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Never one to be content with yesterday's baking triumph, Peter Reinhart continues to refine his recipes and techniques in his never-ending
quest for extraordinary bread. In this revised edition of his beloved and bestselling classic, he further perfects his recipes by adding metrics
and conversion charts, incorporating baker's percentages into the recipes, and updating methods throughout. With an updated resource
section, this will surely continue to be the go-to bread baking book for amateur and professional bakers across the country.
My engineer goes by the name of Greg. He likes to make things. He is often creating machines or processes or food that I have never heard
of. He uses parts and ingredients that others would consider trash ...The brick oven project followed this pattern. In this book, I write about the
construction details and his decision making along the way.
Alan Scott, a leader in the Vineyard Movement, draws upon his years of experience to share inspiring stories of cities transformed by
scattered servants. He shares practical ways for church leaders to move beyond the building walls and take the kingdom to those who need it
most. Through the power of the Holy Spirit, Scott argues that every believer, not just the leaders, can fill their city, workplace, and family with
the beauty and power of Christ. When believers become scattered servants, the Holy Spirit will equip them to advance the kingdom and
change lives through their hearts and hands.
Including more than 35 step-by-step recipes from the Black Sheep School of Cheesemaking Most DIY cheesemaking books are hard to
follow, complicated, and confusing, and call for the use of packaged freeze-dried cultures, chemical additives, and expensive cheesemaking
equipment. For though bread baking has its sourdough, brewing its lambic ales, and pickling its wild fermentation, standard Western
cheesemaking practice today is decidedly unnatural. In The Art of Natural Cheesemaking, David Asher practices and preaches a traditional,
but increasingly countercultural, way of making cheese—one that is natural and intuitive, grounded in ecological principles and biological
science. This book encourages home and small-scale commercial cheesemakers to take a different approach by showing them: • How to
source good milk, including raw milk; • How to keep their own bacterial starter cultures and fungal ripening cultures; • How make their own
rennet—and how to make good cheese without it; • How to avoid the use of plastic equipment and chemical additives; and • How to use
appropriate technologies. Introductory chapters explore and explain the basic elements of cheese: milk, cultures, rennet, salt, tools, and the
cheese cave. The fourteen chapters that follow each examine a particular class of cheese, from kefir and paneer to washed-rind and alpine
styles, offering specific recipes and handling advice. The techniques presented are direct and thorough, fully illustrated with hand-drawn
diagrams and triptych photos that show the transformation of cheeses in a comparative and dynamic fashion. The Art of Natural
Cheesemaking is the first cheesemaking book to take a political stance against Big Dairy and to criticize both standard industrial and artisanal
cheesemaking practices. It promotes the use of ethical animal rennet and protests the use of laboratory-grown freeze-dried cultures. It also
explores how GMO technology is creeping into our cheese and the steps we can take to stop it. This book sounds a clarion call to
cheesemakers to adopt more natural, sustainable practices. It may well change the way we look at cheese, and how we make it ourselves.
In his second in-depth foray into the world of professional cooking, Michael Ruhlman journeys into the heart of the profession. Observing the
rigorous Certified Master Chef exam at the Culinary Institute of America, the most influential cooking school in the country, Ruhlman enters
the lives and kitchens of rising star Michael Symon and renowned Thomas Keller of the French Laundry. This fascinating book will satisfy any
reader's hunger for knowledge about cooking and food, the secrets of successful chefs, at what point cooking becomes an art form, and
more. Like Ruhlman's The Making of a Chef, this is an instant classic in food writing-one of the fastest growing and most popular subjects
today.
