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There is nothing more appetizing than the smell of bread cooking, and that is one of reasons why I have
gathered together this collection of my favorite bread recipes.

Even better, is bread made with yeast - real artisan bread uses only wild yeast starter, flour, water, and salt.

In these recipes, I have tried to remain true to purist artisan bread but instead used readily available, active
dry yeast rather than wild yeast starter. But I have adhered to one basic rule -– that all breads are made with
yeast, by hand in small batches and without a fancy bread machine.

The French and the Italians are considered the masters of artisan bread making. Breads adhere to the four
essential ingredients and a good quantity of water. They can be formed into all kinds of shapes and sizes.
These include sourdoughs, baguettes, crusty ryes, brioche, ciabatta, focaccia, fougasse, and many more!

There is one cardinal rule to remember when baking this type of bread. Always use active yeast. If your yeast
isn'’t bubbling when you mix it, then it is most likely no longer active. Without bubbling yeast, your bread
won'’t rise. 

For crispier crusts, try not to add too much flour when kneading the dough. To achieve an excellent crust,
add a small pan of water to the bottom of the oven and mist your loaves with water now and then while they
bake.

If you enjoy cooking your own bread, then you may want to consider investing in high quality baking pans
or tins. A true artisan bread depends on many factors, including the proper baking equipment. Many bakers
use baker’s stones, which are relatively inexpensive which are readily available at good cooking supply
stores or here on Amazon.

Enjoy baking and don'’t forget to share your bread with friends and family!
 
Author's Note - Baking artisan style bread at home is a wonderfully rewarding, but is more suited to the cook
with moderate experience.
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From reader reviews:

Vincent Erickson:

Have you spare time for the day? What do you do when you have far more or little spare time? Yes, you can
choose the suitable activity with regard to spend your time. Any person spent their own spare time to take a
stroll, shopping, or went to the Mall. How about open as well as read a book eligible 25 Artisan Style Bread
Recipes : Bake Beautiful Sweet and Savory Loaves at Home Without A Bread Machine (The Green Gourmet
Book 6)? Maybe it is being best activity for you. You know beside you can spend your time using your
favorite's book, you can cleverer than before. Do you agree with it is opinion or you have other opinion?

Nancy Hunt:

What do you with regards to book? It is not important together with you? Or just adding material when you
require something to explain what the one you have problem? How about your free time? Or are you busy
man? If you don't have spare time to accomplish others business, it is make you feel bored faster. And you
have free time? What did you do? Every person has many questions above. They must answer that question
due to the fact just their can do that will. It said that about guide. Book is familiar on every person. Yes, it is
appropriate. Because start from on pre-school until university need this kind of 25 Artisan Style Bread
Recipes : Bake Beautiful Sweet and Savory Loaves at Home Without A Bread Machine (The Green Gourmet
Book 6) to read.

Daniel Gomez:

Now a day individuals who Living in the era exactly where everything reachable by interact with the internet
and the resources included can be true or not need people to be aware of each data they get. How people
have to be smart in getting any information nowadays? Of course the answer then is reading a book.
Examining a book can help individuals out of this uncertainty Information specifically this 25 Artisan Style
Bread Recipes : Bake Beautiful Sweet and Savory Loaves at Home Without A Bread Machine (The Green
Gourmet Book 6) book as this book offers you rich data and knowledge. Of course the details in this book
hundred pct guarantees there is no doubt in it everbody knows.

Robert Bartlett:

Reading a guide can be one of a lot of action that everyone in the world loves. Do you like reading book so.
There are a lot of reasons why people love it. First reading a guide will give you a lot of new details. When
you read a book you will get new information due to the fact book is one of a number of ways to share the
information or even their idea. Second, reading a book will make anyone more imaginative. When you
studying a book especially fictional book the author will bring you to definitely imagine the story how the
character types do it anything. Third, it is possible to share your knowledge to other people. When you read
this 25 Artisan Style Bread Recipes : Bake Beautiful Sweet and Savory Loaves at Home Without A Bread
Machine (The Green Gourmet Book 6), you are able to tells your family, friends as well as soon about yours
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publication. Your knowledge can inspire average, make them reading a guide.
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