reliable indicarion thar

your leaven is ready is if it floats in water, a result of the carbon dioxide gas pro-
duced by wild yeast activity. To test the readiness of your leaven, drap a spoonful
of it inte a bowl of moderare room-temperature water. If it sinks, it is nos ready
to usc and needs more time 10 ferment and ripen. You can expedite the fermen-
ration by puiting the leaven in a warm place and checking again after a half hour.
Your leaven should smell sweet in an overripe-fruit sort of way. 1 call this
a young leaven, meaning it has not fermented o the point that it smells vincgary.
If your leaven does smell vinegary in the morning, you have two options. You can
‘mix the dough using this leaven, but with the expectation that your bread will
taste more sour. Or you can diseard half of the leaven and add 100 grams of wars
water and 100 grams of the 50/50 flour blend. Doing this dilutes the acidity of




INGREDIENT

The amou

relative to the fl called he
hydration percentage Dough

de with 600 grams of wager

41,000 grams of flour is
60 percent hydration. In ther

s, the amount of water is

60 percent of the weight of the
flour. The basic country dough
here will be 75 percent hydrarion,
The table below is the formula
for the basic country dough in
this chapter. Here we start with
75 percent hydration-making
the dough easy to work with
from the start. As you ger com-
fortable with softer doughs,
you can increase the percent-
age of hydration gradually to

suit your taste,

QUANTITY BAKER'S PERCENTAGE

Water (80°F)
Leaven

Total Flour

White Flour

Whole Wheat Flour
Salt

700 grams plus 50 grams 7§
200 grams 0
1,000 grams (1 kilogram)
900 grams
100 grams

20 grams









Continue dis:nrdms a portion of the starter and feedi

A8 8tep ¥ on page 46, If you wanr to bake only
Maintaining your sarter. J

4dd 1,000 grams flour—
the water and mix thoroughly by

it daily, as instrucged
intermittently, see page 71 aboy

#00 grams white and 100 grams whole whear—y,
¥ hand until you do ot see any bits of dry flay,
Clean your hands and the sides of the bawl with a dough spatula. Let the 4

Fest for 25 to 40 minutes. Do nor skip the resting period. Working with the namype
of the dough, che resting perind allows the procein and starch in the
absorh the water, swell, and then relax into a cobesive mass,

lour o

#) After the resting period, add the 20 grams salt and the 50 grams warm wares

£ the dough. Incorporate che salt by squecring the dough between your fingers,

The dough will first break apart and then will re-form as you turn it in the bowl,

Don's worry if the salt docs noe seem to dissolve right away. Fold the dough on

top of itself as shown in the phetos and transfer it to a small, clear container.

At Tartine, we usc 1 container made of a material with insulating propertics,

0 maintain the warm emperature of the dough during this crucial development

stage. If you have never made bread, it's insteuctive to be able 5o see the aeration

of the dough a1 it develaps. We like thick plastic because it is safe and casy to

clean. A heavy glass bowl would also wark well.

The daugh has now begun its first rise, called the bulk fermentation

9t bulk rise. This crucial step should not be rushed, a its primary purpose s

@ develop flavor and strength in the dough. The bulk rise is highly ten

', and as a rule, warmer dough ferments faster. At Tartine, we ey

the dough at a constant emperarure between 78 and 82°F 1o ac

the full bulk fermentation in 3 to # hours,
s that a small mass of fern







ugh will be). When you

the stone

eparaie shelf fr

arm
oler bulk fermentation

f e will keep the

turn the o

n

leave for a few hous

If you w:

Might be desirable, Page 74 explains how the bread-making process can be

tailored to fit your enviconment and schedule

e that the dough is never kneaded on a work.

5) Using my rechnique, you'll n
surface. The dough development that bakers usually achieve by kneading s
accomplished here by giving che dough a series of “turns™ in the bowl during the
ion. This process is cleaner than kneading outside the bowl and

bulk ferment,

accomplishes the same degree of development with much less wark

TARTINE BAEAD
b



leﬁh‘rwIll.l‘l'llh!dnuﬁh.lytkeendnrlhzlhr@hcu,(blﬁoﬂghvmfal
. is more cohesive and releascs from the




:.).:1’:_:; :‘:f'.'r;mh £ pull all the daugh out of the consiner onta sa
ki ;f ace. Lightly flour the surface of the dough and use 2 beney,

< dough inte two equal pieces (remember, this recipe makes engy
bread for tw loaves), s you b - hoigh
Loy you cut the first piece, use the bench knife 10 flip it sq
ephes e rests on the work surface. Do the same with the second pigee

