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Pantry List

To make artisan breads you will need the following tools and ingredients, some of
which are optional

Tools Ingredients

Plustic bowl scraper

Metal pustry blade (ulso culled G
bench blade or bencher)

Various size mixing bowls und douygh
contdiners

Electric mixer (optionul)

Large mixing spoons

Wire whisk

Serrated breud and stedk knife
Ruzor blude knife (French lume de
boulunger), optionul

Cutting bourd

Buking puns, such us sheet puns, louf
puns (und mini-louf puns, optional),
und muffin tins

Proofiny buskets (optional)

Teu towels or proofing linens (French
couches)

Bukiny stone (optionul)

Smull suuce pun

Rubber sputulus

Buking purchment or silicone buking
muts (ex: Silputs)

Misting spray bottle (optional)

Cust iron pun or other steum pun
Cooking "probe" thermometer
(optionul)

Plustic wrap

Euch recipe requires its own set of
ingredients, such as rye flour, cocou, nuts,
or chocolute chips, etc., so reud the
recipe you want to muke und guther the
ingredients us heeded. The followiny dre
generdl ingredients that are nheeded for
muny of the breuds

Breud flour (use unbleuched if possible,
for better flavor)

Cooking spray, such us Pum, Vegdline, etc.
Qlive all

Veyetuble oil

Instant yeust (Gka rapid rise, instunt rise,
perfect rise, und breud muchine yeust.
If usiny "uctive dry yeust" you will need
to use 25% more und dissolve it first in
warm water, If using fresh, compressed
yeust, you will need triple the amount.)
Sult, uny type, but the recipes were
mude with kosher salt, so adjust
uccordinyly

Milk (if you are luctose intolerant you
cun substitute soy, ulmond, or rice milk
for cow's milk)

Unsalted butter (if using salted butter,
reduce the sdlt in the recipe by 1
teuspoon of sult per cup of butter)
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Definitions

We will refer to these definitions from time to time during the course, so | am gathering
them here in one place for easy reference, along with some brief commentary.

Baking: The application of heat to a
product in an enclosed environment
(the oven), for the purpose of driving off
moisture.

There is u lot more that huppens when
breud douygh ygoes info the oven, us you
will see, but the muin reuson that any
product undergoes the process known us
buking is to drive off moisture und bring
ubout u series of oven fransformations to
produce u digestible, sufe und delicious
product.

Transformation: A radical change from one
thing info something totally different.

| often refer to breud as u transformational
food becuuse it undergoes more radicul
chungyes durinyg its journey from “wheut

fo eut” thun uny other food. Living wheut
is hurvested, crushed (killed) und turhed
into flour. Flour is combined with other
ingredients, including leuven (yeust),
fransformed info dough und brought back
to life. Dough undergoes bioloyicul und
chemicul chanyges us it develops und
grows, giving it character, It is then buked,
ut which time the yeust ygives up its life,

having completed its mission to ruise the
douyh, uand, through d series of chemicul
(und metuphoricul) frunsformations, the
douyh is changed info breud. In essence,
u cuterpillur goes info the oven und u
butterfly emeryes.

The Baking Triangle: Baking (as in all
cooking) is really about the relationship
between time, temperature and ingredients,
which can be thought of as the points of a
triangle.

If you uffect one of these points it uffects
the others. However, knowing this allows
you, the buker, o muke decisions thut cun
uffect the finul outcome. You cun, in fuct,
Mmaunipulute these points to produce the
outcome you desire. For exumple, if the
suyurs in the crust caramelize too uickly,
before the interior starches in the crumb
cun fully geldtinize, you cun respond by
lowering the oven temperuture to ullow
the interior to cutch up with the exterior of
the louf, Similar decisions cun be mude
during the fermentaution stage us well,
since yeust is sensitive to temperuture, so
that fermentation und flavor development
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cun be controlled by ruising or lowering
the temperature while adjusting the
fermentution time.

Bakers’ Math: Ratios and Formulas.
Professional bdkers rarely think in terms of
recipes, which ure specific meusurements
for u purticular butch of dough. Insteud,
they think in ferms of formulus, which

dre the rutios of euch of the ingredients
aguinst the weight of the flour. Flour is the
primary ingredient in bredad so it serves us
the buse line, the 100% ingredient, uand Jll
other ingredients ure determined bused
on their uppropriate relutionship to the
flour. For example, sult is often Medsured
ut 2% of the flour weight, so the uamount of
sdalt is determined by multiplying the totdl
flour weight by 2%. This will be expluined
in More detdil on the hext payge. You will
be provided with recipes for smull batches
of breud, but ulso with the rdtios, or
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formulus, so that you cun muke the sume
bread in any bdatch size you choose. More
importunt, us you become fumiliar with
the reldationship of various ingredients to
the flour, it will be eusier for you to creute
your owh recipes and formulas for other

types of breuds.

to
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What is the Bakers’ Percentage/ Bakers’ Math?
You will see that the breuds listed in this
course ure written up us both recipes

und formulus. Thut is, the recipe is the
specific meusurement for u smull butch
while the formula is listed in percentuyes.
This system is knowhn us Bukers” Muth, und

it dllows bukers un instunt snupshot of

the relationship between euch of the
ingredients and the totudl flour weight.

