
paul hollywood white bread recipe
paul hollywood white bread recipe is a celebrated baking method that has gained popularity for
its simplicity and the delicious, crusty loaf it produces. Known for his expertise on baking, Paul
Hollywood offers a white bread recipe that combines traditional techniques with accessible
ingredients, making it suitable for both novice and experienced bakers. This article will explore the
essential elements of the recipe, including the ingredients, step-by-step instructions, and tips to
achieve the perfect texture and flavor. Additionally, the discussion will cover the science behind the
bread-making process and common troubleshooting advice to ensure consistent results. Whether
baking for daily consumption or special occasions, mastering this recipe can elevate homemade
bread to a professional level. The comprehensive guide aims to provide all the necessary knowledge
to successfully recreate Paul Hollywood’s iconic white bread at home.
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Ingredients for Paul Hollywood White Bread
The foundation of the paul hollywood white bread recipe lies in using high-quality, simple
ingredients that contribute to the bread’s texture, flavor, and rise. The recipe focuses on basic
pantry staples, which makes it accessible and straightforward.

Essential Ingredients
The primary ingredients required for this white bread recipe include strong white bread flour, water,
yeast, salt, and a small amount of sugar or honey. Each plays a critical role in the bread-making
process.

Strong white bread flour: Provides the gluten structure needed for the bread to rise and
hold shape.

Water: Hydrates the flour and activates the yeast.

Yeast: Usually active dry or instant yeast, responsible for fermentation and leavening.

Salt: Enhances flavor and controls yeast activity.



Sugar or honey: Feeds the yeast and improves crust color.

Optional Ingredients
While the classic paul hollywood white bread recipe is minimalist, some variations may include
ingredients such as butter or milk to enrich the dough, or seeds and herbs for added texture and
flavor.

Step-by-Step Preparation and Baking Process
The paul hollywood white bread recipe follows a methodical approach to mixing, kneading, proving,
shaping, and baking to ensure a light, airy crumb and a golden crust.

Mixing the Dough
Start by combining the flour, yeast, and salt in a large bowl. Gradually add the water and mix until a
rough dough forms. This initial mixing ensures the ingredients are evenly distributed and the yeast
begins to activate.

Kneading
Kneading is crucial for developing gluten, which provides elasticity and structure. Knead the dough
on a floured surface for about 10 minutes until it becomes smooth and elastic. Alternatively, use a
stand mixer with a dough hook for convenience.

First Proving
Place the dough in a lightly oiled bowl, cover it with a damp cloth or plastic wrap, and let it prove in
a warm environment for 1 to 2 hours. The dough should double in size, indicating that the yeast has
fermented properly.

Shaping and Second Proving
After the first prove, gently deflate the dough and shape it into a loaf or round shape. Transfer it to a
greased loaf tin or baking tray, cover, and allow it to prove again for about 45 minutes to an hour
until it has risen noticeably.

Baking
Preheat the oven to around 450°F (230°C). Before baking, score the top of the loaf with a sharp



knife to allow for controlled expansion. Bake the bread for 25 to 30 minutes until the crust is golden
brown and the loaf sounds hollow when tapped on the bottom.

Techniques and Tips for Perfect White Bread
Achieving bakery-quality white bread at home using paul hollywood white bread recipe involves
attention to detail and some expert techniques.

Temperature Control
Maintaining the right temperature during proving and baking is essential. Yeast activity is optimal
between 75°F and 85°F. Baking at a high temperature ensures a crisp crust, while steam in the oven
can enhance crust texture.

Kneading Tips
Avoid under or over-kneading. Under-kneaded dough will be sticky and dense, while over-kneaded
dough becomes tough. The windowpane test can help determine if the gluten is adequately
developed.

Using Steam
Introducing steam in the oven during the first 10 minutes of baking helps create a shiny, crispy
crust. This can be achieved by placing a pan of water at the bottom of the oven or spraying water
onto the oven walls.

Resting and Cooling
Allow the bread to cool on a wire rack for at least an hour before slicing. This resting period lets the
crumb set and prevents the bread from becoming gummy.

Understanding the Science of Bread Making
The paul hollywood white bread recipe exemplifies the fundamental principles of bread science,
including fermentation, gluten development, and Maillard reaction.

Fermentation and Yeast Activity
Yeast consumes sugars in the dough, producing carbon dioxide and alcohol. The carbon dioxide
creates gas bubbles trapped by gluten, causing the dough to rise. Proper fermentation time is
critical for flavor and texture.



Gluten Formation
Gluten proteins in flour form a network during mixing and kneading, giving bread its chewy texture
and structural integrity. The balance between hydration and kneading affects gluten development.

Crust Formation and Browning
The Maillard reaction between amino acids and reducing sugars during baking creates the crust’s
color and flavor. Steam and oven temperature influence crust quality significantly.

Troubleshooting Common Issues
Even with a reliable recipe like paul hollywood white bread recipe, bakers may encounter
challenges. Understanding common problems and their solutions helps ensure successful bakes.

Dense or Heavy Bread
This often results from insufficient kneading, poor yeast activity, or inadequate proving time.
Ensuring proper gluten development and allowing the dough to double in size during proving can
prevent dense loaves.

Crust Too Hard or Thick
Too high oven temperature or overbaking can cause an overly thick crust. Using steam and
monitoring baking time closely helps maintain a balanced crust texture.

