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Enjoy Endless Varieties Of Bread Made From Your Bread MachineThese days, people are

paying more attention to what they eat. They are now getting to understand the importance of

eating fresh, organic and natural foods as opposed to processed and unhealthy foods, which

contain toxic chemicals. A bread machine makes it possible for you to eat affordable, tasty and

healthy breads instead of processed breads which are also expensive and unhealthy. It

handles your bread-making from scratch and ensures it comes out perfect.With a bread maker,

you can turn an otherwise stressful and time-consuming activity into a pleasurable experience.

You can produce various types of bread quickly and easily. You don’t have to watch over your

bread as you can set your bread maker to do the work for you while you go to sleep or go on a

date! No messy mixing or kneading as well. Making bread is so easy when you use a bread

machine!This book is loaded with a wide range of interesting recipes for perfect bread all the

time! It provides you with information, tips and tricks of bread making that taste, feel and smell

even better than those made from your neighborhood bakery.There are 100 recipes to try, and

with minimal work, your bread machine will deliver every time! Just sit back and enjoy the

convenience of your bread maker!

“The recipes in Moorish are not only delicious but inventive and beautiful to look at.”  �Jason

Atherton“Ben Tish shines a brilliant light on a wonderfully seductive (and often overlooked)

facet of Mediterranean food culture: through his own personal lens he brings together history,

spice and delectable recipes in an absolutely beautiful cookbook. I long to eat everything!”

 �Skye McAlpine“Every section of the book is filled with concoctions that pack a punch.”  �The

Caterer--This text refers to an out of print or unavailable edition of this title.About the

AuthorBen's love of food started at an early age in the seaside town of Skegness. Very busy

parents meant that Ben spent a lot of time with his Jewish grandmother, a feeder if ever there

was one and a brilliant home cook.At 19-years-old he moved to London to work as a 3rd

commis chef at The Ritz, London. A baptism of fire ensued over the next two years followed by

a move to the ultra cool restaurant Coast, where Ben worked with Jason Atherton and Stephen

Terry. After working at a number of Michelin-starred restaurants Ben found himself at a high-

end Italian restaurant in London's Mayfair which proved to be the turning point for his style. The

kitchen's focus was on seasonality, with impeccable produce treated with the utmost respect.

From there Ben then spent time at the remote Crinan Hotel in the West Highlands of Scotland

where the supplier relationship was paramount and the only way to work was to be completely

in tune with the seasons. Returning to London, Ben joined the Salt Yard group, which focused

on the cuisines of Spain and Italy, serving tapas-style dishes with a modern spin. As Chef

Director he went onto open several award-winning restaurants with the group.In 2018 Ben

joined the Stafford London as their Culinary Director, overseeing all the food operations, and

this year Ben will be leading on new restaurant projects with the Stafford, focusing on his love

of Mediterranean cooking.This is Ben's third cookbook, having previously written Salt Yard

Food and Wine (2012) and Grill, Smoke, BBQ (2016). He regularly appears on TV including

shows such as Saturday Kitchen, Masterchef and Sunday Brunch.Ben lives in East London

with his wife Nykeeta and his French bulldog Piglet.@ben_tish / chefbentish.com--This text

refers to an out of print or unavailable edition of this title.
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Books By Barb Swindoll INTRODUCTION Bread is a staple food that has been around for

thousands of years. In fact, bread is the one of the most popular staple in the world, regularly

consumed by the average household on account of its portability, convenience, taste and

nutrition. Breads are of different kinds. There is whole-grain, corn bread, flatbreads, sweet

breads, leavened bread, unleavened bread, sourdough, soda breads and many more. The

Health FactorIt is healthier and safer to make your own bread. Store-bought breads contain

harmful additives, such as aluminum, which can lead to neurological problems in the body after

a while. It also contains processed ingredients, such as Benzoyl Peroxide and Calcium

Peroxide used in bleaching flours, as well as a long list of chemicals that can cause varying

degrees of harm to the body. Store-packaged breads may also contain Genetically Modified

Organism (GMO) ingredients like soybean oil, corn starch or corn oil as well as dough

conditioners used to hasten bread production in big machinery. A preservative like Calcium



