New Techniques

A faster panettone. A sweet-and-sour levain. An aha moment that transformed our ryes. We’ll share dozens of new techniques in these pages

that will surprise and delight you—and help you make better bread. Some are little-known methods we uncovered in our research, while

others are our own inventions.

Superfine Rye Flour Is Best for Bread

Our Rye Flour Revelation

Adding Vital Wheat Gluten to Rye and
Ancient Grain Flours

Making Good Bread with Weak Flour

Fruit Juice Enzymes for Extensibility

Whipping Bagels and Pretzels into Shape

Polydextrose for Crispy Crust

Pressure-Caramelized Inclusions

Making Tortillas with Nixtamalized Grain

Ingredients to Increase the Elasticity of
Gluten-Free Breads

How Long Can You Keep Preferments Frozen?

Second-Chance Sourdough

Sweet-and-Sour (Osmotolerant) Levain

Hypermixing

Instant Mixing with a Vacuum

Microwave Proofing

Dough CPR
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Direct Ciabatta
(see page 4-162)
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Balloon Bread (see page 5-140)

Our Rye Flour Revelation
(see page 256)

Breadsin a)ar
(see page 3-406)

Making Dough Veneers

Baking at Multiple Temperatures

Baking Bread in a Microwave

Breads in aJar

Refreshing Bread

Ascorbic Acid for Make-Ahead Dough

55 °F Sourdough

Our Best 100% Whole Wheat Bread
| Direct Ciabatta

Our Easy No-Compromise Brioche

Panettone Express

Hybrid Doughs

Microwave Whole-Grain Bread

High Bubble Count Pizza Dough

Balloon Bread

Double-Dip Pretzels

Steam Isn’t Just for Bagels and Bao

Seed Snot for Gluten-Free Bread
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Microwave Whole-Grain Bread
(see page 4-422)



