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How To Bake Summary
Master the Art of Baking with Paul Hollywood’s Expert Guidance.

Written by New York Central Park Page Turners Books Club
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About the book

In "How to Bake," Paul Hollywood, renowned for his role as a judge on

BBC2's beloved show, The Great British Bake Off, imparts the wisdom

gleaned from his lifelong passion for baking. As the son of a baker, he

brings an authentic perspective to a craft often shrouded in myth and

intimidation. Hollywood’s central message is one of encouragement: baking

is accessible to everyone with the right knowledge and technique.

The book is structured around a diverse selection of recipes that cater to all

tastes and skill levels, enabling bakers to create an array of delicious treats.

From crusty artisanal breads to flaky pastries, each recipe is designed with

clarity and precision, ensuring that both novice and experienced bakers can

follow along easily. Hollywood starts with foundational recipes such as

wholemeal loaves and progresses to celebrate the elegance of classic pastries

like croissants.

Additionally, the book features indulgent desserts, including rich triple-layer

chocolate cakes and perfect biscuits, all accompanied by Paul’s expert tips

and essential baking techniques. Through his engaging and approachable

style, readers are not just given a set of recipes but are invited to explore the

joy of baking, acquire essential skills, and ultimately unleash their inner

baker. With Hollywood’s guidance, anyone can experience the satisfaction

of creating impressive baked goods from scratch.
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About the author

In these chapters, we delve into the intricate world of Paul Hollywood,

examining his rise to fame as a master baker and television figure.

Hollywood's journey begins in the small, bustling kitchens of his family's

bakery in England, where his passion for baking ignited at an early age. This

foundation laid the groundwork for his future pursuits and cultivated his

appreciation for traditional techniques and quality ingredients.

As we progress through the narrative, we see Hollywood honing his skills as

a professional baker, undergoing formal training and eventually gaining

experience in prestigious establishments across Europe. His dedication to the

craft is evident as he navigates the complexities of bread-making and pastry

arts, infusing modern interpretations into classic recipes. This blend of

tradition and innovation becomes a hallmark of his baking style.

The plot thickens with Hollywood's entry into the world of television, where

he captures audiences with his role as a judge on "The Great British Bake

Off." This landmark show not only amplifies his celebrity but also

reinvigorates interest in baking across the UK. Hollywood's candid critiques

and warm encouragement resonate with viewers and aspiring bakers alike,

reinforcing his status as a beloved figure in culinary circles.

Additionally, the chapters explore the publication of his cookbooks, such as
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"How to Bake," which reflects his philosophy of making baking accessible

to everyone. Through this work, Hollywood shares not only recipes but also

personal anecdotes and tips that demystify the baking process, inviting

readers to embrace the creativity and science of baking.

In summary, these chapters chronicle Paul Hollywood's evolution from a

young baker to a cultural icon, illustrating how his expertise and charm have

transformed the baking landscape, encouraging a new generation to explore

their culinary passions. His story is not just about baking; it embodies the

joy of sharing food, tradition, and creativity with the world.
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Chapter 1 Summary: Getting started with bread

Chapter 1: Key Ingredients and Procedures in Bread-Making

Introduction  

This chapter serves as a comprehensive guide to the essential ingredients and

techniques necessary for successful bread-making. It highlights the

significance of high-quality ingredients and the mastery of key procedures to

create delicious bread.

Ingredients  

- Flour: The foundation of bread, requiring strong bread flour with a

 protein content exceeding 12% to ensure optimal gluten development for

structure and texture.

- Yeast: Instant yeast is recommended for its convenience and reliability,

 allowing for consistent results in dough rising.

- Salt: Not only a flavor enhancer, salt also plays a crucial role in

 strengthening gluten for better dough structure.

- Fat: While optional, incorporating fats like butter or oil can help

 retain moisture, ensuring bread stays soft longer.

- Water: The choice of water, ideally cool, directly impacts the dough's
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 texture and can enhance flavor development.

Techniques  

1. Mixing: Begin by combining flour, salt, yeast, fat, and water until a

 soft dough forms, ensuring even distribution of ingredients.