Propionate is one example of harmful preservative, among numerous ones, that commercial

bread-maker include in their bread. Research has linked Calcium Propionate to ADHD. Others

dangerous additives include artificial flavors, coloring and added sugar. Besides safe-guarding

the safety of your family as well as yourself, making your own bread within the confines of your

home is really satisfying. The heavenly smell of baking permeates your home, giving it a

welcoming ambience. However, for most people, the thought of making bread by hand seems

like an overwhelming task. The hard work involved in kneading the dough, after successfully

mixing and the process of knocking down and proving (letting the dough rise a second time in

the tin) before finally baking can be a big inconvenience. This is why a bread maker or a bread

machine is truly a welcome development. Why Bread MachineA bread machine is a simple

kitchen appliance that bakes bread from scratch. With a bread maker, there is no need to work

so hard simply because to want to make the prefect bread loaf. At just the push of a button, this

countertop appliance will mix, knead, proof and bake your perfect loaf of bread, while you relax

with a glass wine and a good book! The machine does all the kneading, saving you time and

energy. Bread machines produce better texture and higher rise. When you knead dough the

traditional way, be prepared to have bread with a porous texture at the end of the day. However,

if you use a bread maker, you‘ll have a more consistent texture. They also rise better since

bread machines have a way of monitoring internal variables. By using your bread machine, you

do not ever need to change mixing speed or change blades; the bread maker does all these

and more. It is a simple appliance that only requires dropping in all the ingredients, closing the

lid, adding a bit of yeast and then starting the machine. Your part is to sit back and watch the

machine knead the ingredients into a perfect lump of dough. While it’s at work, you only need

to check the dough after about 10 minutes to ensure that is your desired consistency. As an

automatic appliance, it does not require your all-time presence. It is program to stop on its own

once it’s time to bake the dough. Your involvement is not necessary as it simply goes ahead to

bake the dough into the best loaf of bread. If you run a busy schedule, you are in luck! With the

digital timer function of bread makers, you can set baking and kneading times to suit your

schedule. You can ensure your pizza dough is ready when you are, or time the dough

overnight to rise very well so you could enjoy delicious fresh rolls for breakfast. Another

advantage the bread machine has over the traditional method is the convenience of making

bread to suit specific diet. A bread maker is beneficial to people with special dietary needs. If

you have an allergy, for instance, you can make your bread with the exact ingredients that are

helpful to you. This is easy since you know exactly what your bread contains. There are recipes

for gluten-free and low-sodium bread. There are also specialty flours like rye or spelt that you

can readily buy to meet your dietary requirements. By baking your own bread, you can also

reduce your salt or sugar intake. This is really a relief if you need to avoid gluten in your diet or

you suffer from celiac disease. A bread maker makes it possible for you to produce healthy and

tasty breads. With your bread maker, you can make more than bread. Simple use the “mix

dough” function of your machine and set it to mix any dough you like. What this means is that

you can use your bread maker to make rolls, bagels, bread sticks, cookies, pizza dough,

donuts, hamburger buns, biscuits, pretzels, hot dog rolls, cinnamon rolls, croissants, tortillas,

crackers and lots more! Afterwards, you can then go ahead to bake in the oven. (The “bake”

setting of your bread machine activates it to do the entire process: mixing, kneading, rising,

and baking of bread). Bread makers can replace many kitchen appliances as well. For

instance, the “cake” function of your machine enables you to make cake right from the

beginning. It means it replaces the stand mixer, hand mixer, as well as the oven. The versatility

of the bread machine makes it a thoughtful addition to your home appliance, especially if you



have a small home with limited space. As you can see, bread makers offer numerous

advantages over the traditional method. It is cheaper than buying bread, and offer more health

benefits since you have escaped commercially packaged bread with their endless list of

chemicals and addictives. It is easier to use, it is also cleaner, leaving little or no mess

afterwards. Cleaning the bread machine is easy and assembling it as well. This is because

after the whole process, you only need to clean one or two pans or blade. Breads made from

bread machines come out fresh, soft and so tasty! You derive more satisfaction from making

your own bread than buying one. You also have the advantage of variety as you can make

different kinds of breads as well as dough for rolls and pizzas bases. Nevertheless, you just

have to be patience because it will some time to make. But when you think about the fact that

you control what goes into your bread, the wait is really worth it! Towards A Healthier Home-

