
peter reinhart s artisan breads every
day

Peter Reinhart's Artisan Breads Every Day is a transformative guide for both
novice and experienced bakers looking to master the art of bread making. With
a focus on simplicity and accessibility, Reinhart demystifies the process of
creating artisan bread at home. This article delves into the key concepts,
techniques, and recipes that make this book an essential resource for anyone
wanting to bring the joy of freshly baked bread into their daily lives.

Understanding the Philosophy Behind the Book

Peter Reinhart’s approach to bread baking is rooted in the belief that anyone
can make great bread with the right techniques and a little practice. His
philosophy emphasizes:

- Time and Patience: Bread making is an art that requires a certain amount of
time for fermentation and development of flavors.
- Quality Ingredients: Using high-quality flour, yeast, and other ingredients
is crucial for achieving the best results.
- Simple Techniques: Reinhart simplifies complex processes, making it easier
for beginners to understand and execute.

Key Concepts in Artisan Bread Making

Reinhart introduces several key concepts that help bakers understand the
science behind bread making:

1. Fermentation: The process where yeast consumes sugars and produces carbon
dioxide, contributing to the bread's rise and flavor.
2. Hydration: The ratio of water to flour in a bread recipe. Higher hydration
often leads to a more open crumb structure.
3. Temperature Control: Managing the temperature of the dough and the
environment can significantly affect fermentation rates and flavor
development.

The Essential Techniques

Peter Reinhart’s Artisan Breads Every Day lays out essential techniques that
are fundamental to crafting artisan breads. These techniques are adaptable to
various recipes and styles of bread.

Mixing and Kneading

- Mixing: Combine ingredients until just incorporated. Reinhart advocates for
a “no-knead” method that allows for gluten development over time rather than
vigorous kneading.
- Kneading: If kneading is desired, it should be done gently to avoid



overworking the dough. Reinhart emphasizes using the “stretch and fold”
technique, which helps develop gluten without excessive labor.

Shaping and Scoring

- Shaping: Proper shaping techniques are crucial for creating tension in the
dough, which leads to a better rise. Reinhart provides step-by-step
instructions for various shapes, including boules and batards.
- Scoring: This involves making shallow cuts on the surface of the dough
before baking. Scoring not only enhances the appearance of the bread but also
allows steam to escape, preventing the dough from bursting unpredictably.

Using Pre-ferments

Reinhart introduces the concept of pre-ferments, such as biga and poolish,
which add complexity and depth of flavor to the bread.

- Biga: A stiff starter that ferments overnight, typically used in Italian
breads.
- Poolish: A wetter starter that ferments for a shorter time, often used in
French bread making.

By incorporating pre-ferments into recipes, bakers can enhance the flavor and
texture of their bread with minimal extra effort.

Recipes to Try

Peter Reinhart's book is filled with a variety of recipes that cater to
different tastes and skill levels. Here are a few standout recipes that
encapsulate his approach to artisan bread making.

1. Basic White Bread

This recipe is perfect for beginners and serves as a foundation for more
complex breads.

Ingredients:
- 4 cups bread flour
- 1 ½ teaspoons salt
- 1 teaspoon instant yeast
- 1 ½ cups water (room temperature)

Instructions:
1. In a large bowl, mix the flour, salt, and yeast.
2. Add water and mix until a shaggy dough forms.
3. Cover and let rest for 12-18 hours at room temperature.
4. After resting, shape the dough and let it rise for 1-2 hours.
5. Preheat your oven to 450°F (232°C) and bake for 30-35 minutes.



2. Whole Wheat Bread

A nutritious option that still delivers on flavor and texture.

Ingredients:
- 3 cups whole wheat flour
- 1 cup bread flour
- 2 teaspoons salt
- 1 tablespoon honey
- 1 ½ cups water (warm)
- 2 teaspoons instant yeast

Instructions:
1. Combine the flours and salt in a bowl.
2. In another bowl, mix the warm water, honey, and yeast until dissolved.
3. Add the wet ingredients to the dry ingredients and mix until a dough
forms.
4. Knead for 5-7 minutes or until smooth.
5. Let it rise for 1-2 hours, shape, and then let rise again before baking in
a preheated oven.