Visionary baker Chad Robertson unveils what’s next in bread, drawing on a decade of innovation in grain farming, flour milling, and
fermentation with all-new ground-breaking formulas and techniques for making his most nutrient-rich and sublime loaves, rolls, and
more—plus recipes for nourishing meals that showcase them. “The most rewarding thing about making bread is that the process of learning
never ends. Every day is a new study . . . the possibilities are infinite.”—from the Introduction More than a decade ago, Chad Robertson’s
country levain recipe taught a generation of bread bakers to replicate the creamy crumb, crackly crust, and unparalleled flavor of his worldfamous Tartine bread. His was the recipe that launched hundreds of thousands of sourdough starters and attracted a stream of understudies
to Tartine from across the globe. Now, in Bread Book, Robertson and Tartine’s director of bread, Jennifer Latham, explain how high-quality,
sustainable, locally sourced grain and flours respond to hydration and fermentation to make great bread even better. Experienced bakers and
novices will find Robertson’s and Latham’s primers on grain, flour, sourdough starter, leaven, discard starter, and factoring dough formulas
refreshingly easy to understand and use. With sixteen brilliant formulas for naturally leavened doughs—including country bread (now
reengineered), rustic baguettes, flatbreads, rolls, pizza, and vegan and gluten-free loaves, plus tortillas, crackers, and fermented pasta made
with discarded sourdough starter—Bread Book is the wild-yeast baker ’s flight plan for a voyage into the future of exceptional bread.
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The handy and practical Slow Food Dictionary of Regional Italian Cooking by the editors at Slow Food International tells you everything you
ever wanted to know about Italian regional cooking as prepared in homes, osterias and restaurants. Packed with information about dishes
and ingredients, tools and techniques, origins and trends, the book (which contains 40 colour illustrations) is aimed primarily at food lovers
but will also be of interest to anyone curious to find out more about Italy in general, its people, its language, its history and its culture. The
Authors: Slow Food
Winner of the Guild of Food Writers' Award for Best First Book, the Julia Child Award, the IACP Best Cookbook of the Year Award and a
James Beard Foundation Book Award 'Richard is a master of his craft...ultra user-friendly... it might change the way you look at bread forever'
Sunday Telegraph 'Once you've mastered the technique, it's child's play' Tony Turnbull, The Times 'An essential tome' Tom Parker Bowles
Richard Bertinet is renowned for his revolutionary and inspirational approach to breadmaking and Dough is an invaluable and beautiful guide
to making simple, contemporary bread. Richard brings fun to breadmaking and with his easy approach, you will never want to buy a
supermarket loaf again. Each of the five chapters begins with a slightly different dough - White, Olive, Brown, Rye and Sweet - and from this
'parent' dough you can bake a vast variety of breads really easily. Try making Fougasse for lunch, bake a Ciabatta to impress, create
Tomato, Garlic & Basil Bread for a delicious canape or show off with homemade Doughnuts - each recipe is a delight.
The Laurel’s Kitchen Bread Book is the classic bestselling cookbook devoted to baking light, healthful, delicious bread entirely from whole
grains. This specially updated edition includes an entirely new chapter on making excellent whole-grain loaves in a bread machine. Now even
the busiest among us can bake the delectable loaves for which Laurel’s Kitchen is famous. New research proves what we’ve known all
along: Eating whole grains really is better for your health! Here, the switch from “white” is made fun and easy. Like a good friend, the “Loaf
for Learning” tutorial guides you step-by-step through the baking process. You’ll make perfect loaves every time, right from the start. Here
you’ll find recipes for everything—from chewy Flemish Desem Bread and mouthwatering Hot Cross Buns to tender Buttermilk Rolls, foolproof
Pita Pockets, tangy Cheese Muffins, and luscious Banana Bread—all with clear explanations and helpful woodcut illustrations. The brand-new
chapter on bread machines teaches you to make light “electric” loaves from whole-grain flour. No matter what your schedule, you can come
home to the wonderful smell of baking bread, fresh, hot, and ready to enjoy.