Baked BreadTo enjoy healthy home-baked bread, if the recipe demands baking powder, make

sure you buy an aluminum-free baking powder. Also ensure you steer clear of bleached flours,

and "enriched" flours as well, as they may contain synthetic vitamins which can strain the

kidneys, liver and the immune system. Many bread makers have settings for making gluten-

free bread. The machine can bake bread using gluten-free flour like rice, tapioca or potato.

Note that the taste and texture of gluten-free bread will be different than that of standard bread

on account of the flour used. Choosing The Best Bread Maker
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Swindoll INTRODUCTION Bread is a staple food that has been around for thousands of years.

In fact, bread is the one of the most popular staple in the world, regularly consumed by the

average household on account of its portability, convenience, taste and nutrition. Breads are of

different kinds. There is whole-grain, corn bread, flatbreads, sweet breads, leavened bread,

unleavened bread, sourdough, soda breads and many more. The Health FactorIt is healthier

and safer to make your own bread. Store-bought breads contain harmful additives, such as

aluminum, which can lead to neurological problems in the body after a while. It also contains

processed ingredients, such as Benzoyl Peroxide and Calcium Peroxide used in bleaching

flours, as well as a long list of chemicals that can cause varying degrees of harm to the body.

Store-packaged breads may also contain Genetically Modified Organism (GMO) ingredients

like soybean oil, corn starch or corn oil as well as dough conditioners used to hasten bread

production in big machinery. A preservative like Calcium Propionate is one example of harmful



preservative, among numerous ones, that commercial bread-maker include in their bread.

Research has linked Calcium Propionate to ADHD. Others dangerous additives include

artificial flavors, coloring and added sugar. Besides safe-guarding the safety of your family as

well as yourself, making your own bread within the confines of your home is really satisfying.

The heavenly smell of baking permeates your home, giving it a welcoming ambience. However,

for most people, the thought of making bread by hand seems like an overwhelming task. The

hard work involved in kneading the dough, after successfully mixing and the process of

knocking down and proving (letting the dough rise a second time in the tin) before finally

baking can be a big inconvenience. This is why a bread maker or a bread machine is truly a

welcome development. Why Bread MachineA bread machine is a simple kitchen appliance

that bakes bread from scratch. With a bread maker, there is no need to work so hard simply

because to want to make the prefect bread loaf. At just the push of a button, this countertop

appliance will mix, knead, proof and bake your perfect loaf of bread, while you relax with a

glass wine and a good book! The machine does all the kneading, saving you time and energy.

Bread machines produce better texture and higher rise. When you knead dough the traditional

way, be prepared to have bread with a porous texture at the end of the day. However, if you use

a bread maker, you‘ll have a more consistent texture. They also rise better since bread

machines have a way of monitoring internal variables. By using your bread machine, you do

not ever need to change mixing speed or change blades; the bread maker does all these and

more. It is a simple appliance that only requires dropping in all the ingredients, closing the lid,

adding a bit of yeast and then starting the machine. Your part is to sit back and watch the

machine knead the ingredients into a perfect lump of dough. While it’s at work, you only need

to check the dough after about 10 minutes to ensure that is your desired consistency. As an

automatic appliance, it does not require your all-time presence. It is program to stop on its own

once it’s time to bake the dough. Your involvement is not necessary as it simply goes ahead to

bake the dough into the best loaf of bread. If you run a busy schedule, you are in luck! With the

digital timer function of bread makers, you can set baking and kneading times to suit your

schedule. You can ensure your pizza dough is ready when you are, or time the dough

overnight to rise very well so you could enjoy delicious fresh rolls for breakfast. Another

advantage the bread machine has over the traditional method is the convenience of making

bread to suit specific diet. A bread maker is beneficial to people with special dietary needs. If

you have an allergy, for instance, you can make your bread with the exact ingredients that are

helpful to you. This is easy since you know exactly what your bread contains. There are recipes

