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Our Daily
Bread

mak

y friend Baylor made a
New Year’s resolution to
explore breadmaking. I
was impressed. While [
enjoy cooking and baking, making
bread has always appeared challeng-
ing—all that sticky dough, all that time
and patience. Bur if anyone could han-
dle the task, Baylor seemed equipped.
He has a doctorate degree from M.L.T.
after all.

A few months later, [ asked him if
he'd fulfilled his New Year’s promise. “I
didn't really commit to making any-
thing,” Baylor reminded me. “But [
made pizza dough a few times, so I feel
that I satisfactorily explored bread
making.”

Is baking bread so difficult that
even a talented young scientist like
Baylor finds it intimidating? I decided
to visit 5 of my favorite breadmakers to
find out for myself.
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Ken Farrell of the Village Fare in
Manchester makes everything from
wheat and white sourdoughs to breads
enhanced with flavorful add-ins like
Kalamata olives, jalapeno peppers and
cheddar cheese. While there are many
varieties and shapes available, Ken ex-
plains that breads fall under 2 cate-
gories: sourdoughs, made with a wild
yeast starter, and other breads made
with commercial yeast.

A sourdough starter is made with 2
standard ingredients—flour and warm
water. The simple combination encour-
ages yeast to grow naturally over a peri-
od of days with the addition of equal
parts flour and water. When it is ready,
a portion of the starter is used to make
the bread dough. The remaining starter
can be saved and used again for years,
as long as the baker continues to re-
plenish it.

David Nunnikhoven, owner of

1ve local bakers
easy

Grandma Miller’s in South Londonder-
ry, makes his sourdough bread in
baguettes and rolls Tuesday through
Saturday. Baking begins in the evening,
when the dough is mixed in an 80-
quart Hobart mixer (imagine a 4-1/2
foot tall Kitchen Aid mixer). Once the
dough is mixed, it is shaped into loaves
and left on a counter to rise
overnight—a process called benching.
The loaves are then placed inside a
temperature-controlled proofing box.
This is the final step before baking,
where the bread dough will rise 75 to
100 percent.

Next, the loaves are set inside a re-
volving deck oven for uniform heating.
“The steam in the oven allows the
bread to expand during the baking
process without cracking, so you have a
hetter, more uniform crust. Good sour-

Ken Farrell of the Village Fare






SUPERMARKET

Junction Routes 11 & 100, Londonderry
802/824-3144

Talk about
your special
sauce...

Laney’s famous BBQ sauce
is now available
direct from the source
in fresh-packed
16 oz. jars!

Vermont's Best Ribs
Hand Cut Steaks
Fresh Seafood
Wood-fired Fizza Oven

Take-out and Catering available,

Call for Preferred Seating
B02-362-4456

&
LANEYS

Routes 11/30, Manchester
www.laneysrestaurant.com
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offering classes in:
wire wrapping - soldering
stone setting - stringing techniques

making your own findings

" quality on site repaifs

The Beadery *

Choose from the areas
finest. colection of:
cultured pearls - gem stone beads
swarovski crystals » bergamini beads
sterling silver & pewter bali beads
blown glass beads + cabochons. ..
and everything else

for your jewelry making needs

beads are 207, of f +
during al classes

Jern Cavanaugh vesident. artist:
Porter House of Fine Crafts
4961 Main St

David and Lynne Nunnikhoven of

Grandma Miller's

dough needs to be consistent,” David
tells me. “But the best ingredient for
bread is rime.”

Once [ learned the process, I
admit [ was still intimidated. But John
Stalcup, the head baker and owner of
the Lion's Share Bakery in Manches-
ter, assured me if [ did my homework
and talked to other bakers, 1 could
learn. “There’s a great passage of in-
formation to be had,” he says.

After college, John worked at the
Water Café in Boston where an old
French fisherman taught him how to
bake bread in the French tradition
method which encourages bakers
never to rush the process of baking.
John continues to use this method, re-
frigerating his dough for 1-2 days to
slow the growth of the yeast. He cred-
its this addition to the process, also
called retarding the dough, for pro-
ducing more flavorful bread and a
crispier crust.

While many breadmakers gain
knowledge from hands-on training,
others learn during their formative
years. Al Scheps, owner of Al Ducci's
[ralian Pantry in Manchester, grew up
in Fair Lawn, New Jersey, where his

d

family owned a successful cheesemak-
ing business. He says his background
helped when he decided ro try bread-
making. “Working with bread dough
is similar to making fresh mozzarel-
la—it’s equally soft and pliable, so 1
was comfortable managing it.” And
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