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Many individuals still like to make their own bread in spite if the fact that things have become

so fast paced in our society today. One great toll that can help to make the process easier is a

bread maker and the search is on for the best and more efficient one. “Finding The Right Bread

Maker: Tips To Select The Right Bread Making Machine” is the perfect book to use to learn all

about bread makers before going out and purchasing the one that you feel is best for the

home.Ever since the first bread maker was created many more have come to the fore with all

sorts of features that are said to make the process that much easier. As such, it is essential to

learn the main features that you should be looking for in a bread maker as an informed

decision is much better than one that is not.

“Whether you chose a basket or a brown paper bag, the ideas and inspiration she offers up in

this transporting book will make your next outdoor meal a treat.” —Suzanne Lenzer, author

of Graze: Inspiration for Small Plates and Meandering Meals“There’s nothing I love more than

a good meal outdoors with friends and Alanna offers ideas that are not only gorgeous but

totally doable. With so many simple recipes to make picnics a little extra special, this book will

be my go-to for casual gatherings!” —Erin Gleeson, New York Times bestselling author of The

Forest Feast“Alanna has created the most beautiful cookbook for inspiring adventures in the

great outdoors with life-enriching seasonal recipes and stories from her kitchen. I love her

narratives and the way this book makes me feel. Simply joyful!” —Emily Scott, chef and author

of Sea & Shore“An enchanting book celebrating two of my favourite things: food and the

outdoors, and a wonderful reminder of how simple things can provide so much pleasure.” —

Letitia Clark, author of Bitter Honey: Recipes and Stories from Sardinia“Full of fun tips to bring

gatherings outside; the recipes, practical tips, and styling inspiration makes me want to make

every meal a picnic.” —Elizabeth Minchilli, author of The Italian TableAbout the AuthorAlanna

O’Neil is a photographer and creative director. As a food stylist, she has worked alongside

several brands, restaurants, and PR companies like The Spruce, Infatuation, QNY Creative,

and others. Alanna’s published works can be found in Table Magazine and Home. A Vermont

native, she lives in Maui.--This text refers to the hardcover edition.
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condition, nor is intended to replace the advice of a physician. No action should be taken solely

on the contents of this book. Always consult your physician or qualified health-care

professional on any matters regarding your health and before adopting any suggestions in this

book or drawing inferences from it.The author and publisher specifically disclaim all

responsibility for any liability, loss or risk, personal or otherwise, which is incurred as a
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and all product names referenced within this book are the trademarks of their respective
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manufacturers.© 2013 Manufactured in the United States of AmericaDedicationThis book is

dedicated to my husband Craig. He loves me and supports me in everything that I do.What Is

Bread Making?How to Bake Nutritious Varieties of BreadMaking different varieties of bread at

home is a good plan to ensure a flavorful and nutritious food. Bread makers or bakers can

make bread with a traditional hand mixing method such as stirring various ingredients in a

bowl. After stirring the flour, water, salt, yeast and other ingredients, the baker will place the

dough on a hard surface such as a counter or table. The baker must punch and pound the

moist dough to assist with adding air to the mixture while activating the yeast. Most home chefs

use baker's yeast that is available in grocery stores.The Importance of YeastThis yeast product

is a pure culture grown in specialized conditions to protect its uniformity. Yeast breads are also

leavened breads and are the most popular type in most countries. However, many bakers

prefer making yeast at home to prepare uniquely flavored breads. A baker then places the

yeast dough mixture in a large covered bowl to set it near a warm place such as an oven to

rise. Yeast activation causes the dough to grow in size as carbon dioxide develops due to

fermentation. Most yeast dough doubles in volume before it is ready to bake in a hot oven.How

to Bake Yeast BreadsBakers have developed numerous recipes for yeast breads using a

variety of grains such as wheat and rye. In addition, flour that is processed in a particular way

will provide differently textured and flavored bread. Chefs also use different ingredients such as

spices, fruits, nuts and vegetables to create uniquely flavored breads. Each region has

developed its own methods for mixing and baking bread. There are preparation methods that

require different processes over several days to help the bread dough ferment properly and,

there are fast preparation methods. In addition, the actual baking of bread can occur in a

modern oven, over a fire or in automatic bread maker machines.How to Bake Sourdough