for gluten-free and low-sodium bread. There are also specialty flours like rye or spelt that you

can readily buy to meet your dietary requirements. By baking your own bread, you can also

reduce your salt or sugar intake. This is really a relief if you need to avoid gluten in your diet or

you suffer from celiac disease. A bread maker makes it possible for you to produce healthy and

tasty breads. With your bread maker, you can make more than bread. Simple use the “mix

dough” function of your machine and set it to mix any dough you like. What this means is that

you can use your bread maker to make rolls, bagels, bread sticks, cookies, pizza dough,

donuts, hamburger buns, biscuits, pretzels, hot dog rolls, cinnamon rolls, croissants, tortillas,

crackers and lots more! Afterwards, you can then go ahead to bake in the oven. (The “bake”

setting of your bread machine activates it to do the entire process: mixing, kneading, rising,

and baking of bread). Bread makers can replace many kitchen appliances as well. For

instance, the “cake” function of your machine enables you to make cake right from the

beginning. It means it replaces the stand mixer, hand mixer, as well as the oven. The versatility

of the bread machine makes it a thoughtful addition to your home appliance, especially if you



have a small home with limited space. As you can see, bread makers offer numerous

advantages over the traditional method. It is cheaper than buying bread, and offer more health

benefits since you have escaped commercially packaged bread with their endless list of

chemicals and addictives. It is easier to use, it is also cleaner, leaving little or no mess

afterwards. Cleaning the bread machine is easy and assembling it as well. This is because

after the whole process, you only need to clean one or two pans or blade. Breads made from

bread machines come out fresh, soft and so tasty! You derive more satisfaction from making

your own bread than buying one. You also have the advantage of variety as you can make

different kinds of breads as well as dough for rolls and pizzas bases. Nevertheless, you just

have to be patience because it will some time to make. But when you think about the fact that

you control what goes into your bread, the wait is really worth it! Towards A Healthier Home-

Baked BreadTo enjoy healthy home-baked bread, if the recipe demands baking powder, make

sure you buy an aluminum-free baking powder. Also ensure you steer clear of bleached flours,

and "enriched" flours as well, as they may contain synthetic vitamins which can strain the

kidneys, liver and the immune system. Many bread makers have settings for making gluten-

free bread. The machine can bake bread using gluten-free flour like rice, tapioca or potato.

Note that the taste and texture of gluten-free bread will be different than that of standard bread

on account of the flour used. Choosing The Best Bread Maker
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Swindoll INTRODUCTION Bread is a staple food that has been around for thousands of years.

In fact, bread is the one of the most popular staple in the world, regularly consumed by the

average household on account of its portability, convenience, taste and nutrition. Breads are of

different kinds. There is whole-grain, corn bread, flatbreads, sweet breads, leavened bread,

unleavened bread, sourdough, soda breads and many more. The Health FactorIt is healthier

and safer to make your own bread. Store-bought breads contain harmful additives, such as

aluminum, which can lead to neurological problems in the body after a while. It also contains

processed ingredients, such as Benzoyl Peroxide and Calcium Peroxide used in bleaching

flours, as well as a long list of chemicals that can cause varying degrees of harm to the body.

Store-packaged breads may also contain Genetically Modified Organism (GMO) ingredients

like soybean oil, corn starch or corn oil as well as dough conditioners used to hasten bread

production in big machinery. A preservative like Calcium Propionate is one example of harmful

preservative, among numerous ones, that commercial bread-maker include in their bread.

Research has linked Calcium Propionate to ADHD. Others dangerous additives include

artificial flavors, coloring and added sugar. Besides safe-guarding the safety of your family as

well as yourself, making your own bread within the confines of your home is really satisfying.

The heavenly smell of baking permeates your home, giving it a welcoming ambience. However,

for most people, the thought of making bread by hand seems like an overwhelming task. The

hard work involved in kneading the dough, after successfully mixing and the process of

knocking down and proving (letting the dough rise a second time in the tin) before finally

baking can be a big inconvenience. This is why a bread maker or a bread machine is truly a

welcome development. Why Bread MachineA bread machine is a simple kitchen appliance

that bakes bread from scratch. With a bread maker, there is no need to work so hard simply

because to want to make the prefect bread loaf. At just the push of a button, this countertop

appliance will mix, knead, proof and bake your perfect loaf of bread, while you relax with a

glass wine and a good book! The machine does all the kneading, saving you time and energy.

