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How Do We Make Bread? A Step-by-Step Guide to Baking Your Own Loaf

how do we make bread is a question that has fascinated home cooks and professional bakers alike
for centuries. Bread is a staple food around the world, cherished for its comforting aroma, satisfying
texture, and endless versatility. Yet, behind every fluffy loaf or crunchy baguette lies a fascinating
blend of simple ingredients and timeless techniques. If you’ve ever wondered about the magic that
transforms flour and water into a delicious loaf, you’re in the right place. Let’s explore the art and
science behind making bread from scratch, uncovering the essential steps and handy tips that will
help you bake your own perfect loaf.

Understanding the Basics: What Goes into Bread?

Before diving into the process, it’s helpful to know the core ingredients that make bread possible.
The fundamental components of bread include:

- **Flour:** Usually wheat flour, which contains gluten — a protein that gives bread its structure and
chewiness.
- **Water:** Hydrates the flour, activating gluten development and helping yeast ferment.
- **Yeast:** A living microorganism that ferments sugars, producing carbon dioxide gas which
causes the dough to rise.
- **Salt:** Enhances flavor and controls yeast activity.

Some recipes may include additional ingredients like sugar, fats (butter or oil), milk, or eggs to
enrich flavor and texture, but the four ingredients above form the foundation.

How Do We Make Bread? The Fundamental Process
Explained

At its heart, bread-making is about combining ingredients, encouraging yeast fermentation,
developing gluten, and baking. Here’s a closer look at each critical stage:

1. Mixing and Kneading the Dough

The journey begins by mixing flour, water, yeast, and salt into a sticky dough. Mixing ensures all
ingredients are evenly distributed. But the real magic starts with kneading.

Kneading is the process of folding and pressing the dough repeatedly. This action aligns and
stretches the gluten strands, creating an elastic network that traps the gases produced by yeast. The
resulting dough is smooth, stretchy, and slightly tacky to the touch.



If you’re new to bread baking, you might wonder how long to knead. Typically, hand-kneading takes
about 10 minutes, but a stand mixer with a dough hook can cut this time in half. A good test is the
“windowpane test”: stretch a small piece of dough thinly enough to see light through it without
tearing. This indicates well-developed gluten.

2. Fermentation: Letting the Dough Rise

Once kneaded, the dough needs time to ferment. This resting period allows yeast to consume sugars
and release carbon dioxide, which inflates the dough like a balloon. Fermentation also develops
flavor and improves the texture of the bread.

Fermentation usually takes place in a warm, draft-free environment and can last from 1 to 2 hours or
until the dough doubles in size. Covering the dough with a damp towel or plastic wrap helps retain
moisture.

Some bakers prefer a slow fermentation in the refrigerator overnight, which results in a deeper,
more complex flavor profile due to prolonged yeast activity.

3. Shaping and Proofing

After the first rise, the dough is gently punched down to release excess gas and then shaped into the
desired form — a round boule, a long baguette, or sandwich loaf.

This shaping step is important because it tightens the dough’s surface, giving the bread a better rise
and crumb structure when baked.

Once shaped, the dough undergoes a second fermentation called proofing. This final rise is typically
shorter, about 30 minutes to an hour, and allows the dough to relax and expand again before baking.

4. Baking: Turning Dough into Bread

Baking is where all the preparation culminates. The oven’s heat causes the gas bubbles to expand,
the dough to set, and the crust to form. Inside, starches gelatinize, and proteins coagulate, creating
the crumb — the soft, airy interior of bread.

For many breads, baking at around 375°F to 450°F (190°C to 230°C) produces the best results.
Professional bakers often use steam during the first few minutes of baking to create a glossy, crispy
crust.

Tips and Tricks for Perfect Homemade Bread

Making bread can seem intimidating at first, but with a few insider tips, your baking experience will
be smoother and more rewarding.



Choosing the Right Flour

The type of flour you use greatly affects the bread’s texture. Bread flour has a higher protein content
than all-purpose flour, providing more gluten strength for chewy, structured loaves. Whole wheat
flour contains bran and germ, which add flavor and nutrition but can make bread denser. Mixing
flours can balance taste and texture.

Monitoring Yeast and Temperature

Yeast is sensitive to temperature. Water that’s too hot can kill yeast, while water that’s too cold
slows fermentation. Aim for lukewarm water around 100°F (38°C). Also, letting dough rise in a warm
place accelerates fermentation, but too warm can cause over-proofing and sour flavors.