When Bread was first published in 2004, it received the Julia Child Award for best First Book from the International Association of Culinary
Professionals and became an instant classic. Hailed as a “masterwork of bread baking literature,” Jeffrey Hamelman’s Bread features over
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130 detailed, step-by-step formulas for dozens of versatile rye- and wheat-based sourdough breads, numerous breads made with yeasted
pre-ferments, simple straight dough loaves, and dozens of variations. In addition, an International Contributors section is included, which
highlights unique specialties by esteemed bakers from five continents. In this third edition of Bread, professional bakers, home bakers, and
baking students will discover a diverse collection of flavors, tastes, and textures, hundreds of drawings that vividly illustrate techniques, and
evocative photographs of finished and decorative breads.
"Good bread is hard to find and easy to make," says Dan Leader as he draws you into the ancient world of traditional bread baking. Unlike
any other bread book, Bread Alone will provide you with a comprehensive guide to creating—at home—the country-style breads that have
consistently captured the imagination and the taste buds of the world. In a richly told tale, Leader chronicles his crossings of America and
Europe to locate the most vital ingredients at the source, to learn from the methods of the world's great bakers, and to perfect their traditional
techniques. His recipes are ones that have been used for centuries: large sourdough ryes, rich and dark raisin pumpernickel loaves, real
French pain au levain, big round wheats with walnuts, crusty baguettes, high and airy breads, and more. Made from organic, stone-ground
grains, these breads are slow-leavened, hand-shaped, and baked to perfection on heated baking tiles. As you read through the recipes, you
can almost smell the ancient aroma of baking bread. And as you begin to bake, you will learn the importance of the primary ingredient in
great bread: your own observations. These are some of the breads and techniques you will master: In the chapter "Becoming Bread," you will
learn to identify and shop for the highest quality flour available. And you will seek it out because you'll taste the difference. Making a poolish
will become second nature to you as you master the Learning Recipe: Classic Country-Style Hearth Loaf and its delicious variations.
Whatever your schedule, there is a bread for you. In the chapter "Straight-Dough Breads: Traditional Breads for a Modern Life-Style," you are
shown how to start and finish a recipe in five hours, or morning-to-night, or night-to-night. You will bake sourdough bread in its many forms.
By gently introducing the concept of sourdough—how it is made, how it is maintained, and how to get the best flavor from it—Leader
demystifies it and makes it accessible to you. Discover the wonders of rye bread: From the dense and chewy Finnish Sour Rye to the fragrant
Danish Light Rye, everyone's tastes are served. The mystery of pain au levain, French for "bread from a sourdough or wild yeast," unfolds
into an understandable, user-friendly process. From My Personal Favorite Pain au Levain, a typical large Parisian loaf, to Pain au Levain with
Pecans and Dried Cherries, the "Family of Traditional Pain au Levain" includes some of the best loaves baked around the world. A perfect
baguette is a beautiful thing. From shaping to scoring, you will learn how to make the authentic French baguette at home. The purpose of an
organic certifier—find out how and why one farmer becomes dedicated to his role as land steward. Brioche, Chocolate-Apricot Kugelhopf,
Panettone, and Semolina Sesame Rolls are a few recipes you will find in "A Family of Breads Inspired by Traditional French and Italian
Breads." Finally, when a quick bread is all you have time to bake, you will find recipes for such delights as Vanilla Bean Butter Loaf; Dried
Pear, Port, and Poppy Seed Loaf; and Provolone Sage Corn Loaf. Bread Alone is the bread book that cooks and bakers have been waiting
for. From the wheat fields of the Midwest to the hot and steamy boulangeries of Paris, you will travel the long and delicious road to flawless
bread baking. You will emerge a better baker and with a deeper understanding of what it takes to make perfect loaves. Bakers entertain you
with stories of their love of baking (even in the most adverse situations). Bread Alone is the bible of bread books and a must-have for bread
lovers everywhere.