Bread machines produce better texture and higher rise. When you knead dough the traditional



way, be prepared to have bread with a porous texture at the end of the day. However, if you use

a bread maker, you‘ll have a more consistent texture. They also rise better since bread

machines have a way of monitoring internal variables. By using your bread machine, you do

not ever need to change mixing speed or change blades; the bread maker does all these and

more. It is a simple appliance that only requires dropping in all the ingredients, closing the lid,

adding a bit of yeast and then starting the machine. Your part is to sit back and watch the

machine knead the ingredients into a perfect lump of dough. While it’s at work, you only need

to check the dough after about 10 minutes to ensure that is your desired consistency. As an

automatic appliance, it does not require your all-time presence. It is program to stop on its own

once it’s time to bake the dough. Your involvement is not necessary as it simply goes ahead to

bake the dough into the best loaf of bread. If you run a busy schedule, you are in luck! With the

digital timer function of bread makers, you can set baking and kneading times to suit your

schedule. You can ensure your pizza dough is ready when you are, or time the dough

overnight to rise very well so you could enjoy delicious fresh rolls for breakfast. Another

advantage the bread machine has over the traditional method is the convenience of making

bread to suit specific diet. A bread maker is beneficial to people with special dietary needs. If

you have an allergy, for instance, you can make your bread with the exact ingredients that are

helpful to you. This is easy since you know exactly what your bread contains. There are recipes

for gluten-free and low-sodium bread. There are also specialty flours like rye or spelt that you

can readily buy to meet your dietary requirements. By baking your own bread, you can also

reduce your salt or sugar intake. This is really a relief if you need to avoid gluten in your diet or

you suffer from celiac disease. A bread maker makes it possible for you to produce healthy and

tasty breads. With your bread maker, you can make more than bread. Simple use the “mix

dough” function of your machine and set it to mix any dough you like. What this means is that

you can use your bread maker to make rolls, bagels, bread sticks, cookies, pizza dough,

donuts, hamburger buns, biscuits, pretzels, hot dog rolls, cinnamon rolls, croissants, tortillas,

crackers and lots more! Afterwards, you can then go ahead to bake in the oven. (The “bake”

setting of your bread machine activates it to do the entire process: mixing, kneading, rising,

and baking of bread). Bread makers can replace many kitchen appliances as well. For

instance, the “cake” function of your machine enables you to make cake right from the

beginning. It means it replaces the stand mixer, hand mixer, as well as the oven. The versatility

of the bread machine makes it a thoughtful addition to your home appliance, especially if you

have a small home with limited space. As you can see, bread makers offer numerous

advantages over the traditional method. It is cheaper than buying bread, and offer more health

benefits since you have escaped commercially packaged bread with their endless list of

chemicals and addictives. It is easier to use, it is also cleaner, leaving little or no mess

afterwards. Cleaning the bread machine is easy and assembling it as well. This is because

after the whole process, you only need to clean one or two pans or blade. Breads made from

bread machines come out fresh, soft and so tasty! You derive more satisfaction from making

your own bread than buying one. You also have the advantage of variety as you can make

different kinds of breads as well as dough for rolls and pizzas bases. Nevertheless, you just

have to be patience because it will some time to make. But when you think about the fact that

you control what goes into your bread, the wait is really worth it! Towards A Healthier Home-

Baked BreadTo enjoy healthy home-baked bread, if the recipe demands baking powder, make

sure you buy an aluminum-free baking powder. Also ensure you steer clear of bleached flours,

and "enriched" flours as well, as they may contain synthetic vitamins which can strain the

kidneys, liver and the immune system. Many bread makers have settings for making gluten-



free bread. The machine can bake bread using gluten-free flour like rice, tapioca or potato.