Using a Preferment for Better Flavor

A preferment (like a poolish or biga) is a portion of dough fermented separately before mixing into
the final dough. This step enhances flavor complexity and improves texture, especially in artisan-
style breads.

Don’t Skip the Resting Periods

Patience is key. Each rest period allows gluten to relax and yeast to work. Rushing these stages
often leads to dense, flat bread.

Experimenting with Add-Ins and Shapes

Bread-making invites creativity. You can incorporate herbs, nuts, seeds, olives, or dried fruits into
your dough for unique flavors. Shaping dough into rolls, braids, or twists can add visual appeal and
variety.

The Science Behind Bread-Making

Understanding the science helps demystify how simple ingredients transform during bread-making.
When flour and water combine, gluten proteins form a stretchy network. Yeast consumes sugars,
releasing carbon dioxide and alcohol in a process called fermentation. The carbon dioxide gas
inflates the dough, while alcohol and organic acids contribute to flavor development.

During baking, heat causes the dough to rise further (oven spring) before the gluten structure sets,
trapping the gas bubbles. Maillard reactions on the crust give bread its appealing brown color and
complex flavors.



Common Mistakes to Avoid When Making Bread

Even with the best intentions, home bakers can run into common pitfalls:

- **Using expired yeast:** Always check the expiration date; old yeast may not rise properly.
- **Over-kneading or under-kneading:** Both can affect texture; practice and feel are essential.
- **Skipping salt:** Salt controls yeast activity and enhances flavor — don’t omit it.
- **Not allowing enough rising time:** Dough that hasn’t fully risen results in dense bread.
- **Baking at incorrect temperatures:** Too low, and bread won’t brown or cook through; too high,
and crust can burn before inside is done.

Why Making Bread at Home Is Worth It

Beyond the delicious results, baking your own bread connects you to centuries-old traditions and
provides a satisfying, hands-on cooking experience. It allows you to control ingredients, avoid
preservatives, and customize flavors to suit your preferences. The aroma of fresh bread filling your
kitchen is an unbeatable reward that reminds us why this humble food remains a beloved staple
worldwide.

Whether you’re aiming to master a classic white loaf, experiment with sourdough, or try sweet
enriched breads, understanding how do we make bread lays the foundation for countless delicious
possibilities. So gather your ingredients, embrace the process, and enjoy the timeless joy of baking
bread from scratch.

Frequently Asked Questions

What are the basic ingredients needed to make bread?
The basic ingredients for making bread are flour, water, yeast, and salt. Optional ingredients include
sugar, oil, and milk depending on the recipe.

How does yeast help in making bread?
Yeast is a microorganism that ferments the sugars in the dough, producing carbon dioxide gas which
causes the dough to rise and become light and airy.

Can I make bread without yeast?
Yes, you can make bread without yeast by using baking soda or baking powder as leavening agents,
or by making unleavened bread like flatbreads or tortillas.

What is the importance of kneading dough in bread making?
Kneading helps develop gluten in the dough, which gives bread its structure and elasticity, resulting
in a better texture and rise.



How long should bread dough be left to rise?
Typically, bread dough should be left to rise for about 1 to 2 hours or until it doubles in size,
depending on the temperature and recipe.

What is the difference between whole wheat bread and white
bread?
Whole wheat bread is made using whole grain flour that contains the bran, germ, and endosperm,
making it more nutritious and dense, while white bread uses refined flour with the bran and germ
removed, resulting in a lighter texture.

Additional Resources
How Do We Make Bread: An Analytical Exploration of the Bread-Making Process

how do we make bread is a question that touches on a process both ancient and continuously
evolving, blending tradition with science. From the basic ingredients to the complex biochemical
reactions that occur during baking, understanding how bread is made offers insight into a staple
food that spans cultures and cuisines worldwide. This article delves into the step-by-step
methodology of bread-making, examining the essential components, techniques, and variables that
influence the final product’s texture, flavor, and quality.

The Fundamental Ingredients of Bread

Bread’s simplicity is deceptive. At its core, bread is made from flour, water, yeast, and salt. Each
ingredient plays a vital role, and variations can lead to vastly different outcomes. Flour, primarily
wheat-based, provides the structure through gluten proteins. Water hydrates the flour, allowing
gluten to develop, and activates yeast. Yeast, a microorganism, ferments sugars to produce carbon
dioxide, which leavens the bread. Salt adds flavor and controls fermentation.