The Tartine Way — Not all bread is created equal The Bread Book "...the most beautiful bread book yet published..." -- The New York Times,
December 7, 2010 Tartine — A bread bible for the home or professional bread-maker, this is the book! It comes from Chad Robertson, a man
many consider to be the best bread baker in the United States, and co-owner of San Francisco’s Tartine Bakery. At 5 P.M., Chad
Robertson’s rugged, magnificent Tartine loaves are drawn from the oven. The bread at San Francisco's legendary Tartine Bakery sells out
within an hour almost every day. Only a handful of bakers have learned the techniques Chad Robertson has developed: To Chad Robertson,
bread is the foundation of a meal, the center of daily life, and each loaf tells the story of the baker who shaped it. Chad Robertson developed
his unique bread over two decades of apprenticeship with the finest artisan bakers in France and the United States, as well as
experimentation in his own ovens. Readers will be astonished at how elemental it is. Bread making the Tartine Way: Now it's your turn to
make this bread with your own hands. Clear instructions and hundreds of step-by-step photos put you by Chad's side as he shows you how
to make exceptional and elemental bread using just flour, water, and salt. If you liked Tartine All Day by Elisabeth Prueitt and Flour Water Salt
Yeast by Ken Forkish, you'll love Tartine Bread!
A thirtieth anniversary edition of the classic baking guide provides updated advice on baking, storing, and freezing a wide assortment of
breads, in a volume that also includes chapters on croissants, flatbreads, brioches, and crackers. Reprint. 35,000 first printing.
Looks at the problems with America's current economic system offers a revolutionary way forward that the author claims is not corporate
capitalism or state socialism, but rather a system that is uniquely American.
Alan Watt has been a ceramic artist for 45 years and was for 20 years head of the Ceramics Department of the National Institute of Arts at
the Australian National University. Since retiring he has over the past six years conducted numerous weekend workshops on how to build
your own wood fired oven. This convinced him that there is a broad and growing interest in learning how to make and use a pizza or wood
fired oven. So he has written this book to show how it's done and illustrated it with many excellent colour photographs and line drawings. His
book explains the historical development of ovens and the physics and basic principles of oven design. There are sections on oven bases
and different types of ovens ranging from low tech to high tech and the traditional brick dome oven. Then follow sections on chimneys and
dampers, casting a chimney, and doors and doorways. There are appendixes on casting an arch, Forming a brick arch without traditional
formwork, and casting a chimney base. Finally there's a section of recipes, with photographs of dishes which display the diversity of wood
fired ovens.

This collection of nearly 100 recipes from the village bakers of France, Italy, Germany, and regional America is full of
healthful and delicious departures from the usual array of baked goods. Professional baker Ortiz provides additional
assistance with an entire chapter devoted to bread making techniques, with easy-to-follow instructions and two-color
illustrations. Ortiz brings his years of personal experience and his endless travels through Europe to the one subject he
holds so dear: good bread. Dense, crusty, flavorful loaves of bread that support life in and of themselves. Ortiz maintains
the promise that this can actually be accomplished in the home kitchen--with the highest standards. "While recipes for
professional bakers are included, the home baker--even the novice--should be able to follow the Ortiz method and come
up with some great stuff." -Publisher's Weekly
"A highly curated collection of baking recipes from the top craft bakeries in the South that showcase the use of superiortasting cold stone-milled flour and highlights the importance of baking with locally farmed ingredients "-Wood fire oven.
One of the most time-intensive and expensive home projects is a backyard brick pizza oven. People of every age group
enjoy pizza, and most would seek for the best pizza joints to fulfill their 'pizza desire'. By having a backyard pizza oven,
you get to enjoy fresh and delicious homemade pizzas right from the comfort of your home.