Note that the taste and texture of gluten-free bread will be different than that of standard bread

on account of the flour used. Choosing The Best Bread MakerAs mentioned earlier, there are

several brands of bread makers in the market with different designs and color. Bread makers

aren’t cheap. Make sure you invest in one that can make the best possible bread. The

appearance, texture and taste of the loaves must be excellent. When buying a bread machine,

some considerations are more important than others. These include: Bread Size: Bread

makers usually make loaves of 1pound, 1.5pound and 2-pound. They also make 2.5-pound,

and 3-pound sizes of loaves. When buying a machine, it is advisable to buy one that can make

the bread loaf that you can eat within 2 days since that is the general shelf-life of home-made

bread. For a family of 4, a 2-pound loaf should suffice. Bread Shape: Do you want conventional

rectangular, round or square loaf of bread? Or do you prefer to have your bread vertically long

and not horizontally long? Bread makers can make various shapes of bread. This should

guide you in choosing the type that you want. Bread Pan: Many bread machines come with a

detachable bread pan with single or double kneading blades. It is always better to go for the

detachable ones because they are easier to clean. Additionally, if you want lighter and thinner

crusts, get a bread machine with aluminum bread pans. Darker and thicker crusts are made

with machines with cast aluminum pans. The choice is yours. It is also better to get a pan with

a nonstick coating so the dough won’t stick to the pan and prevent it from kneading

well. Consider Reviews: Although people have different preferences, it is wise to listen to what

they are saying about the brand that you are considering. Read consumer reviews and then

weigh your options.Basic Ingredients For Bread MakingMachine-made breads require a few

basic ingredients. These include flour, yeast, eggs, salt, sugar, fats and liquids. FlourFlour is

the starting point of bread making. The quality of flour determines the quality of bread. Every

type of flour acts differently when mixed with various ingredients and when under different

situations. This is why it is important to always use the type of flour required by the recipe.

However, the most commonly flour in bread baking is wheat flour. Wheat flour is available in an

array of choices such as bread flour, all-purpose flour, and whole wheat flour. Bread flour is

stronger that other wheat flours. It can also withstand the actions of the bread maker better

than the rest. Bread flour also has a higher protein content which helps the gluten to develop

better. Note that bread flour contains more gluten than all-purpose flour. This makes it great for

bread loaves, which provides the bread with extra height. Flours from other grains like rice, rye,

corn, buckwheat or oat can also be used to make some bread recipes. But ensure that the flour

is as fresh as possible. If you’ve got the time, you may grind it yourself. Breads produce from

home-milled flours usually emerge lighter and moister. Be careful when buying whole wheat

flour. Some of the ones available in the supermarkets have been processed to remove oils. The

items for sale may also be or may not contain100% wheat flour. When putting the flour in the

measuring cup, do not pack it in but spoon the flour in and then level with a spatula. Using the

measuring cup as a scoop will result in using more flour than the recipe calls for. When too

much flour is used in a recipe, the produce comes out hard and dense. Store flours in moisture-

proof, air-tight containers to prolong its shelf life, keep it dry and fresh and also prevent bugs

from getting to it. FatsButter, oil, and margarine are the common fats used in bread making.

Fats enhance the flavor, lubricate the dough and improve the texture of the bread, keeping it

crumb tender. It also ensures that the bread stays fresh for longer (by a day or two). Almost any

fat, such as lard, peanut oil or olive oil can be added to bread dough. Fats can also be

substituted for another. For instance, if the recipe requires 1 cup of butter, you can choose to

use any other cup of your desired fat.On the other hand, if you do not want to use any fat but



desire the benefits it delivers to your baked bread; go for prune butter, apple butter or

applesauce. These will work just fine! Cut your butter or margarine into small pieces before

using so that it can blend well with the other ingredients YeastVarious types of dry yeast are

available in the market. These include active dry yeast, bread machine yeast, rapid rise yeast

and instant yeast. For yeast to work, it must be fresh. It is therefore important to check the