2. Kneading: To develop gluten, knead the dough for 5-10 minutes

 through repeated folding and stretching until it reaches a smooth, elastic

consistency.

3. Rising: Allow the dough to rest, covered, until it doubles in size (1-2

 hours), creating an optimal environment free from drafts to prevent skin

formation.

4. Knocking Back: After rising, gently deflate the dough to ease the

 shaping process.

5. Dividing: Cut the dough into portions for rolls or loaves, ensuring

 precision for uniform results.

6. Shaping: Experiment with different forms (e.g., cob, oval, bloomer,

 plait) to achieve varied outcomes and presentation.

7. Proving: The final rise period allows the dough to develop additional

 flavor and texture; longer proving time can be beneficial.

8. Baking: Create steam in the oven for a crisp crust, closely monitoring

 the color of the bread to determine doneness, aiming for a golden to dark

brown hue.
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Basic Tools  

A set of fundamental tools is essential for effective bread-making:

- Baking Trays and Bakestones: Ensure even baking.

- Bread Tins: Necessary for specific loaf shapes.

- Scotch Scraper: Helps in handling dough.

- Peel: For transferring dough to hot surfaces.

- Plastic Bags: Create a humid environment conducive to rising.

- Electric Mixer: Assists in mixing and kneading.

- Thermometer: Checks that the dough reaches the ideal temperature

 for yeast activity.

Sourdough Equipment  

For those venturing into sourdough bread-making, specific equipment

enhances the experience:

- Clear Plastic Container: Allows observation of the sourdough's

 growth.
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- Proving Cloths: Help maintain moisture and shape.

- Proving Baskets: Improve the structure of sourdough loaves.

Conclusion  

By mastering the fundamental ingredients and techniques outlined in this

chapter, aspiring bakers can achieve successful bread-making. This

foundation provides the opportunity for creativity and experimentation,

inviting further exploration once the basics are mastered.
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Chapter 2 Summary: Basic Breads

Summary of Chapter 2: Getting Started with Bread-Making

This chapter serves as a warm introduction to the rewarding craft of

bread-making, demystifying the process and encouraging readers to embark

on their baking journey. The author emphasizes that once you experience the

satisfaction of baking your first loaf and relishing its taste, you might find

yourself hooked on this creative endeavor.

To kick off, a diverse selection of basic bread recipes is presented, including

classics such as Basic White Tin Bread, Wholemeal Loaf, and Soda Bread,

as well as delightful options like Wraps, Pitta Breads, and Crumpets. Each

recipe is designed to provide foundational skills and techniques that are

crucial for more advanced bread-making.

Recipe Highlights delve into specific examples that showcase these

 techniques:

1. Basic White Tin Bread: This fundamental recipe is a great entry

 point, requiring just strong white bread flour, salt, instant yeast, butter, and

cool water. Mastering this will equip beginners with essential skills for other

breads.
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2. Wholemeal Tin Bread: Using wholemeal flour, this recipe adds a

 nutty flavor and is a great alternative for those seeking a healthier option.

3. Soda Bread: Quick to prepare and yeast-free, soda bread stands out

 with its simple ingredients of plain flour, bicarbonate of soda, and

buttermilk, making it suitable for any last-minute baking.

4. Wraps and Pitta Breads: These soft flatbreads are perfect for fillings,

 with the wrap recipe utilizing strong white flour and the pitta recipe

featuring slightly different proportions.

5. Crusty Dinner Rolls: Known for their airy texture and golden crust,

 these rolls are a delightful accompaniment to any meal.

6. Rye Bread: A denser option that requires a longer proofing time, rye

 bread is hearty and rich in flavor.

7. Cholla Loaf: Traditionally enjoyed on Shabbat, this sweet, rich loaf

 combines strong white flour and eggs, offering a special treat for occasions.

