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Bread making – the theory

	Ingredients – Flour
There are three types of wheat grain – hard, medium and soft and the flour they produce will provide gluten.  Gluten when activated by water becomes stretchy and a lot of gluten is needed to make bread. Hard grains produce strong flour which is high in gluten so this is used in bread making. 
Gluten is a protein which hardens and sets in the heat of the oven, forming the structure of the bread. This is known as coagulation.
Flours made from softer grains are used to make biscuits and cakes as they do not need to rise as much as bread.
	Yeast 
Yeast is a single celled living organism which is dormant when dried.  Warmth, moisture, food and time are needed for it to grow and multiply (known as fermentation).
During fermentation, the yeast feeds on the natural sugar in the flour and produces carbon dioxide. The gas bubbles then expand in the heat of the oven making the bread rise.


	Liquid
Liquid is usually water but could be milk, water and milk, or other liquids.
The liquid should be warm, about 37°C (use a digital thermometer to test the temperature).  If it is too hot the yeast will be killed if it is too cool, fermentation will be slow.
Add enough liquid to make a soft dough – do this slowly.
	Additional ingredients
Salt strengthens the gluten but it can destroy the yeast.  Salt also helps to develop a golden crust.
Fat is sometimes added to enrich the dough and extend the shelf life but can also slow down fermentation.
Additional ingredients can be added for flavour and colour such as cheese, onion, fruit and nuts, olives and sundried tomatoes.
Different liquids can also be used such as tomato juice, flavoured milk and fruit juices. 

	Making the dough
Use scales, measuring spoons and measuring jugs for accurate measuring.
When adding the water, the dough must be soft but not sticky.  The more you knead it the less sticky it becomes.
Knead for at least five minutes. This helps to develop the gluten and makes it elastic.  The dough will become stretchy.  The kneading action also distributes the yeast evenly throughout the mixture.  It is important that the dough is elastic so that it is able to stretch and hold the gas bubbles.
	Proving the dough
Traditionally, bread dough would be covered in a large polythene bag and left to rise until doubled in size.  Sometimes the dough proves unevenly so it is ‘knocked back’ to remove the carbon dioxide gas bubbles.  The bread is then shaped or placed into the tin and left to rise again.

	Cooking the dough
Bake in a hot oven (220°C). The high cooking temperature destroys the yeast and expands the gas.  Traditionally, the temperature is reduced to allow time for the gluten to set, to allow the starch in the flour to absorb the liquid and to create the colour of the crust.  The golden colour of bread is caused by dextrinisation, caramelisation and Maillard reactions.
	Finishing techniques
Toppings such as seeds, sugar or salt add colour, flavour and texture.
Glazes change appearance. Whole egg, egg yolk or egg white could be used along with milk.  If a shiny top is wanted use egg.
Different shapes such as knots, cottage rolls, plaits, baguettes, bloomers and fougasse.
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