"Best if used by" date on the package before buying. If unsure of the yeast to buy, simply select

one that is labeled’ active dry” or buy yeast that indicates on the jar that it is specifically for

bread maker machines. Packets of yeast sold in the stores usually hold 21/4 cup of active dry

yeast. In most cases, one packet can be used to replace 2 teaspoons of yeast when making

bread in bread machines. There is no need to refrigerate or freeze unopened dry yeast. Simply

store it in a cool dark place. After opening, refrigerate for up to 4 months or store frozen for up

to 6 months. Do not use active dry yeast for express or rapid bake bread machine cycles. If

using Instant yeast, use 1/2 teaspoon per 1 cup of flour in your recipe for regular cycle bread

machines. But if using rapid or express bread machine cycles (that take less than 2 hours to

process bread), be sure to double or triple the amounts of yeasts. Every machine comes with

its own suggested liquid temperatures, be sure to follow your manufacturer’s instructions. All

types of dry yeast are suitable to be used for recipes. Bread machine yeast is an instant type%�

about 50 percent faster. Instant yeast is also stronger than other types and is faster-acting

yeast that can be very well-suited when using bread machines. Do not use the rapid-rise yeast

as it isn’t too suitable for bread machines. It rises too quickly, giving it the dough no time to

develop its flavor. You may only use it when you are in a rush or when you use the rapid-bake

cycle in your bread machine. Do not place the yeast in a position of direct contact with sugar or

salt. This will impede the yeast’s activity. Using the back of a spoon, make a shallow

indentation on top of the flour and sprinkle the yeast into the centre. This will make it

impossible for the yeast to touch the liquid until the machine starts to mix. If the yeast and

liquid come in direct contact before the machine starts mixing the yeast will become active and

can make a huge mess out of the bread maker. EggsEggs help dough to rise well. Eggs act

like a leavening agent. The fats from the yolk soften the crumb and make the texture a bit light.

Additionally, eggs contain the emulsifier lecithin which increases the general consistency of the

loaf. It is important to use fresh eggs at all times. Use the right size of egg as indicated in the

recipe, so that there’ll be no disruption in the balance between wet ingredients and dry

ingredients. It is advisable to place the egg to be used in a bowl and on the counter, so that the

egg will attain room temperature, after an hour or two. Beating cold eggs will prevent enough

eggs from getting into the mixture.If using eggs, honey or butter, it is advisable to go for the

organic, local type. Local and organic ingredients are often fresher and have a way of

improving the texture and flavor of the finished product. SaltSalt is a vital ingredient for bread

made in bread makers. It controls the rising process so the yeast does not react so much, rise

too much and cause the dough to spill over to the machine from the bread bucket. Salt also

enhances the flavors of your bread recipe. Always add salt to your recipe, even if you are on a

low- sodium diet. A little amount of salt is enough to penetrate and spread all through the

dough and bring out a balanced flavor in every slice. Then again, if you really want salt-free

bread, you may need to reduce the amount of yeast in your recipe. While you can use any kind

of salt to bake bread, do not use salt substitutes. Salt substitutes can damage the yeast and

your bread as well. Additionally, do not use curing salt as an ingredient for baking. They are

meant for meats; not bread. SugarSugar, along with honey and other sweeteners, aids the

browning of the brown. They also soften the texture of the dough and the bread. They make

the crust crispy as well. However, their primary role is to feed the yeast, which results in a



faster rise. Add moderate amount of sugar in your bread machines. LiquidDo not use hot

liquids in your bread maker. The liquids must be at room temperature or at most, a bit warmer.

Hot liquids will destroy the yeast, while room temperature liquids will work well with the yeast.

Take out buttermilk or yoghurt from the refrigerator, if using, to enable it warm up for a while

before using in your bread machine. This is particularly important if you want to use the Rapid

Cycle option. Using A Bread MakerIt is important that you go through the manual of the bread

machine you have and follow the instructions to the letter. However, in case you can’t find your

manual or was gifted a used bread machine, you’d find the general information below quite

helpful: Understand Your MachineThere are several types of bread maker machines to choose

from. But one thing that’ll help you to decide quickly is the size of the loaf. Consider whether

you want to make bread for two or for a large family. The function is another deciding factor.

You may want a fully automated bread maker where there is provision for add-ins like seeds

and nuts at some point in the cycle. Again, you may want to go for a simple bread maker that

just performs basic functions. One thing is important: you must get to know your bread maker.

