Bread 2008

The First Step Towards
Addressing My Culinary Achilles' Heel...
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The Reference

 When it comes to baking, which is probably the oldest cooking
technique, it's always good to use a seminal reference for
Inspiration.
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The First Rise

* Once the first few ingredients are mixed, the dough is left to rise.
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The Need to Kneed

« After the initial rising, the bread is kneaded, in order to develop the
gluten. The dough will get less sticky and smoother. It is once this
step is achieved that one can add all sorts of fun stuff to the dough.
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The Fun Stuff

« This is the part | like. Experimenting with different dried fruits, nuts,
chocolates, etc. In this case, we opted for dates, cranberries and
pecans.
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Almost There

* Once the fun stuff is kneaded in, the dough is cut in half, shaped
and placed in greased loaf pans. There it will rise again before going
in the oven.
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The Final Products

A seemingly endless almost hour in a 350F oven and then a
teasing hour cooling on racks later, these beauties are ready for
sampling.
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Breaking (Slicing) Bread

« Rather than loaf around, we sliced it thin, sat at a table with cups of
coffee and chatted. Interrupted on occasion by moments of silence
while we sampled some tasty morsels of our hard work.
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— Now we don't just share a passion for mushrooms, good
sandwich delis and the gym, but for bread as well.

e Stan’s suggestions:
— An egg wash before it is placed in the oven
— A sprinkling of sesame seeds on top
— Just barely toasted, the bread is divine with some salted butter
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