8. Crumpets: A breakfast favorite, crumpets are made from a

 yeast-leavened batter, cooked on a griddle, and provide a unique texture

perfect for toasting.
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In conclusion, this chapter not only equips beginners with essential recipes

and techniques but also instills a sense of excitement and confidence in their

ability to create a variety of breads. It sets the stage for further exploration

and experimentation in the world of baking, inviting readers to continue

honing their skills in this fulfilling craft.
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Chapter 3 Summary: Flavoured Breads

In Chapter 3 of "How To Bake," Paul Hollywood focuses on the art of

 enhancing basic bread recipes through the incorporation of flavorful

ingredients that modify both taste and texture. Drawing from his diverse

experiences in hotel kitchens and family traditions, including influences

from his time in Cyprus, Hollywood emphasizes that a solid basic dough

serves as the foundation for these creative variations. He also highlights the

nuances of ingredient interactions, such as how the moisture released from

olives can affect dough consistency or how the acidity from onions

influences yeast activity.

The chapter introduces a wide variety of flavored bread recipes designed to

inspire creativity in the kitchen. These include:

- Pumpkin Seed Sticks with Poppy Seeds

- Green Olive Sticks

- Maneesh (a Middle Eastern flatbread)

- Stilton and Grape Flatbreads

- Flatbreads with Epoisse and Bacon
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- Breakfast Rolls

- Gorgonzola, Pear, and Walnut Bakes

- Garlic Bread

- Coriander, Olive, and Onion Bread

- Seeded Bread

- Cherry Tomato and Mozzarella Breads

- Bacon and Cheddar Loaves

- Cheddar and Apple Bread

- Stilton and Pecan Twist

- Cranberry and Stilton Bread

- Pecan Loaf

- Fruit Loaf
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- Apricot, Date, and Sultana Loaf

- Teacakes

- Hot Cross Buns

- Apricot Couronne

- Christmas Buns

- Truffle Ficelles

Among the featured recipes, Hollywood provides detailed preparation and

baking times, encouraging readers to explore these options and tailor their

own bread creations.

Sample Recipes:

1. Truffle Ficelles: A sophisticated bread made with strong white bread

 flour, instant yeast, and a touch of truffle oil, taking around 2 hours to

prepare and 10-15 minutes to bake.
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2. Pumpkin Seed Sticks with Poppy Seeds: A wholesome recipe that

 combines strong white, wholemeal, and malted flours enriched with seeds,

requiring about 3 hours of preparation and 15-20 minutes of baking.

3. Bacon and Cheddar Loaves: This savory loaf captures the flavors of

 smoked bacon and Cheddar cheese, also needing around 3 hours of

preparation and 20 minutes for baking.

4. Gorgonzola, Pear, and Walnut Bakes: Ideal for gatherings, this recipe

 features a delightful mix of Gorgonzola cheese, pears, and walnuts, set to

bake in 15-20 minutes after 3 hours of preparation.

Through these recipes, Hollywood not only imparts fundamental baking

techniques but also encourages bakers of all levels to experiment with

flavors and create distinct, personalized breads.
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Chapter 4: Sourdough

Sourdough Bread: An Introduction  

Sourdough bread, celebrated as the oldest leavened bread, is distinctive for

its rich flavor and remarkable crust, achieved through natural yeasts present

in the environment. This ancient baking method resonates with many,

invoking nostalgic memories of enjoying sourdough in diverse cultures.

Although the process may initially appear daunting, those who undertake it

discover a satisfying journey into the art of baking.

Sourdough Recipes  

The chapter presents a collection of enticing sourdough recipes, ranging

from classics to innovative variations. Notable recipes include:  

- Basic Sourdough: A foundation loaf for any occasion.  

- Baguette au Levain: An ideal companion to cheese with a lengthy

 preparation time of 18 hours.  

- Pain de Campagne: A rustic French country bread that embodies

 traditional flavors.  

- Seeded Sourdough: A hearty, nutritious loaf enriched with seeds.  

- Spitfire Sourdough: Infused with bold flavors.  
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- Walnut Sourdough: Featuring crunchy nuts for added texture.  

- Sour Olive Bread: A savory option that pairs well with Mediterranean

 dishes.  

- Cheddar and Apple Sourdough: Combining sweet and savory

 elements.  

- Smoked Bacon and Garlic Sourdough: A robust flavor profile perfect

 for adventurous palates.  