BreadSourdough bread has been popular since the pioneers shared the starter with friends

and family. Before people could buy baker’s yeast at a store, a starter that helped dough to

ferment and rise was required. It was common for individuals to give a few spoonfuls of starter

to another person to make sourdough bread. Cooks always kept a small amount of sourdough

in a covered jar that was ready for making the next batch of bread. Sourdough cultivates



naturally from a mixture of water and lactobacillus. The mixture that results has a sour flavor

due to lactic acid. Today, sourdough bread is becoming a popular recipe in home kitchens to

bake in either bread maker machines or traditional ovens.Making and Baking Salt-Rising

BreadIndividuals without yeast have developed additional methods of baking bread. Salt-rising

bread is made by mixing wheat flour and liquid such as milk or water. The starter is an

incubated mixture made from potatoes or corn that creates deliciously flavored bread. The

starter takes several hours to prepare at a specialized temperature. Most bakers who enjoy

making salt-rising bread constantly have a starter in an incubation phase. After baking, this

bread has a dense and heavy texture with cheesy flavor. Many people prefer toasting this

bread before eating because it has a pungent odor. Salt-rising bread recipes are baked in

regular ovens, over campfires or in bread maker machines.Baking Traditional Unleavened

BreadsAn alternative to yeast or rising breads are unleavened breads such as tortillas.

Flatbreads are often prepared on oiled griddles or skillets instead of hot ovens. This type of

bread has been popular since ancient times before yeast was discovered. Only water and flour

are necessary for making unleavened flatbread mixtures. However, most bakers add additional

ingredients to make flavorful bread. Adding salt, pepper and other spices to the flour mixture is

common. A creative baker can also add finely chopped vegetables or nuts to a flatbread

mixture. The oils used to grease the griddle or skillet also provides different flavors. A baker

can use olive, corn or sesame oil to prevent the flour mixture from sticking to the cooking

surface.Importance of Baking Quick BreadsBakers can also make quick breads that use a

combination of ingredients including baking soda and powder to help the dough rise.

Individuals can mix flour and other ingredients at home to create banana, zucchini or Boston

brown bread. Alternatively, many food manufacturers make packaged quick bread mixtures that

are fast and simple to bake at home. At home, cooks must add water, milk or eggs to the

packaged ingredients before baking the mixture in an automatic bread maker machine or

traditional oven. Bakers enjoy making quick breads from packaged mixes because there is little

preparation and cleanup.
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Rhodie Guy, “Informative resource. I love bread, especially the smell of freshly baked bread.

Walking passed a bakery awakens the senses, especially if there is a coffee shop close at

hand. Take those fresh aromas home and it's heaven but with all the choices out there, what

bread machine does one get? This book helps to answer that. I thought it was an informative
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and helpful guide when faced with the decision of which to purchase. Added to that there is a

useful section explaining the different types of bread and a whole lot of recipes to follow using

your new machine.Difficult to get maybe, but pictures of all the machines reviewed may have

been useful. Other than that, great job in putting this together. Thank you!”

Ebook TopsReader, “Let the Bread Making begin!. I'm so excited after reading this book. I

have always been interested in baking bread at home but never took the leap. Cynthia laid all

of the information out in a well thought out and easy to follow manner. She explained important

factors in selecting a bread maker and even covered caring for the unit. I can't wait to try her

recipes for pizza crust, Sweet Hawaiian bread and focaccia. Highly recommend this

informative and inspiring (me to bake) book!”

A Reviewer, “Informative bread maker guide. This book is a very informative and helpful guide

for choosing the perfect bread maker for your family's needs. There are even some delicious

bread recipes included to get you started. I highly recommend!”

Ebook Tops Reader, “very helpful. Love the gluten free section! The information is well

organized and easy to apply when looking for a breadmaker to purchase.”

The book by Cynthia Bogle has a rating of  5 out of 3.7. 7 people have provided feedback.
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