Other additives such as sugar, fats, and milk may be introduced depending on the bread type,
influencing characteristics like crumb softness, crust color, and shelf life. Whole grain flours,
alternative grains, or sourdough starters introduce further complexity both nutritionally and in
flavor profile.

Breaking Down the Bread-Making Process

Mixing and Kneading

The initial stage in understanding how do we make bread revolves around combining ingredients
and developing gluten. Mixing blends the components into a uniform dough, while kneading



stretches gluten strands, creating a network that traps fermentation gases. Proper gluten
development is crucial for bread’s elasticity and chewiness.

Professionally, dough may be kneaded by hand or machine. Mechanical kneading offers consistency
and speed, whereas hand kneading allows tactile feedback. Over-kneading can cause dough to
become too tight, while under-kneading results in weak structure.

Fermentation and Proofing

Fermentation is the biochemical heart of bread-making. Yeast consumes sugars, producing carbon
dioxide and alcohol, causing the dough to rise. This stage affects flavor complexity and dough
texture. The duration and temperature of fermentation are critical factors; longer, slower
fermentation often yields richer flavors.

Proofing, the final rise before baking, allows the dough to expand fully. Monitoring proofing times
prevents over or under-proofing, which can lead to undesirable textures such as dense crumb or
collapsing loaves.

Shaping and Scoring

After fermentation, dough is shaped into loaves or other forms, influencing the bread's final
appearance and crust formation. Scoring—the process of making deliberate cuts on the dough
surface—controls expansion during baking and contributes to the aesthetic appeal. It also prevents
random splitting, which can affect texture.

Baking: The Transformation

Baking transforms dough into bread through heat-induced chemical and physical changes. Oven
temperature and baking time vary depending on bread type but generally range from 180°C to
250°C (356°F to 482°F). High temperatures promote crust formation through Maillard reactions,
which develop flavor and color.

Steam introduction in commercial ovens enhances crust texture by delaying crust setting, allowing
for greater oven spring. Conversely, dry heat results in crispier crusts. Baking also halts yeast
activity and evaporates moisture, solidifying the crumb structure.

Variations in Bread-Making Techniques

Sourdough vs. Commercial Yeast

One significant variable when exploring how do we make bread is the choice of leavening agent.



Commercial yeast offers reliability and speed, ideal for mass production. In contrast, sourdough
relies on natural wild yeasts and bacteria, requiring longer fermentation times but producing
distinctive tangy flavors and improved shelf life.

Artisan vs. Industrial Bread-Making

Artisan bread-making emphasizes manual techniques, longer fermentation, and quality ingredients,
resulting in unique, often rustic loaves. Industrial processes prioritize efficiency, consistency, and
volume, employing automated mixing, proofing chambers, and rapid baking cycles.

While industrial bread can offer uniformity and accessibility, artisan bread is celebrated for its
complexity and traditional craftsmanship, highlighting how process variations affect the final
product.

Health Considerations and Nutritional Impact

Bread’s nutritional profile is influenced by ingredients and processing methods. Whole grain breads
provide higher fiber and micronutrient content compared to refined white breads. Sourdough
fermentation may enhance digestibility and reduce phytates, improving mineral absorption.

However, bread can also contain additives, preservatives, and high sodium levels, particularly in
mass-produced varieties. As consumer awareness grows, many bakers are returning to simpler,
natural ingredients and traditional methods to meet demand for healthier options.

Gluten and Dietary Restrictions

Gluten—a composite of proteins found in wheat—gives bread its characteristic texture but poses
challenges for those with celiac disease or gluten sensitivity. The growing gluten-free market has
prompted development of alternative flours like rice, almond, and sorghum, but replicating
traditional bread’s texture remains complex.

Understanding how do we make bread in the context of gluten-free baking involves substituting
gluten’s structural role with ingredients like xanthan gum or psyllium husk, showcasing the
adaptability and innovation within bread-making disciplines.

Technological Innovations in Bread Production

Modern bread-making increasingly incorporates technology to optimize quality and efficiency.
Automated mixers, proofers with precise humidity and temperature control, and advanced ovens
facilitate consistent results.

Moreover, research into enzyme applications enhances dough performance, extending freshness and
improving crumb softness without artificial additives. Digital monitoring systems now track



fermentation kinetics and baking parameters, enabling bakers to fine-tune processes.

These advancements illustrate how traditional knowledge intersects with technology, expanding the
possibilities of how do we make bread today.