- Sourdough filled with Epoisse Cheese: A decadent treat for cheese

 lovers.  

- Rosemary and Lemon Sourdough: Herbaceous and refreshing.  

- Muesli and Banana Sourdough: A wholesome breakfast alternative.  

- Chocolate and Apricot Sourdough: A sweet twist that delights dessert

 lovers.  

- Lavender Honey and Toasted Almond Sourdough: A fragrant and

 nutty combination.

The Sourdough Process  

Baking sourdough is a meticulous art that requires patience and an

understanding of the dough's readiness. Unlike commercial yeasts, natural
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yeasts ferment the dough more slowly, resulting in a wetter consistency. The

cornerstone of sourdough baking is the starter, created from simple

ingredients: flour, water, and grated organic apple. It thrives with regular

feedings, allowing the natural yeasts to activate.

1. Starter Preparation (10 mins prep):  

   - Combine flour, grated apple, and water; allow the mixture to ferment

over several days, discarding and adding more flour and water as necessary

until it bubbles with activity.

2. Basic Baking Process:  

   - Blend flour, your active sourdough starter, salt, and water; knead the

mixture for 5-10 minutes until it forms a smooth, elastic dough. After a rise,

shape and proof the dough, then bake it at the appropriate temperatures to

achieve the desired crust and crumb texture.

Examples of Sourdough Variants  

- Basic Sourdough serves as a versatile loaf perfect for any meal.  

- Baguette au Levain, taking about 18 hours to prepare, shines in its

 simplicity and flavor, making it extraordinary with cheese.  
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- Seeded Sourdough offers a dense yet nourishing option, ideal for

 hearty lunches, with a total preparation time of around 20 hours.

Creative Variants  

The chapter also explores creative options that incorporate flavors such as

smoked bacon, a variety of cheeses, fruits, and herbs, highlighting

sourdough's adaptiveness to accommodate diverse tastes and special

occasions.

Conclusion  

By mastering sourdough baking, anyone can elevate their skills to become a

true aficionado. Each recipe not only guides bakers through the intricacies of

this ancient craft but also encourages personal exploration and enjoyment,

turning every loaf into a unique experience.
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Chapter 5 Summary: Croissants, Danish and Brioche

Chapter 5: How to Bake

In this chapter, the art of baking delicious pastries at home is explored,

emphasizing the use of sweetened yeasted doughs and high-quality butter to

recreate classic delicacies. While the overall baking process requires

significant time for resting and proving, the actual hands-on preparation is

relatively short. The chapter highlights the joys and rewards of making

homemade croissants, encouraging bakers to select premium ingredients for

the best flavor outcomes.

Croissants, Danish & Brioche Recipes

The chapter provides a variety of recipes, catering to aspiring bakers with

different schedules. Key recipes include:

- Croissants: Yielding 12 servings, they require a preparation time of 16

 to 17 hours and a baking time of 15 to 20 minutes.

- Almond Croissants and Pain au Chocolat: Both take around 3 hours to

 prepare, followed by a baking time of 15 to 20 minutes, each offering a

unique twist to the classic flaky pastry.

- Danish Pastries: This versatile dough can be transformed into an array
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 of pastries, needing about 14 hours of prep time.

- Brioche: A rich, large loaf with a prep time of 10 to 11 hours, baked

 for 20 to 30 minutes.

Mastering Enriched Doughs

The chapter delves into the crucial role of temperature in achieving the

perfect pastry. Ingredients must remain cold to keep the butter firm, which is

essential for trapping air and achieving a desirable flaky texture. Key

techniques discussed include the proper steps for forming, chilling, and

rolling the dough to create an array of pastries.

Key Ingredients

For optimal results, the following ingredients are essential:

- Flour: Strong white bread flour is preferred for its elasticity, which

 supports the pastry structure.

- Butter: Using high-quality unsalted butter, such as Normandy butter,

 enhances flavor and texture.

- Fresh Fruit: The chapter stresses the importance of using fresh and

 ripe fruit to amplify taste.

Detailed Recipes
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Each recipe is presented with clear, step-by-step guidance, making them

accessible to bakers of all levels:

1. Croissants: Detailed instructions from mixing to shaping and baking,

 with an enticing variant featuring bacon and cheese.