This Bukers” Muth system is different from
the more conventional system where dll the
ingredients udd up to u totul of 100%. In
this method, you beyin with 100% (the flour)
und udd on the other ingredients, so that
every formulu may have u very different
totul percentuye from the others. It's hard
to grusp ut first, but once you work with it
bit, it starts to Muke totul sense. It is u way
to creute formulus from scrutch bused on
the accumuluted wisdom of centuries of
buking und whut the proper relutionship of
euch ingredient to the flour should be for
optimum flavor.

Note: this system is bused on weights of
ingredients, not on volume medusurements
such us cups. Volumes ure variuble — flour
does not weigh the same us water, for
exumple; honey is heuver than water or
oil. Bukers ulmost ulways work exclusively
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Bakers’ Math: Ratios

in weights, not volumes. However, in smaill,
home-size butches, volumes such us
feuspoons, tublespoons und even cups muy
e more pructicul, so we list both weights

(in ounces und grams), us well us volume
Mmeusurements in the recipes/formulus,

Here ure u few yuidelines und key terms for
how to understand this system, even if you
choose not to use it.

Total Flour Weight (TFW)

This meuns dll the flour used in g dough,
whether breud flour, whole whedt, rye,
cornmeudul, etc. The totul umount of flour is
considered the 100% ingredient. So, if breud
flour is the only flour beiny used, the weight
of that flour will represent 100%. If you ure
using, for exumple, 6 ounces of breud flour
und 3 ounces of whole wheut flour, the totdl
flour weight is @ ounces, so the bread flour
percentuye will be 6 divided by 9, or 66.7%
(rounded), und thus the whole wheut will be
3 divided by 9, or 33.3%. Toyether, the totdl
flour weight is sfill 100%.

Total Percentage (TP)

Totul Percentuye (TP): When you udd up
the percentuyes of euch ingredient weight,
beyinning with the totdl flour weight (100%),
you end up with a humber we cull Totdl
Percentuye. For exumple, Leun Dough
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muy be listed us 100% flour, 2% sult, 0.65%
instunt yeust, und 68% wduter. This udds up
to 170.65%, which is the Totul Percentuge.
This hnumber is importunt when trying to
culculute various size butches, us | will
expluin below.

Ingredient Percentage (IP)

The individuul ingredient percentuge is
determined by dividing the weight of the
ingredient (IW) by the totdl flour weight
(TFW), and multiplying by 100 to put it into
percentuye terms. For exumple, if the
recipe culls for 100 pounds of flour und 2
pounds of sult, you divide 2 by 100 und yet
0.02. When you multiply this by 100 you yet
2% (0.02 is the sume us 2 one-hundredths,
which is the sume us 2%).

Total Weight (TW)

The totul weight of u recipe is determined
by addiny the weights of ull the ingredients
or, in some instunces, simply by deciding
how much dough you want, For example, if
you heed 10 pounds of dough, that is your
total weight. If you know the formula for
that bread (that is, the percentuyes) you
cun figure out the individual weights, us |
will show below.

Ingredient Weight (IW)
The weight of euch ingredient (IW) is a
hecessury piece of informution when
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sculing out u douyh. It caun be determined,
us shown below, even if you don’t huve

u recipe, us lony us you huve u formulu
(ratios) und know how much dough you
need. The totul weight of dll the individudl
ingredients yives you the Totul Weight (TW).

How to use this information

You cun figure out either the formulu
percentuges or the ingredient weights if you
have the other side of the egyuution. Below
ure the busic math formulus you will need.

To determine individual ingredient
percentages (IP)

IP=IW /TFW x 100. For exumple: the flour
udds up to 10 pounds (160 ounces) und
the yeust is 1 ounce. Divide 1 by 160 und
you end up with 0.00625. Multiply this by
100 to put it into percentuye terms und
you end up with 0.625%. Therefore, the
yeust equuls 0.625% (which might be
rounded off to 0.6%).

To determine individual ingredient
weights (IW)

IW =TFW X IP. For exumple, you know thut
the totdl flour weight is 20 ounces und that
the sult percentuye is 2%, Multiply 20 by 2%
(or 0.02) und you yet 0.4 ounce, which is
the weight for the sdlt.
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To determine the total flour weight for a
formula (TFW)

TFW =TW / TP. For example, you have a
formula for French breud that adds up to
170.65%. You wunt to muke 10 pounds of
douyh. So, divide 10 by 170.65% (or, 1.7065)
und you yet 5.86. This is the umount of flour
you will need, 5.86 pounds. To turn the .86
into ounces, you can multiply 0.86 by 16

(16 ounces in u pound) und you yet 13.76
ounces (which cun be rounded to 13.75
ounces, or even to 14 ounces). Onhce you
know the totdl flour weight (TFW) you cun
eusily figure out the remuining ingredient
weights by using the math formula above: IW
=TFW x IP (exaumple for finding the sult weight:
5.86 pounds x 2% (or 0.02) =0.1172 pounds.
Now, to turh 0.1172 pounds into ounces,
multiply it by 16 (0.1172 X 16 = 1.88 ounces).

Other useful math formulas

e To convert pounds into ounces, mulfiply
the humber of pounds by 16.

e TJo convert ounces info pounds, divide
the number of ounces by 16

e To convert ounces into yrams, multiply
the ounces by 28.35

e To convert grums into ounces, divide
the grams by 28.35.

End
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