Join Anna Carpenter as she shares memories of growing up in Italy, where she learned to prepare gourmet meals and
Page 2/4

Where To Download The Bread Builders Hearth Loaves And Masonry Ovens
enjoyed them around the fire with family and friends. Wood-fired ovens are enormously popular today because of the
unique taste only real wood fire can instill into meat and fish, vegetables, fresh bread, and, of course, pizza. This book
equips you with the information needed to choose the right modular building kit for you and successfully install your own
wood-fired oven. Step-by-step instructions and building plans are included. Get valuable tips concerning topics such as
recipes, organic cooking techniques, and the different kinds of insulation and tools that are available. Photos of a wide
variety of indoor and outdoor structures of brick, stucco, and stone will inspire you to design the perfect setting for your
own oven, suited to your needs and budget. This second edition features 4 new recipes.
Imagine making your own ciabatta, whole-wheat sourdough, English muffins, challah, naan, rye bread, brioche, and
more! Even complete beginners can successfully bake their own bread with this in-depth course in core bread-making
techniques. From buying flour to slicing a warm baguette, you ll find everything you need to know to make artisanal
loaves of every bread style, including straight doughs, sourdoughs, yeasted flatbreads, and more. "
First published by Yankee Magazine in 1977, this book remains the authority on how old-time brick ovens were designed
and used. The book explains the evolution of the brick oven from the 17th through the 19th centuries, out lines the basic
points to consider in building such an oven today, and describes in detail construction of a brick oven, ash pit complex,
including the tools required, procedures to be followed, types of brick and mortar, lintels and doors, plans, dimensions,
and actual brickwork, graphically illustrated with photographs, diagrams and drawings. Also covered is how to heat and
use such an oven, once built. Richard M. Bacon has written numerous articles for such publications as Yankee Magazine
and the Sunday New York times. He also wrote The Yankee Book of Forgotten Arts, Simon & Schuster, 1978.
Bread is one of the most fundamental parts of our diet, yet so many of us rely on bland grocery-store offerings when
flavorsome breads can easily be made at home. Della Fattoria Bread teaches readers to make the popular breads of this
award-winning bakery. More than an instructional guide, the book takes the fear out of bread baking,and encourages
bakers to draw on their senses, experiences, and instincts. Weber’s teachings are homespun and based on passeddown wisdom, not on finicky science or dull kitchen textbooks. The book is filled with invaluable bread-baking secrets,
including starters and proper techniques, and features recipes for all levels of bakers. Beginners can learn to bake
yeasted breads using pans. Advanced bakers can jump right into making free-form loaves of naturally leavened breads in
all shapes and flavors. Other chapters include recipes for enriched breads like brioche and challah; pre-fermented
breads, including baguettes; and crackers, breadsticks, naan, and more. The book includes recipes that incorporate the
breads, too, such as Tomato Bread Soup and Della Fattoria’s famous Tuna Melt Piadina, along with the stories of the
bakery and the unique family that has run it for nearly 20 years.
This book, a National Book Award nominee in 1988, is the life of Thomas Jefferson as seen through the prism of his love
affair with Monticello. For over half a century, it was his consuming passion, his most serious amusement. With a sure
command of sources and skilled intuitive understanding of Jefferson, McLaughlin crafts and uncommon portrait of builder
and building alike. En route he tells us much about life in Virginia; about Monticello's craftsmen and how they worked
their materials; about slavery, class, and family; and, above all, about the multiplicity of domestic concerns that
preoccupied this complex man. It is an engaging and incisive look at the eighteenth-century mind: systematic, rational,
and curious, but also playful, comfort-loving, and amusing. Ultimately, it provides readers with great insight into daily life
in Colonial and Federal America.
Presents over one hundred recipes for breads, breakfasts, soups, tartines, hot dishes, and desserts from the popular
restaurant chain Le Pain Quotidien.
Creating the perfect loaf of bread--a challenge that has captivated bakers for centuries--is now the rage in the hippees
places, from Waitsfield, Vermont, to Point Reyes Station, California. Like the new generation of beer drinkers who
consciously seek out distinctive craft-brewed beers, many people find that their palates have been reawakened and reeducated by the taste of locally baked, whole-grain breads. Today's village bakers are finding an important new
role--linking tradition with a sophisticated new understanding of natural levens, baking science and oven construction.