2. Danish Pastries: A mix of styles including Pain aux Raisins and

 various fruity versions, many come topped with optional icing.

3. Brioche: Comprehensive instructions not only for classic brioche but

 also for creative variations such as Apple Brioche and Brie-stuffed Brioche.

The chapter concludes with practical advice on storing pastries to maintain

their freshness and flavor. Each recipe emphasizes the significance of

technique and ingredient quality, ensuring that the result is a collection of

rich, buttery pastries perfect for breakfast or brunch indulgence.
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Chapter 6 Summary: Biscuits, Puddings and Cakes

Summary of Chapter 6: Biscuit, Pudding & Cake Recipes

Introduction  

Paul Hollywood opens this chapter by highlighting the dual importance of

bread at the start of a meal and the sweet conclave of cakes or puddings at its

end. He fondly reminisces about his childhood afternoon teas with

grandparents, marked by an array of cakes, biscuits, and puddings that

sparked his enduring passion for baking. This culinary tradition not only

illustrates the joy of indulgence but also celebrates emotional ties to family

and heritage, making these sweet creations more than mere recipes; they are

treasured memories.

Key Recipes Included  

The chapter presents an enticing collection of 32 recipes, each promising to

delight with unique flavors and textures. Among these, you will find:

1. Buttery Shortbread Biscuits - Light, flaky delights that can be

 enhanced with chocolate or herbs.

2. Cypriot Almond Biscuits - Sweet treats with a soft center, traditional
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 to Cyprus and dusted with icing sugar.

3. Gruyere Biscuits - Savory, buttery biscuits that pair exquisitely with

 wine.

4. Chocolate, Peanut, and Raisin Clusters - Easy-to-make, addictive

 morsels that are a family favorite.

5. Scones - Fluffy and delectable, owing to the use of bread flour, perfect

 with jam and cream.

6. Blueberry Breakfast Pancakes - Fluffy pancakes topped with fresh

 blueberries and syrup for a delightful start to the day.

7. Clafoutis Monique - A custard-like French dessert customizable with

 seasonal fruits.

8. Baklava - A simplified version of the classic layered nut pastry using

 ready-made filo.

9. Blackberry and Pear Strudel - An autumnal strudel rich in fruit

 flavors.

10. Pear, Pecan, and Chocolate Crumble - Luxurious crumble providing

 a rich, decadent experience.

11. White Chocolate Puddings with Plums - Light, airy puddings best

 paired with poached plums.

12. Passion Fruit Souffles - Elegant and airy, these necessities are served

 right after baking.

13. Carrot and Almond Cheesecake - A delightful fusion capturing the

 essence of both carrot cake and cheesecake.

14. Gingerbread with Sticky Pears - A lovely pairing marrying warm
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 gingerbread with poached pears.

15. Mrs. Post’s Lemon Drizzle Cake - A beloved lemon cake known for

 its fresh and zesty flavor.

16. Victoria Sponge - A traditional British cake with indulgent layers of

 cream and jam.

17. Marble Cake - A visually stunning cake with contrasting swirls of

 chocolate and vanilla.

18. Banana Bread with Walnuts - A homely, moist loaf that’s simple yet

 delicious.

19. Chocolate Almond Cake - A decadent chocolate cake topped with

 rich ganache.

20. Spiced Coffee and Date Cake - A unique cake inspired by traditional

 Cypriot flavors.

21. Triple Layer Chocolate Cake - A luscious chocolate indulgence with

 a rich filling.

22. Caribbean Cake - A fusion of cake and dense bread with hints of

 coconut and almond.

23. Summer Fruit Genoise - A light sponge perfect for pairing with fresh

 fruits and cream.

24. Raspberry and Passion Fruit Muffins - Bursting with flavor, perfect

 for breakfast or tea.

25. Chocolate Brownies with Dried Cranberries - Rich, fudgy brownies

 uplifted by tart cranberries.

26. Buche de Noel - A festive chocolate log filled with cream and berries,
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 perfect for holiday celebrations.