3. Focaccia

This Italian flatbread is easy to make and highly versatile.

Ingredients:
- 4 cups all-purpose flour
- 2 teaspoons salt
- 1 tablespoon instant yeast
- 1 ½ cups water (room temperature)
- Olive oil
- Fresh herbs and sea salt for topping

Instructions:
1. In a large bowl, combine flour, salt, and yeast.
2. Add water and mix until a sticky dough forms.
3. Let the dough rise for 1-2 hours, then pour onto a greased baking sheet.
4. Stretch the dough gently to fit the pan and dimple the surface with your
fingers.
5. Drizzle with olive oil and sprinkle with herbs and sea salt before baking
in a preheated oven.

The Benefits of Baking Bread at Home

Baking bread at home offers numerous benefits that go beyond the delicious
results:

- Healthier Options: Home bakers can control the ingredients, opting for
whole grains and reducing additives.
- Cost-Effective: Making bread at home can be more economical than purchasing
artisanal loaves from a bakery.
- Therapeutic Process: The act of kneading and shaping dough can be
meditative and satisfying, providing a break from the hustle and bustle of
daily life.



- Creative Expression: Baking allows for experimentation with flavors,
shapes, and techniques, making it a fun and creative outlet.

Conclusion

Peter Reinhart’s Artisan Breads Every Day is more than just a cookbook; it is
an invitation to explore the world of bread making with confidence and joy.
Through its simple yet effective techniques, comprehensive recipes, and
emphasis on quality ingredients, this book empowers bakers to create a
variety of delicious artisan breads in their own kitchens. The skills
acquired through Reinhart’s teachings not only enhance one’s baking
repertoire but also foster a deeper appreciation for the craft of bread
making. Whether you are a seasoned baker or just starting out, this book is a
valuable resource that will inspire you to bake fresh bread every day.

Frequently Asked Questions

What is the main focus of 'Peter Reinhart's Artisan
Breads Every Day'?

The book focuses on providing home bakers with straightforward, practical
recipes for making artisan bread using simple techniques and accessible
ingredients.

How does Peter Reinhart simplify the bread-making
process in his book?

Reinhart simplifies the process by introducing methods that require less time
and effort, such as using pre-ferments and shorter fermentation times,
allowing bakers to create high-quality bread without extensive experience.

Are the recipes in 'Artisan Breads Every Day'
suitable for beginners?

Yes, the recipes are designed to be approachable for beginners, with detailed
instructions and tips to help new bakers successfully create artisan-style
breads.

What types of bread can readers expect to find in the
book?

Readers can expect to find a variety of breads, including rustic loaves,
baguettes, flatbreads, and more, all tailored for daily baking.

Does the book include tips on storing and using
bread?

Yes, Reinhart provides practical advice on how to store bread for freshness
and tips on how to use it in various recipes, enhancing the overall baking
experience.



What is the significance of the 'biga' mentioned in
the book?

The 'biga' is a type of pre-ferment that enhances flavor and texture in the
final bread, and Reinhart details how to easily incorporate it into the home
baking process.

How does Reinhart address common baking challenges in
the book?

Reinhart addresses common baking challenges by offering troubleshooting tips,
ensuring that readers can overcome obstacles and achieve successful results.

Is there a focus on health aspects of bread in
'Artisan Breads Every Day'?

While the primary focus is on flavor and technique, Reinhart also discusses
the benefits of using natural ingredients and traditional methods, which can
contribute to healthier bread options.

Can 'Artisan Breads Every Day' be used for gluten-
free baking?

The book primarily focuses on traditional bread-making with wheat flour;
however, readers may adapt some techniques for gluten-free recipes with
appropriate substitutions.
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