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THE SCHOOL OF
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White farmhouse, Bloomers & Tin bread Dough yield = 33
Scali ight = 500
Hybrid recipe using a combination of wild yeast and fresh yeast. . "o 9
BT =60°C
FDT = 24°C
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Method

Combine, flour, water, salt, and wheat levain starter and mix
together.

: Allow to ferment at 18°C for 12 — 18 hours.

Place all the mgredlents mto a spiral mixer. Mix on slow speed
| until gluten development has been achieved.
: Check FDT to ensure optlmum temperature has been reached.

o

5 Mlxmg gundelme
Mixer type = Spiral mixer.
| Speed 1=8 m’mutes
Speed 2=2 mmutes
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Tip out the dough out onto the workbench.

Cut the dough into even portions using a metal scraper, each
elgh ing. 5009 8
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-Ap’pfyeven tension t the lnto rounds and evenly

distribute onto wooden proving boards.
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Scaling weight = 500g
Pre-shape = round
Bench rest = 10 minutes

After resting, apply tension to shape the dough into a batard.
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| Place the shaped dough onto a board, that has been covered with
a floured couche, and prove.

Final proof
| Proving time = 1 - 2 hours
'| Proving temperature = 22°C.

Gently position the'g_atards evenly onto an oven setter. Score the
tops diagonal ven tlmes,

. Finishing
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Ciabatta with Biga

Classic Italian bread, which is literally translated to mean
“slipper”, due to its shape. Ciabatta is a super hydrated
dough that uses a biga for pre-ferment, and double
hydration to achieve a very open and porous texture.

Dough yield = 31
Scaling weight = 550g

BT=58°C

'FDT =24°C
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Method RN

: | Disperse yeast into water and add flour. Mix until the dogh R
| comes together.

| Cover and bulk ferment for 12 to 18 hours ideally at 18°C.

} Use wet hands to stretch and fold the dough takmg care notto

| tear. A A (6 L{C’
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fﬂlds x4@20—mn te intervals, v, - . (et
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: Genfryhp out t?le‘aoﬁgh ‘onto flour; flour the top, and tamp out to
even.

‘Eap@m rr?fa‘::g[ier cu he dough in half

Iengthways Push the sections apart to prevent stlcklng Portion
each half into slipper shapes, each weighing 550g.

Gently pick up each portion and place, bottom down, onto a
couche (dusted with semolina).

Scaling weight = 550g

Pre-shape = none

Final shape = slipper
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| Cover the shaped dough and prove for 10 — 20 minutes.

Final proof
Proving time = 10-20 minutes.

| Proving temperature = 22°C.

Ensure the damper is closed.

Very gently transfer"the dough from the couche to the oven setter
~and even xdﬁ’ _‘.' VOiC batching, taking care not to de-gas.

Baking time = 30
Damper release = 20 minutes
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KNOW THE SCORE: BOULES

A DAOBREAD INFOGRAPHIC

D SLASHING OR DOCKING)

NITY

tclaobread.com
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Campagne baguette with firm levain Dough yield = 50
Drop weight = 350g
| BT=60°C

| FDT=24°C

A versatile dough used to create a variety of decorétive
breads and baguettes. ;
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Recipe
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Method

Key stage Comments

Add the wheat levain starter to the flour and water and mix until
the dough comes together.

| Cover and ferment for up to 12 hours at 22°C (room
| temperature). -

M|x|ng gwdeﬁne

| Mixing guideline
| Mixer type = Spiral mixer

Speed 1 : g dlpg sal nd yeast.
|nu ond gwater.
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g fro pl a lightly oiled
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F m f{
| Bulk ferment AWr e
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‘ Neatly stretch and fold the dough inside the container.
Take care not to tear the dough.

Folds: x2 @ 30-minute intervals \\Wr [yo(m-‘k
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Bogoette

Tip out the dough onto the workbench.

Use a metal scraper to cut the dough into even portions, each
| weighing 3

Apply even tension to shape the pieces into batards and

| distribute onto wooden proving boards. Cover and rest for 20
minutes.

| Shaping
| Scaling weight =
Pre-shape = bafards

Bench rest = mmmgs

| Release the damp needed Remove from the oven once
| optimal bake has been achieved.
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Pain de Campagne

A hearty bread with a toothsome crust and slightly
open crumb texture. Made with a mix of T80 and

Dough yield = 18
Scaling weight = 975g

Baked weight = 800g

wholemeal flour, with a dark rye levain to achieve a BT = 58°C
rich molasses flavour with lactic and acetic back
notes. FDT = 24°C
Recipe
8000 80 8000
1000 10| 100 | 1000 10000
1000 100 10 1000
200 2 200
1000 100 5500 800 73 7300*
50 | 0.5 50
2100 21 2100
100 10 1 100
2100 17650

*Adjust water level accordingly
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Method - : \L«J(nej .,\\,

Comments

Mix the rye levain starter, water and T170 rye flour.
Cover and bulk ferment for 12 — 18 hours at room temperature
(18°C).

| Mixing guideline:
Hand mix '

' Mix ﬂours mature rye levain and first stage water together, on
slow speed until combined.
Remove f‘ om the mixer, cover, and allow to autolyse for 30

Y 4‘ ‘«-‘
olyse time = 3G‘mmutes
Holding temperature = 22°C.

s thedough to the mixer, add in the salt and yeast.
| Mixon slow speed untll good gluten development has been
achi Add second stage water on faﬁ speed and check

Place the dough into a lightly oiled container and fold to neaten.
Cover.

Neatly stretch and fold the dough in the contalner
Take care not to tear the dougn.
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x1 at 60 minutes.

| Tip out the dough onto the workbench.

- | Use a metal scraper to cut the dough into even portions, each
weighing 975g.

| Apply even tension to shape the pieces into rounds and
| distribute onto wooden proving boards.
Cover and rest for 20 minutes.




Shaping

Scaling weight = 975g
Pre-shape = round

Bench rest = 20 minutes
Resting temperature = 22°C.

Final shaping and
finishing i

Apply even tension to the dough and shape into a round,
without tearing the dough.

Place the dough, smooth side down, into a pre-dusted proving
basket with T80.

Final shape = round
Proving medium = T80 dusted boule banneton.

Cover and prove for 30 minutes at ambient and then 60 minutes
at 4°C.

: L Final proof
Final proves Proving medium = boule bannetons
Proving time/temperature = 30 minutes at 22°C, then 60
minutes at 4°C.
Ensure the damper is closed. Load into the oven, using a setter,
and inject full steam. Release damper after 30 minutes and
bake for another 10 — 15 minutes.
s i Baking
Baking Oven type = Deck

Temperature = 240°C

Steam = Full

Baking time = 40 - 45 minutes
Damper release = 30 minutes