Final Thoughts on the Bread-Making Journey

Exploring how do we make bread reveals a multifaceted process that balances art, science, and
culture. From selecting ingredients to mastering fermentation and baking nuances, bread-making is
a dynamic craft that continues to evolve. Whether handcrafted in small batches or produced on an
industrial scale, the fundamental principles remain rooted in transforming simple raw materials into
a nourishing and universally cherished food. Understanding these processes not only enriches
appreciation but also informs choices for quality, nutrition, and innovation in the bread we consume
daily.

How Do We Make Bread

  how do we make bread: How to Make Homemade Bread: Simple and Easy Bread Making Tips
and Recipes Cathy L. Kidd, 2012-01-09 How to make homemade bread does not have to be a mystery
anymore! With this book you'll get the basic information you need, some expert tips and the recipes
so your hand made bread will be delicious right out of the oven. You'll find the instructions you need
to make traditional yeast, unique quick and fancy braided, filled and twisted breads. Try your hand
at Decorative Lemon, Apple Pie, Nut Orange with Honey Filling and an author's favorite, Pimento
Olive (pictured on the cover). It's easier than you think with no special equipment necessary.
  how do we make bread: Making Bread at Home Jane Mason, 2020-02-11 Jane Mason wants
everyone to know how fun and easy it is to bake bread at home – and how much better it is for you
than any store-bought, plastic-wrapped loaf out there. You don't have to have made bread before to
start creating delicious loaves. This book explains the basic techniques, and shows you, with
step-by-step photography, how simple it is to make a huge variety of breads at home. The recipes
come from the four corners of the globe, but they all have one thing in common – they are easy to
follow and the result is so much better for you than anything you can buy in shops. Choose from
more than 50 recipes, such as pitta bread, soda bread, cinnamon buns, cheese rolls, rye bread and
cornbread. Spanning wheat and the myriad other grains used from country to country, this book will
teach you how to make bread and understand its unique ability to bring people together to
celebrate, share and enjoy it.
  how do we make bread: The First-time Bread Baker Emmanuel Hadjiandreou, 2021-08-10
This entry level guide to baking bread at home starts by setting out the tools and equipment needed
and explains the science behind the alchemy of turning flour, yeast and water into the bread we love
so much. Delicious step-by-step recipes for every day include a 60-minute Soda Bread, a
Half-and-half Sourdough Loaf and a Sandwich Loaf. Occasional bakes to have fun with are Puffy
Pitta Pockets, Pizza Dough and Crunchy Breadsticks, whilst enriched dough sweet treats to try
include Sticky Apple & Cinnamon Buns and a Chocolate & Cherry Stollen.
  how do we make bread: Salters GCSE Science Gill Alderton, 2001 Salters Science is a GCSE
science programme which offers a motivating, context-led approach to GCSE science. Its underlying
principles make teaching science an interactive process, with the aim of improving the results
students achieve by inspiring them to want to learn more.

