Baking Artisan Bread
file_0.png


At the
Peter Burr Living History Farm
Contents
1.		What is Artisan Bread? 	2
		Characteristics of Artisan Bread 	2
	Basic Classes of Wheat Grown in the United States 	2
	The Oven 	3
	Characteristics of Some Naturally Leavened Bread Processes 	6
	Making Your Own Starter 	8
	Bread Shapes 	9
	The Basic Recipe 	10
	Suggested Resources 	12
		The Peter Burr Bread Bakers' Guild 	13

1
1. What is Artisan Bread?*
·	Created with a fresh leaven (not dry yeast)
·	Uses flour, salt, and water as its major ingredients.
·	Mixed by hand
·	Baked in masonry oven or cloche
2. Characteristics of Artisan Bread
·	Multi-colored crust ranging from tan to dark brown
·	Top slashed to prevent air pockets forming under crust
·	Thick, brown, chewy, flavorful crust
·	Crumb has substantial structure and irregular air pockets.
3. Basic Classes of Wheat Grown in the United States

Growing Season
·	Winter wheat is planted in the fall and harvested in late spring or early summer.
·	Spring wheat is planted in the spring and harvested in early fall.

Color
·	Red wheat contains a slightly bitter tasting pigment
·	White wheat does not contain the pigment

Hardiness
·	Hard wheat contains more protein
·	Soft wheat contains less protein

Types of Wheat
·	Hard Red Winter Wheat: Moderate protein content, used for breads, rolls, all-purpose flour.
·	Hard Red Spring Wheat: The highest-protein bread wheats, made into bread flour.
·	Soft Red Winter Wheat: Low protein wheat, used for pastries, flatbreads, and crackers.
·	Hard White Wheat: Similar to Hard Red Winter Wheat, but with pigment production bred
out. Used to make milder-tasting whole wheat products such as bread, rolls, bulgur, and
tortillas.
·	Durham Wheat: Very hard high-protein wheat, used to make semolina flour for pasta.
*The sources noted on this last page have been used to provide the information in this document.
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4. The Oven