Uneven Crumb or Large Holes
Uneven fermentation or shaping can cause irregular crumb structure. Proper dough handling and
even proving are essential to achieve a consistent crumb.

Loaf Doesn’t Rise
Inactive yeast or cold proving environment can inhibit rising. Ensure yeast is fresh and water
temperature is appropriate to activate yeast effectively.

Use fresh, high-quality ingredients.1.

Maintain consistent temperatures during proving.2.

Follow kneading and proving times accurately.3.



Use steam in the oven to improve crust.4.

Allow the bread to cool completely before slicing.5.

Frequently Asked Questions

What are the main ingredients in Paul Hollywood's white
bread recipe?
The main ingredients typically include strong white bread flour, water, yeast, salt, and sometimes a
little sugar or milk to enrich the dough.

How long does it take to make Paul Hollywood's white bread
from start to finish?
The process usually takes around 3 to 4 hours, including mixing, kneading, proofing, shaping, a
second proving, and baking.

Does Paul Hollywood's white bread recipe require any special
equipment?
No special equipment is needed; a mixing bowl, a baking tray or loaf tin, and an oven are sufficient.
A dough scraper and a baking stone can be helpful but are optional.

Can I use instant yeast instead of fresh yeast in Paul
Hollywood's white bread recipe?
Yes, you can substitute instant yeast for fresh yeast. Typically, use about half the amount of instant
yeast compared to fresh yeast.

What is the best way to knead the dough in Paul Hollywood's
white bread recipe?
Paul Hollywood often recommends kneading the dough by hand using a push and fold technique for
about 10 minutes until the dough is smooth and elastic.

How do I know when the dough has proofed enough in Paul
Hollywood's white bread recipe?
The dough should roughly double in size and feel light and airy when gently pressed with a finger.



Can I add seeds or herbs to Paul Hollywood's white bread
recipe?
Yes, you can customize the recipe by adding seeds like sesame or poppy seeds, or herbs such as
rosemary, to the dough before shaping.

What temperature should I bake Paul Hollywood's white bread
at?
Paul Hollywood typically bakes his white bread at around 220°C (430°F) for 20-25 minutes until the
crust is golden and the bread sounds hollow when tapped.

How should I store Paul Hollywood's white bread to keep it
fresh?
Store the bread in a paper bag or bread bin at room temperature. Avoid plastic bags as they can
make the crust soft. For longer storage, slice and freeze the bread.

Additional Resources
1. Paul Hollywood’s White Bread Masterclass
This book offers an in-depth guide to perfecting white bread, straight from Paul Hollywood’s kitchen.
It covers everything from selecting the right flour to achieving the ideal crumb and crust. With step-
by-step instructions and troubleshooting tips, this book is perfect for both beginners and
experienced bakers looking to refine their technique.

2. The Art of White Bread Baking with Paul Hollywood
Explore the timeless craft of white bread baking with Paul Hollywood as your mentor. This book
delves into traditional and modern methods, emphasizing the importance of fermentation and
kneading. Readers will gain insights into creating soft, fluffy loaves with a golden crust that rivals
artisan bakery standards.

3. Paul Hollywood’s Bread Bible: White Loaves Edition
A special edition of Paul Hollywood’s renowned Bread Bible, focusing exclusively on white bread
recipes. This collection features a variety of white bread styles, from classic sandwich loaves to
rustic country bread. Each recipe is accompanied by tips on shaping, proofing, and baking to ensure
consistent success.

4. Simple White Bread: Paul Hollywood’s Everyday Recipes
Designed for home bakers who want reliable and straightforward white bread recipes, this book
simplifies Paul Hollywood’s techniques without sacrificing flavor or texture. It includes quick recipes
for fresh bread, perfect for everyday meals. The approachable style encourages even novices to bake
with confidence.

5. Paul Hollywood: The Science of White Bread
This book combines baking with science, explaining the chemical and physical processes behind
white bread making. Paul Hollywood breaks down how ingredients interact and how to manipulate
variables like yeast activity and hydration. Understanding these principles helps bakers troubleshoot



and customize their bread.

6. Rustic White Bread by Paul Hollywood
Discover rustic-style white bread recipes that feature a hearty crust and open crumb texture. Paul
Hollywood shares techniques for artisan-style loaves that bring bakery-quality bread to your home
kitchen. The book also includes tips for baking in different ovens and using various proofing
methods.

7. Paul Hollywood’s White Bread for Beginners
A beginner-friendly guide that demystifies white bread baking with clear instructions and helpful
illustrations. Paul Hollywood focuses on foundational skills like kneading and shaping, making it
accessible for newcomers. The recipes are designed to build confidence and encourage
experimentation.

8. The Ultimate Paul Hollywood White Bread Collection
A comprehensive anthology of Paul Hollywood’s best white bread recipes, compiled into one volume.
From soft sandwich breads to crusty artisan loaves, this collection covers a wide range of styles and
techniques. It’s an essential resource for anyone passionate about mastering white bread.

9. Paul Hollywood’s White Bread Recipe Secrets
This book reveals the insider secrets behind Paul Hollywood’s signature white bread recipes. It
includes detailed tips on ingredient selection, fermentation timing, and baking temperatures to
achieve perfect results. Readers will also find troubleshooting guides to overcome common baking
challenges.
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