https://stg.hffa.com/archive-th-083/how-do-we-make-bread.pdf


  how do we make bread: BREAD MACHINE COOKBOOK Dan Ridolfi, 2021-05-19 55% OFF for
Bookstore! NOW at 33,95 $ instead of 44,95 $ Are you interested in having fresh, fragrant bread
every day? This is the perfect cookbook for you. Your customer, even if he is a beginner, will be able
to bake delicious bread with the help of the bread machine. Are you looking for easy, fast, and
delicious bread machine recipes? Have you just purchased a bread machine or already own it, but
you don't know what to do with it? Then, this book is perfect for you! This cookbook will provide you
an easy-to-follow guide to make the best 50 fast and delicious bread recipes ever. One of the best
machines to come out in the last decade is the bread machine. It does all the labor-intensive
processes, mixing, kneading, and baking. You have to add the ingredients and push one button. It is
the device of optimum convenience and efficiency. Bread making with a bread machine is one of the
best ways to save money, save time on baking, and save your hard-earned cash for other things. In
this book, you will find: The History of Bread Baking Bread in a Bread Machine Pro Tips to Make
Perfect Bread Sweet Breads Gluten -Free Bread And many more bread delicacies for your bread
maker! The introduction of bread makers or bread machines made it possible for more people to
bake bread at home. This is done in a faster way than usual, and you can easily do it even though
you haven't tried doing something like this before. All you need is a handy machine, which is now
available in various models, sizes, and brands. The dough will still go through the usual process of
kneading, rising, and all that, but this time, you can leave the machine as it works on your bread and
come back when it's done. Is your client ready to wow their family and friends with mouthwatering
bread recipes? Buy it Now and let your customer get addicted to this amazing book!
  how do we make bread: Bread Baking Daniel T. DiMuzio, 2009-02-24 A guide to making
artisan breads practically and profitably, Bread Baking: An Artisan's Perspective includes
step-by-step instructions on mixing, fermentation, shaping, proofing and retarding, and baking.
Written for both experienced and novice bakers, Bread Baking contains more than 150 helpful
photos and drawings that illustrate techniques and showcase beautiful artisan bread products.
Covering the business of bread-making, this book features practical advice from successful artisan
bakers as well as forty plus tested artisan bread formulas, including ciabatta, pain au levain, bagels,
honey whole wheat, croissants, and many more. Artisan bread baker and teacher Dan DiMuzio
provides invaluable information on troubleshooting, ingredients, laminated dough, and creating
dough formulas. Professional bakers and baking and pastry students will benefit from this practical
resource to artisan breads.
  how do we make bread: Bread and the Principles of Bread Making Helen W. Atwater,
1900
  how do we make bread: Let's Make Bread Mari Bolte, 2022-08-15 Did you know there are
billions of tiny yeasts living inside bread dough? The yeasts eat sugars and then release gas, creating
an airy, chewy bread. Learn how to make your own bread with yeast and other common ingredients.
Watch your bread rise and bake into a delicious loaf! Includes a glossary, list of sources for further
reading, and a recipe with step-by-step instructions.
  how do we make bread: Basic Bread Baking Harriet Bookman, AI, 2025-02-18 Basic Bread
Baking unlocks the secrets to crafting delicious bread at home by focusing on fundamental
techniques and baking science. This reference guide emphasizes that mastering core skills like
dough handling and proofing empowers bakers to create a variety of breads. Readers will discover
intriguing insights, such as how gluten development impacts texture and how yeast activity is
affected by temperature. The book progresses logically, starting with essential ingredients and their
properties, then moving into kneading and proofing methods, and finally exploring specific basic
bread types. Rather than simply offering recipes, the book explains the why behind each step,
fostering confidence and creativity. It uniquely demystifies bread baking by prioritizing
understanding over rote recipe following. The approach emphasizes clear, step-by-step instructions
and troubleshooting tips, making complex concepts accessible to all skill levels. Whether you're a
novice or experienced baker, this book provides the tools and knowledge to confidently bake artisan
bread and develop personalized recipes, all while enjoying the art of bread baking.