When Peter Burr lived here (ca 1751-1793), his farm encompassed more than 800 acres. Burr was a yeoman farmer from Connecticut who did not own slaves. Wheat was one of his major crops, and he probably had his grain ground into flour at one of the mills near Shepherdstown.
By the time he died, Peter Burr had fathered 13 children and outlived two wives.
On a typical day at the farm, you might have seen hired hands and indentured servants as well as much of Burr's large family. There must have been many mouths to feed, and the farm probably baked its own bread on the site. The two fireplaces in the house are not adequate to cook meals and produce the baked goods needed by a large farm family. Thus the farm probably had a bake oven near the house.
The structure we have built at the Burr Farm resembles an 18th century brick oven that might have been found in Virginia, Maryland, Pennsylvania, or even New England. Similar masonry ovens have been used in Britain and Europe for almost a thousand years. The oven interior consists of a brick-covered hearth approximately 10" thick and a brick vault. The sides and top of the interior brick are covered with more masonry. The entire oven is faced with brick. While the oven's exterior conforms to the period being interpreted (late 18th century), modern construction materials and techniques have been used to make the structure more durable and efficient. The oven's dimensions are adequate to meet the needs of Burr's farm "family."
The completed oven can bake about twenty large loaves of bread at one firing, and it can be fired several times consecutively at about two-hour intervals. Farm families rarely wasted anything — even heat. When the oven temperature fell below that required to bake bread, the family would have baked cakes, pies, custards, crackers; roasted meats; and prepared other foods that cook at lower temperatures.
The Burrs probably had a "bake" day once a week, which kept two to three people busy from before dawn to after dusk.
3
How the Oven Works
The oven operates on the same principle found in traditional masonry ovens:
·	A fire is built inside the oven and the heat is absorbed into the oven mass. (See illustration.)
·	The oven is swept out, bread is inserted, and the door closed.
·	Food baked in the oven is cooked by the absorbed radiant heat.
·	Each oven is unique, and bakers must discover the characteristics of their oven and adjust their firing schedule to achieve the desired temperature and heat duration.
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The Bread
The Burr family used the same simple ingredients to make bread that their ancestors had used for hundreds of years: yeast, flour, water, and salt.
The yeast was a live culture that was stored in a cool place until needed and then refreshed by adding more flour and water. A portion of the revitalized culture was then reserved for the future. Today we call this culture a "starter." The yeast
originally came from the flour (which had
no preservatives), the air, and other local sources. Adapting to the local environment, the culture could be slightly different from one baker to another, providing subtle regional differences in the taste of bread. (For example, "San Francisco Sourdough.")
The flour used by the Burrs would have been mostly "whole wheat," which produces a fairly dense loaf of bread. The type of wheat grown would also have affected the flavor and texture of the bread. The family probably used more refined "white" flour for cakes and pastries. Rye was also grown in the area, and flour from this grain was probably used in limited quantities for bread.
Minerals in the salt and water would have also affected the taste and character of the bread, adding to its local flavor.
The dough was prepared by kneading the ingredients by hand, letting the dough rise for a few hours, reshaping the dough into loaves, and letting it rise again. Temperature and humidity affect the time it takes dough to rise, so the baker had to be aware of her environment and adjust preparation accordingly. Some baking days were just better than others.
The combination of the brick oven, the ingredients, and the "hands on" preparation produces a thick-crusted chewy bread. Today, we call this "artisan bread," and it's very difficult to duplicate without baking it the way our ancestors did.
Starting about 1830, the industrial revolution changed the way bread was made (particularly in the cities). The "modern" bread tended to be softer, more bland, and less nutritious than the loaves baked by our ancestors. Eventually, most people forgot what bread used to taste like.
5
5. Characteristics of Some Naturally Leavened Bread Processes
San Francisco Sourdough
•	All wheat
•	Low bran content, high-gluten white flour
•	Long leaven stages, short dough fermentation stage, very long proof (up to 8 hours)
•	High acid content, low pH, strong sour flavor.
Desem
•	All wheat
•	Moderate gluten whole wheat flour, preferably fresh.
•	Long, cool fermentation stage, short warm proof stage (l - 1 '/2 hours)
•	Moderate acid content, moderate pH, moderate sour flavor, strong wheat flavor
Pain au levain
•	All wheat
•	High bran, moderate gluten white flour
•	Moderate duration leaven stages, short dough fermentation, long proof stages (4 hours)
•	Moderate acid content, moderate sour flavor
Sourdough rye
•	Usually 30%-70% rye, 70%-30% wheat
•	Contains dark or light rye flour; the structure of the dough comes from the viscosity of the
rye petrosans as well as any gluten contained in the wheat flour that is added.
•	Moderate duration leaven, fermentation, and proof stages.
•	Moderate acid content, moderate pH, moderate sour flavor, moderate rye flavor.
Rye Vollkornbrot
•	All rye
•	Made of whole rye flour or coarse rye meal.
•	Long leaven and fermentation stages
•	High acid content, low pH, strong sour flavor, strong rye flavor.
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6. Making Your Own Starter