Daniel Wing, a lover of all things artisinal, had long enjoyed baking his own sourdough bread. His quest for the perfect
loaf began with serious study of the history and chemistry of bread baking, and eventually led to an apprenticeship with
Alan Scott, the most influential builder of masonry ovens in America. Alan and Daniel have teamed up to write this
thoughtful, entertaining, and authoritative book that shows you how to bake superb healthful bread and build your own
masonry oven. The authors profile more than a dozen small-scale bakers around the U.S. whose practices embody the
holistic principles of community-oriented baking based on whole grains and natural leavens. The Bread Builders will
appeal to a broad range of readers, including: Connoisseurs of good bread and good food. Home bakers interested in
taking their bread and pizza to the next level of excellence. Passionate bakers who fantasize about making a living by
starting their own small bakery. Do-it-yourselfers looking for the next small construction project. Small-scale commercial
bakers seeking inspiration, the most up-to-date knowledge about the entire bread-baking process, and a marketing edge.
In recent years, a revived and burgeoning interest in wholesome, locally baked bread has swept the country, with
bakeries springing up in small towns and major urban areas alike, producing an astounding variety of interesting, crusty,
tasty, handmade breads. The Bread Builders explains the grains and flours, leavens and doughs, the chemistry of bread,
and the physics of baking in a big book filled with helpful drawings, photographs, recipes, and tips. In a unique angle for a
book on baking bread, it also includes detailed diagrams and instructions for building your own masonry bread oven from
scratch.
The third in a series of classic, collectible cookbooks from Tartine Bakery & Cafe, one of the great bakeries, Tartine Book
No. 3 is a revolutionary, and altogether timely, exploration of baking with whole grains. The narrative of Chad Robertson's
search for ancient flavors in heirloom grains is interwoven with 85 recipes for whole-grain versions of Tartine favorites.
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Robertson shares his groundbreaking new methods of bread baking including new techniques for whole-grain loaves, as
well as porridge breads and loaves made with sprouted grains. This book also revisits the iconic Tartine Bakery pastry
recipes, reformulating them to include whole grains, nut milks, and alternative sweeteners. More than 100 photographs of
the journey, the bread, the pastry and the people, make this is a must-have reference for the modern baker.
At last, Raymond Calvel's Le Gout du Pain is available in English, translated by Ronald Wirtz. Mr. Calvel is known
throughout the world for his research on the production of quality French and European hearth breads. The Taste of
Bread is a thorough guide to the elements and principles behind the production of good-tasting bread, including a broad
variety of bread products as flavored breads, breadsticks, croissants, brioches, and other regional baked goods. Each
important aspect of the process is covered: wheat and milling characteristics of breadmaking flour dough composition
oxidation in the mixing process leavening and fermentation effects of dough division and formation baking and equipment
storage The English edition provides notes and information specifically on the use of North American flours and includes
recipes in both metric and US units. Enhanced with new black-and-white and color photography, The Taste of Bread will
be a key resource for bakers and other culinary professionals and students who must understand the complex elements
that yield quality breads.
Provides advice, techniques, and tips for building and working with wood-fired ovens along with recipes for different heat
cycles.
Winner of the 2020 IACP Award for Best Cookbook, Food Photography & Styling The New York Times "Best Cookbooks
of Fall 2019" House Beautiful's,/i> "Amazing New Cookbooks that also look Delicious on Your Shelf" 2020 IACP Awards
Finalist–Food Photography & Styling This brilliantly revisited and beautifully re-photographed baking book is a totally
updated edition of a go-to classic for home and professional bakers—from one of the most acclaimed and inspiring
bakeries in the world. Tartine offers more than 50 new recipes that capture the invention and, above all, deliciousness
that Tartine is known for—including their most requested recipe, the Morning Bun. Favorites from the original recipe book
are here, too, revamped to speak to our tastes today and to include whole-grain and/or gluten-free variations, as well as
intriguing new ingredients and global techniques. More than 150 drop-dead gorgeous photographs from acclaimed team
Gentl + Hyers make this baking and pastry book a true collectible compendium and must-have for bakers of all skill
levels.