27. Christmas Cake - A moist, fruity cake garnished with marzipan and

 icing, embodying holiday spirit.

28. White Christmas Cake - A lighter take on fruit cakes with flavors of

 nuts and citrus.

29. Simnel Cake - Traditional Easter cake, adorned with marzipan balls

 for a festive touch.

30. Royal Icing - Fast and easy icing for decorative cake finishes.

31. Marzipan - A sweet almond paste ideal for intricate cake decoration.

32. White Christmas Cake - Another variant of a fruit cake with citrus

 and vanilla inflections.

Tips for Success  

To aid bakers, Hollywood offers essential advice: use familiar ingredients

for reliable results, carefully read recipes before beginning, measure

ingredients accurately, keep ingredient temperatures consistent for better

mixing, and resist the temptation to open the oven while baking, especially

when making souffles.

This chapter serves as a treasure trove of delectable recipes complemented

by indispensable tips, all aimed at ensuring your biscuits, puddings, and
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cakes turn out perfectly.
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Chapter 7 Summary: Tarts and Pies

Summary of Chapter 7: Pies and Tarts

Introduction

Chapter 7 explores the delightful and diverse world of pies and tarts,

reflecting the rich culinary heritage of Britain. Influenced by personal

memories, particularly those tied to family recipes—like the author's

cherished apple tarts—this chapter aims to simplify the art of pastry making.

By understanding foundational techniques, anyone can become proficient in

creating these classic dishes.

Types of Pastries

The chapter outlines several core types of pastry, each with unique

characteristics and uses:

1. Shortcrust Pastry: Ideal for tarts and quiches, this pastry is created

 by rubbing fat into flour, which minimizes gluten development and

promotes a tender texture. It can be prepared by hand or using a food

processor.
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2. Sweet Pastry (Pâte Sucrée): A sweeter, richer variation of shortcrust

 that requires chilling to facilitate rolling out.

3. Puff Pastry: This more intricate pastry is made by layering dough

 and butter, resulting in a flaky texture; the quality of the butter used is

critical for success.

4. Rough Puff and Hot Water Crust: These alternative methods offer

 additional ways to create pastries, broadening the culinary possibilities.

Basic Pastry Recipe

The chapter provides a straightforward recipe for pastry, requiring basic

ingredients like plain flour, salt, butter, egg yolks, and cold water. The

process involves rubbing the butter into the flour, then incorporating egg and

water, followed by chilling the mixture before use.

Recipes Covered

A selection of recipes highlights the versatility of pies and tarts:

- Flamiche: A savory tart featuring leeks and cheese.

- Smoked Salmon Cheesecake: A reimagined classic served with pickled

Scan to Download

https://ohjcz-alternate.app.link/scWO9aOrzTb


 cucumber, evoking nostalgia.

- Moroccan Pasties: These feature a flavorful filling of spiced lamb and

 potatoes.

- Various Sweet Pastries: Recipes include Tarte aux Abricots, Pecan and

 Chocolate Tart, Lemon Meringue Pie, and Mince Pies, showcasing both

traditional and innovative flavors.

Key Techniques

Key techniques for successful pastry making are stressed throughout the

chapter:

- Making Pastry: The emphasis is on minimal handling to maintain the

 pastry's lightness. For sweet pastries, chilling is particularly important.

"Baking blind," or pre-baking the crust, helps prevent sogginess in the final

product.

- Assembly: Detailed instructions are provided for assembling a variety

 of pies and tarts, covering aspects of filling and baking processes.

Selected Pie and Tart Recipes

The chapter also features selected recipes such as:
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- Pithivier: A puff pastry dish filled with sweet almond paste.

- Portuguese Egg Custard Tarts: Rich custard encased in flaky pastry,

 flavored delicately with cinnamon.

- Sausage Rolls and Pork Pies: These hearty treats present traditional

 flavors in pastry, emphasizing classic cooking techniques.

Conclusion

Concluding the chapter is a powerful message: creating pastries is an

achievable endeavor for all. With a diverse range of recipes from sweet to

savory, readers are encouraged to gain confidence and to continue their

exploration in the delicious art of baking.
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