At this point You wamt to incorparate as little flour as possible into che
g, Fold the cut side of each pece of dough aata itelf 2 that the flome
the surface of the dough is sealed on the outside of the loaf. The outer surface
of the dough will become the cruse, so you may use more flour on your hands 1g
avoid sticking,

Using the bench knifc and onc hand, wark each piece of dough insa s
round shape. Tension builds when the dough slightly anchors to the work sur-
face while you rotate it. By the end of the shaping, the dough should have a taus,
smooth outer surface. You want to develop a strong tension in as few movements
21 possible—use decisive yer gentle force while handling the dough. If the surface
¥ips, you have gone too far in developing rension. Don't worry if it daes rip—chis
is just an indication you should stop shaping and let the dough relax.

7) After dhis initial shaping, ler both rounds of dough rest on the work surface
2010 30 minutes. This stage is called the bench rest. Make sure the dough is net
exposed to drafis, which will cool it t00 miuch. A draft also can cause a dry
form an the top of the dough, compromising the final shaping, You may need
lightly flour the dough and cover it with a kitchen towel, :
During che bench rest, cach round will relax and spread inte  thick|
sake shape. The edge around the circumference should appear fat and rowns
mot flat and capered or “dripping” off the edge. If the edge is flat and the
spreading too much, these are indications that the dough did not 4
during the bulk fermenration. To correct this, simply shape
time—which s like giving the dough an extra rurn in the c







The final shaping involves perfarming a serics of folds _eakin,
:_“?::: v :;:::‘f the dough. The succesive folding buildsrension T(,;”,d
et orm and rises substantially when baked. Bakers call thiy

€ rise “oven spring,

First, working with one round a¢a time, fold the third of the doug)
<losest o you up and aver the middle third of the round. Stretch out the dyy
hur-sunuu,- t your right and fold this right third over the center, Stretch the
dough 10 your lef; and fold this third over the previous fold. You are now starting
foget a acat package.

Stretch out the third of the dough farchest from you and fold this flap
toward you, over the previous folds, and anchor jt in place with your fingers,
Then grab the dongh nearest to you and wrap it up and over, while rolling the
whole package away from you so that the smooth underside of the loaf is now
the top and all the seams are on the botom,

Cup your hands around the dough and pull it toward you, rounding it
against the work surface to tighten the tension and seretch the outer surface to
close the seam. Ler the shaped leaf rest for a minure. Repeat che folding with the
remaining round,

9) In a small bowl, make a 50,50 mixture of rice flour and wheat flour. Line wo
baskets or medium bowls with clean kirchen towels and lighaly flour the towels
with the flour mixture. The patina of flour prevents the dough from sticking
during the final rise. Using the bench knife, lift each shaped loaf off the work

surface and transfer it to a basket or bowl so that the smooth side is down and
the seam is centered and facing up. The loaves will now rise in preparation

At this point you have two options, The dough can rise at warm r
femperature (75-80°F) for about 3 to 4 hours before baking, This is c:
final rise, and at 2 hours, it will yield mild-flavored loaves.




























he surface o
:3.’:‘:‘:;.-:::-:;:;:“ of the loaves iy the basket or bowl with rice flour. When
O Bl e Bm-‘l’:'dm: the kitchen mirts and carefully pull the heated shal
i the aven. Please exercisg paper " \"P o the stove. Leave the other pan, oe lid

¢ SXHEIE Cattion when handling the o 4
o it ndling soker. The pans
S S0UTH 8 Wil Evtee serere e i pous ity ks P

inverting the basket or bowl, turn the doen
] into the hat pan. 1f i
the towel, use more rice flour mixpure IE pr g

4) The loaves are cut or scored to help them fully expand in the oven. An
unscored loaf will aoc rise 1o ies posential and will ffes burat spen aloag the
sides. The angle, quantity, and patsern of the scores all affect how the logf
expands in the oven and deermine the final appearance of the loaf. Experienced
bakers use techniques that give shem the effec they wan, and types of scores can
become signarures. Scoring is also used 10 distinguish different types of breads
and to derermine the aestheric of the final loaf.

Make your seoring pattern on top of the loaf with the corner edge of the
razor blade. For a round loaf, 1 suggest a simple square with four cuts. 1 you
want the loaf to have pronounced “ears,” make shallow cuts at a very low angle
(almest horizontal) to the dough.
1f your loaf is in the deep pan of the combo cooker or in a conventional
dutch oven, take care not to burn your forearms on the edge of the hot pan
scoring the loaves.

5) Return the shallow pan holding the loaf 1o the oven and cover with
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