Since 1992 Russell Jeavons has owned and cooked at a unique restaurant in an old cottage in one of South Australia's prized
wine districts. It is famous in part because it's only open on Friday nights, but moreso for its fresh, simple food cooked entirely in
Russell's wood-fired brick ovens. His pizzas are renowned throughout Australia, with fine regional ingredients artfully combined
atop classic, thin, wood-oven cooked crusts. Russell's Pizza is the kind of place where friends and family gather to eat within sight
of the golden, glowing kitchen; where the garden is equipped with warming braziers and outdoor fire pits for chatting, relaxing, and
munching. It is an atmosphere that many of us covet for our own homes--an outdoor space where we can come together on cool
nights for warmth, fun, and good food. The first part of "Your Brick Oven" is a step-by-step guide that takes readers through the
stages of building an oven, from choosing the site to firing up for the first bake. Part two explains how to cook in the oven with
invaluable tips for brick oven cooks, with recipes for sour dough bread, thin-crust pizzas, traditional roasts, fruit tarts, and sinful
cakes and pastries.
In the last few decades, many efforts have been made to exploit sourdough’s potential for making baked goods. Through the
biotechnology of this traditional baking method, many sensory, rheological, nutritional, and shelf-life properties have been
discovered and/or rediscovered. Bakery industries are greatly attracted by the potentials that sourdough presents, and new
industrial protocols are being developed. To the best of our knowledge, there has been no single book dedicated to sourdough
biotechnology, and which clearly demonstrate its potential. This book aims at defining and highlighting the microbiological,
technological, nutritional, and chemical aspects of sourdough biotechnology. The book will be the first reference guide on this topic
for the worldwide scientific, teaching and students communities, also opening a way of communication and transferring the main
results to a more productive industrial application.
For more than 10,000 years, grains have been the staples of Western civilization. The stored energy of grain allowed our
ancestors to shift from nomadic hunting and gathering and build settled communities—even great cities. Though most bread now
comes from factory bakeries, the symbolism of wheat and bread—amber waves of grain, the staff of life—still carries great meaning.
Today, bread and beer are once again building community as a new band of farmers, bakers, millers, and maltsters work to
reinvent local grain systems. The New Bread Basket tells their stories and reveals the village that stands behind every loaf and
every pint. While eating locally grown crops like heirloom tomatoes has become almost a cliché, grains are late in arriving to local
tables, because growing them requires a lot of land and equipment. Milling, malting, and marketing take both tools and
cooperation. The New Bread Basket reveals the bones of that cooperation, profiling the seed breeders, agronomists, and
grassroots food activists who are collaborating with farmers, millers, bakers, and other local producers. Take Andrea and Christian
Stanley, a couple who taught themselves the craft of malting and opened the first malthouse in New England in one hundred
years. Outside Ithaca, New York, bread from a farmer-miller-baker partnership has become an emblem in the battle against shale
gas fracking. And in the Pacific Northwest, people are shifting grain markets from commodity exports to regional feed, food, and
alcohol production. Such pioneering grain projects give consumers an alternative to industrial bread and beer, and return their
production to a scale that respects people, local communities, and the health of the environment. Many Americans today avoid
gluten and carbohydrates. Yet, our shared history with grains—from the village baker to Wonder Bread—suggests that modern
changes in farming and processing could be the real reason that grains have become suspect in popular nutrition. The people
profiled in The New Bread Basket are returning to traditional methods like long sourdough fermentations that might address the
dietary ills attributed to wheat. Their work and lives make our foundational crops visible, and vital, again.
Presents a collection of baked bread recipes; outlines key baking techniques; and offers complementary information on
ingredients, equipment, and baking chemistry.
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