Familiarizing yourself with your machine enables you to be knowledgeable about its capabilities

to handle the recipe that you desire. The kind of loaf sizes its makes, the kind of cycles it has

and whether it has a crust control setting which allows you to choose how dark or light you

want your bread crust. Bread makers have the ability to make between 1-3 pounds sizes of

loaf. They can also have about 10 different cycles. Add In Your Measured IngredientsTo make

bread, your ingredients must be at room temperature, especially if the brand of machine that

you have cannot work with ingredients that are added in directly from the refrigerator. Measure

your ingredients carefully and accurately, for this is important to the taste and texture of the

bread. Having done this, add in your ingredients in the correct order. Order doesn’t really

matter if you are baking straight away. But if you want to pre-program baking for a later time,

then the ingredients must be in the right order. Liquids generally come first, followed by the dry

ingredients and lastly your yeast. Close the lid. Select Your SettingsSelect your preferred cycle.

And if your selected cycle doesn’t come with a pre-programmed set time, then you’ll need to

set your own time. Your manual and recipe book should guide you. The timer indicates the total

time to bake the cake, including the waiting time. Therefore, when setting the timer, set it for the

time you’ll want the bread to be baked. Do not set it for when you want to begin the cooking

process. For instance, it’s 9pm and you are ready to go to bed, but you want the bread to be

ready by 7 in the morning. So you’ll set your timer for 10 hours. Press the start button to begin

the countdown. Start Your CookingThe next step to take after selecting your settings is to push

the start button. If you have a bread maker that waits for the ingredients to attain the

appropriate temperature, nothing will seem to happen after pushing the start button. But

generally, it should start its cycle in the next hour.(If you have a removable kneading blade, do

not forget to remove it before your bread maker begins its baking cycle. You wouldn’t want it to

bake into the bottom of the loaf, do you? If you forget to remove it, you’d find an unpleasant

hole in the final product when you eventually do). While it’s tempting to peek, refrain from doing

so because it can affect the temperature inside the bread maker. However, if your machine

comes with a viewing window, you can check a few times to see how your bread dough is

forming. If adding fruits, spices, raisins or nuts, the machine will sound an alarm for this; so

you’ll know when to add them in. On the average it takes 3-4 hours to bake a large white loaf,

while you'll need fours hour or more to bake whole meal bread. Using the rapid -bake setting

on your bread maker will enable you bake quickly for about an hour. However, the longer you

bake with the rapid bake function, the better your outcome. Remove The BreadOnce bread is

baked, remove at once and do not leave inside the machine. This will keep it from overcooking



and preserve the texture and color of the bread. Let it cool for a cooling rack for about 30

minutes before slicing it. The importance of cooling is to enable the water molecule to escape

so that the inside of the loaf will be moist and not spongy. Clean The MachineThe final step is

to clean the machine. Wipe the exterior to keep it clean. Wash the bread pan with a soft

sponge and soap. Do not place in a dishwasher so that you will not slowly damage the nonstick

surface. Remember that your homemade bread contains no added preservatives, unlike shop-

bought ones, and so must be eaten within 2 days. Wrap your bread in foil or keep well sealed

in a plastic bag so it doesn’t dry out. Freezing bread also works fine.Finally, do not move your

machine around but in the same place and keep away from places where heat, humidity and

drafts come and go. The place your bread maker is kept must also be well-ventilated. BASIC

AND TRADITIONAL BREADS Whole Wheat BreadA perfect addition to your dietary

plans.Preparation time: 15 minutesCooking time: 1 hour 15 minutesServings: 18Ingredients:3½

cups of whole wheat flour1¼ cups of lukewarm water¼ cup of maple syrup or honey¼ cup of

sunflower seeds, optional2 tablespoons of vegetable or olive oil1 tablespoon of vital wheat

gluten, optional1½ teaspoons of instant yeast1½ teaspoons of saltDirections:1. Add all the

ingredients to your bread machine pan according to the order suggested by the

manufacturer.2. Select basic white bread or whole wheat setting and press start. Wheat

BreadYour bread comes out moist and aromatic.Preparation time: 5 minutesCooking time: 1

hourServings: 16Ingredients:
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