
Master the Art of Artisan Bread Making with
"Dough: Simple Contemporary Bread" by
Richard Bertinet

If you've ever been captivated by the aroma and taste of freshly baked
bread, but felt intimidated by the prospect of making it yourself, then
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"Dough: Simple Contemporary Bread" by renowned baker Richard Bertinet
is the perfect guide to help you unlock your inner bread baking prowess.
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This comprehensive and accessible book provides a step-by-step approach
to baking artisan bread at home, with clear instructions, stunning
photography, and a wealth of expert tips and tricks. Whether you're a
complete beginner or have some experience in bread making, "Dough" will
inspire and empower you to create mouthwatering bread that will impress
your family and friends.

The Heart of the Book: Bertinet's Method

At the core of "Dough" lies Richard Bertinet's revolutionary method for
making bread. Based on his extensive experience as a master baker,
Bertinet believes that the key to exceptional bread lies in understanding the
fundamental principles of dough handling and fermentation.

Throughout the book, Bertinet meticulously explains the science behind
bread making, demystifying concepts such as hydration, kneading

FREE

https://ebook.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6Ik1DMUNJNWNpQVU5SmJpSWJcL2VDRXY1blRMOXpYUW1cL3lcL0FzRlNDTHBMclR3ZStXV3RaczZLd3czdllOcTNaTkhQb2ZCOGdBcDNzZ0ZLMjdCb2gzYWVDQzE3OWthOGVPOE9MNFAyVDhpdWY2cXZDcGdyN1JvWGt2aDBzWDZmQ0YzQUVEOWp3bjVHVlFyRFNDcFlyckpVZXAzd29jMkZwZ3QxdWxydnBFbXBhQU9NWkZJTFBaUEdcLzFzR085TXJYdFIiLCJpdiI6IjA4OTRiOGEzZjRhMGZhOTcwYjNkNDU5ZWY4MzZkZDQ1IiwicyI6IjBkZGU3NWYxNmViNjExMGQifQ%3D%3D
https://ebook.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6IkpcL0luTEkzcXAyZWpHQlNWM2M5XC9kdnlTNkpLdjBkZ1dTNkhha0tWcWh5dWdVYXRkendEWmhoN3VWSGh2NTRYd2g3MTVhK2hXQlI0d0dCaFBJZlFSRXBiOXFZd2pzR3lUTzdZMExIbmdNZWZtVFwvR3B1R3pRbVNcLzBERXdWbjgxNXVndXRiR2h2dkxoaGtEVjhNUW43ZXYxYjFoM0wzdjFLaTh6cENXWGhMYkRkTjYzVnlSb3NhdkUrdVcxR293WkIiLCJpdiI6ImI5MmZhNDUxN2U4OWRmZmM3NGVlNWNjZDg0ZDhlMjA3IiwicyI6IjdmYmUwNzk4YzdjMzIzODcifQ%3D%3D
https://ebook.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6IlNjbzlUbEZibXhvcG1VXC9xcXFRNVhjRzAwRjRkUVdPZ1hWTitiV2hnb1NDbzNoWmp5dHppYWFvMEtXUTNFYnZudmplb0JZUEg1bUhTVk84b2w0WERYSThTMWo2WXQrS1YraDl1Um16ZHFJcFlCQ0xzMjJScXU3YW9kb0hmcGJUb0ZzYlp1Q1JLSmtxSDExRWF3MXZjNkI1MUFDXC8yRzJCdEQ4TGxoYU01aWhjSjA0SkNUak5Mc21qTnR0MFZ1emdqIiwiaXYiOiJhNTkwYjllMzg3ZjVhZjNjZDk4YTVlNjAzNTA0ODhmNiIsInMiOiJjYjQ5MWE0NTE4ZjI5OTk0In0%3D


techniques, and fermentation times. By guiding you through each step of
the process with precision and clarity, he empowers you to develop an
intuitive understanding of dough behavior and to manipulate it with
confidence.

A Vast Array of Bread Recipes

"Dough" is not merely a theoretical guide to bread making; it is a treasure
trove of over 50 mouthwatering recipes that will tantalize your taste buds
and spark your creativity in the kitchen. From classic loaves like the
Baguette Tradition to innovative creations such as the Olive and Fennel
Bread, Bertinet's recipes span a wide range of flavors, textures, and styles.

Each recipe is meticulously detailed with step-by-step instructions and
accompanied by stunning photography that captures the beauty of each
loaf. Whether you're craving a simple white bread for everyday sandwiches
or a more elaborate bread for a special occasion, "Dough" has a recipe that
will satisfy your desires.

Essential Techniques for Home Bakers

Beyond the comprehensive recipes, "Dough" also delves into the essential
techniques that every home baker should master. Bertinet covers topics
such as:

* Equipment and tools for bread making * Creating and maintaining a
sourdough starter * Shaping and scoring techniques * Baking and storing
bread for optimal flavor and longevity

With Bertinet's expert guidance, you'll gain the confidence and skills to
tackle even the most challenging bread-making tasks, such as shaping a



perfect baguette or creating a beautifully risen sourdough loaf.

The Joy of Bread Making at Your Fingertips

"Dough: Simple Contemporary Bread" is more than just a cookbook; it's an
invitation to embark on a culinary adventure that will bring joy to your
kitchen and nourishment to your table. By demystifying the art of bread
making and providing a treasure trove of knowledge and recipes, Bertinet
empowers home bakers to create exceptional bread that will enhance
every meal and special occasion.

Whether you're a seasoned baker looking to expand your repertoire or a
beginner eager to unlock the secrets of artisan bread making, "Dough" is
the essential guide that will transform your kitchen into a bakery of
wonders.
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What Our Lungs Teach Us About Our Origins,
Ourselves, and Our Future
Our lungs, the unseen heroes of our existence, hold a treasure trove of
profound knowledge that can guide us towards a deeper understanding
of who we are and where we are...

Food Additives and Human Health: Unlocking
the Secrets Behind Our Food
In the modern era, food additives have become an integral part of our
food system. They have enabled the mass production, preservation, and
enhancement...
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