Ingredients
Fresh organic whole wheat flour, fresh organic whole rye flour, and pure water (no additives).
•	Day 1. In a clean jar or small bowl, mix 2 oz. whole wheat flour, 2 oz. whole rye flour, and 4 oz. water. Cover with plastic wrap and leave at 60 to 65 degrees F for about 48 hours.
•	Day 3. Throw away half of the mixture and add 2 oz. of the whole wheat/rye flour and 2
oz. of water. Cover with plastic wrap and store at room temperature for one day.
•	Day 4. Repeat the process you used on Day 3.
•	Day 5. By now the leaven should be somewhat active, with bubbles you can easily see. Let stand for 2 more days. At the end of this period it is ready to use.
Your leaven will improve with age as it evolves to suit your local environment, the flour you are using, and any local airborne yeast that sneaks into your mixture. Remember: DO NOT use flour that has been bleached or brominated -- it will kill or weaken your starter.
Storing your leaven.
Mix 1 cup of leaven with enough flour to make a stiff dough. Place the dough in a container surrounded by flour and place in the refrigerator.
When you use the leaven for baking, first reserve enough to make the storage leaven mentioned above.
If you are not going to use the leaven after a week, mix the dough with an equal weight of water and let it stand covered for 12 hours. Then use half of it to make another ball of stiff dough and store as described above.
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7. Bread Shapes
The crust on artisan bread is thick and has a distinctive flavor different from the crumb (inside). Depending on the shape of a loaf, a slice of bread can have a high ratio of crust to crumb (baguette) or a low ration (boule). Thus the shape of the loaf affects its flavor. Baking time varies with the size and shape of the load.
•	Baguettes – Long and thin; more crust than crumb. Can be made as long as the oven can accommodate.
•	Boule (bowl) – The fundamental shape from which many other shapes can be made. The key step is creating a light surface tension. More crumb than crust.
•	Batard (torpedo) – Torpedo-shaped loaf 6 to 12 inches long. Balance between crust and crumb. Forming bread into this shape is a preliminary step to shaping a baguette or sandwich loaf.
•	Couronne (crown) – A boule with a hole in the center.
•	Sandwich loaf – Normally baked in a loaf pan, it is created by flattening the dough into a square sheet, rolling it up, and tucking in the ends.
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8. The Basic Recipe
The following ingredients are used to make enough bread to fill the Peter Burr brick oven (about twenty 2-pound loaves):
•	15 pounds of flour (60 cups)
•	13 tablespoons of salt
•	5 quarts of water
•	5 quarts of starter
If you wanted to bake only two 2-pound loaves in your oven (with a cloche), you would use the following proportions:
•	6 cups flour
•	3.75 teaspoons salt
•	3 cups water
•	2.24 cups starter
Depending on the type of flour used, you can produce breads that look and taste different. For example:
100% Whole red wheat flour produces a dense loaf with lots of flavor. 100% Whole white wheat flour produces a dense loaf with a milder flavor. 100% High gluten white flour produces a higher rising loaf with a mild flavor.
Try a 50150 mixture of a whole wheat flour and high gluten white flour to produce some intermediate flavors and textures.
Add up to 20% rye flour to any mixture to produce a denser bread with more flavor.
9
Adding other ingredients to your bread
Although purists may frown on bread that contains more than flour, salt, water, and yeast, you can produce some great tasting loaves by adding other ingredients. The ingredients are added to the dough at the end of the kneading process. As a rule of thumb, add up to one cup of dried fruit or nuts and up to one tablespoon of spice per loaf. Here are some combinations I've tried that turn out well:
•	Dried figs and anise seed
•	Sun dried tomatoes and basil
•	Raisins and walnuts (1/2 cup each per loaf)
•	Dried cranberries and sage
•	Kalamatta olives (pitted and packed in brine) (one cup per loaf)
•	Blue cheese and walnuts (1/2 cup each per loaf)
Do not add cinnamon to bread dough. It inhibits yeast growth.
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9. Suggested Resources
•	The King Arthur Website — www.kingarthurflour.com
•	Wing, Daniel and Alan Scott. The Bread Builders: Hearth Loaves and Masonry Ovens.
•	Robertson. Lauren. The Laurel's Kitchen Bread Book
•	Silverton, Nancy. Nancy Silverton 's Breads, from the La Brea Bakery
•	Reinhart, Peter. The Bread Baker's Apprentice.
•	Glezer, Maggie. Artisan Baking Across America.
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10. The Peter Burr Bread Bakers' Guild
"Social entrepreneurship" is a phrase that's catching on these days. Whatever social cause you may favor, you know that any funds the government can provide probably won't be adequate. Private donors often balk at giving to the same cause year after year.
So how do you raise funds for a worthy charity under these circumstances?
One solution is to create a unique product people like, sell it at a reasonable price, and give the profits to charity.
We have established a Peter Burr Bakers' Guild to:
•	Maintain the brick oven and supporting structures;
•	Use the oven to discover and interpret 18th century life at the Peter Burr Living History Farm; and
•	Bake artisan bread to raise money for the Farm and for our own enjoyment. We Need:
•	Volunteers — people who want to build and/or bake. If you have experience, that's great. If you don't, you can learn along with the rest of us.
• Donations — We still need to build a shelter over the oven to shield us from the elements on baking days, and we need to construct a "woodshed" to keep our wood neat and dry. We also have numerous restoration projects on the farm. We can also use donations of flour.