  how do we make bread: Make the Bread, Buy the Butter Jennifer Reese, 2012-10-16 Reese's
Make the Bread, Buy the Butter is a lively, frugal-chic answer to the question, Make or buy? It
includes about 120 different food staples.
  how do we make bread: Great Breads Martha Rose Shulman, 1995-03 With clear step-by-step
directions and illustrations, Shulman shares secrets learned from bakers in Europe, Britain, and
North America-more than 175 recipes in all.
  how do we make bread: Simply Good Bread Peter Sidwell, 2011-08-18 Enhanced with over 10
minutes of practical and informative live action video footage shot especially for the book. The
filmed recipes feature Peter Sidwell demonstrating the steps to make basic dough, artisan bread,
filled bread, basic plait, beer bread and bread rolls. Nothing beats the smell and taste of freshly
baked bread and Peter Sidwell has created over 50 delicious, easy-to-follow recipes for baking loaves
using either conventional methods or a bread-maker. Simply Good Breadis packed with dozens of
ideas to suit every mealtime and occasion: you'll find everyday breads such as French Onion Bread
to make a simple lunch really special; Sun-dried Tomato and Thyme Loaf that's perfect for a dinner
party; and Peter's favourite Cumbrian Whigg Bread - great for family picnics. With this book you too
can enjoy the wholesome goodness and versatility of home-made bread.
  how do we make bread: Baking Bread with Children Warren Lee Cohen, 2020-09-10 Baking
Bread with Children has everything you need to share the magic of baking with children of all ages.
The techniques and recipes are cleverly seasoned with stories, songs and poems to make the whole
process really enjoyable for everyone.
  how do we make bread: Easy Breadmaking for Special Diets, Third Edition Nicolette M.
Dumke, 2011-10 Has a gluten-free, food allergy, or other special diet made you give up your favorite
breads, snacks, and desserts? Now you can have them again and make them quickly and easily by
using a bread machine or other appliances. Easy Breadmaking for Special Diets contains over 235
recipes for allergy, gluten-free, heart healthy, low fat, low sodium, yeast-free, diabetic, and
controlled carbohydrate weight loss diets. Put zest back in your diet - and life - with recipes for your
favorite foods, complete with nutritional analyses and diabetic exchanges. Imagine having breads of
all kinds including sweet breads and sourdough, rolls and buns, coffee cakes, cinnamon rolls,
heart-healthy baked doughnuts, sweet treats of many other kinds (all sweetened without sugar), and
main dishes such as pizza and Mexican foods. Use your bread machine, food processor, mixer, or
tortilla maker to make the bread YOU need quickly and easily.
  how do we make bread: Whole Wheat Bread Recipes 2nd Ed Daniel D. Stuhlman, 2008
  how do we make bread: Technology of Breadmaking Stanley P Cauvain, 1995 Not another
book on breadmaking! A forgiveable reaction given the length of time over which bread has been
made and the number of texts which have been written about the subject. To study breadmaking is
to realize that, like many other food processes, it is constantly changing as processing
methodologies become increasingly more sophisticated, yet at the same time we realize that we are
dealing with a food stuff, the forms of which are very traditional. We can, for example, look at
ancient illustrations of breads in manuscripts and paintings and recognize prod ucts which we still
make today. This contrast of ancient and modern embodied in a single processed foodstuff is part of
what makes bread such a unique subject for study. We cannot, for example, say the same for a can of
baked beans! Another aspect of the uniqueness of breadmaking lies in the requirement for a
thorough understanding of the link between raw materials and processing meth ods in order to make
an edible product. This is mainly true because of the special properties of wheat proteins, aspects of
which are explored in most of the chapters of this book. Wheat is a product of the natural
environment, and while breeding and farming practices can modify aspects of wheat quality, we
millers and bakers still have to respond to the strong influences of the environment.
  how do we make bread: Professional Bread Baking Hans Welker, The Culinary Institute of
America (CIA), Lee Ann Adams, 2016-03-07 Professional Bread Baking is not only a cookbook
providing an array of recipes and formulas for finished loaves. The title dives deeper into the
discussion about bread, providing a detailed reference that will be indispensable for a baker. Written



by an Associate Professor at the Culinary Institute of America, Professional Bread Baking provides
the tools needed to mix, ferment, shape, proof, and bake exceptional artisanal bread.
  how do we make bread: The Bakers Dozen Arlene Wright-Correll, 2007-06-01 This is a 13
chapter book on how to be a really great baker. A complete How to Bake book baking, recipes, how
to bake, bread, bagels, pretzels, croissants, coffee cakes, strudels, baba rum, stollens, english
muffins, crumpets, knishes and more with pictures and recipes by this mother of 5 who has been
baking for almost 65 of her 72 years.
  how do we make bread: Arthur's Lady's Home Magazine , 1869
  how do we make bread: Breaking Bread David Wright, 2025-03-27 ‘An amazing book.’ Dan
Lepard ‘The rich and fascinating story of bread.’ Lily Vanilli ‘A brilliant, timely and important book
full of compassion.’ Olia Hercules ‘A fascinating exploration of our universal love of bread. David
traces the past, present and future of bread through his personal lens as a third generation baker.’
Edd Kimber In Breaking Bread, third generation baker, food writer and presenter David Wright
examines the universal questions about bread and baking. About the people who make and shape
the bread we buy and the difficulties that social and cultural change, food fads and health directives
have had, and are having, on the baking industry. After his family bakery sadly closed its doors after
seventy-five years, Wright asks if the the closure of the bakery underlines the very idea that bread is
a dying foodstuff. Is bread good or bad? And what does the future hold for bread? Bread is an
essential part of our story, our health, our very being. Every civilisation has a form of bread, and
how we create, make and bake it, how we sell it and buy it, our food security, our access to it, affects
everything: our physical and mental well-being, the ingredients, the seeds, the very earth we grow
our grains in, the water we use and how we treat and sustain these natural resources, impact on the
very health and future of our planet. Chapters include: 1 Why Bread? – Creating, making, baking 2:
The Wheel of Life – A loaf’s cycle 3: Frankenloaf – Science and the perfect loaf 4: Sicker by the Slice
– A marriage not made in heaven 5: Big Bread – Industrial vs artisan bakeries 6: The Breadline – The
economics of crust 7: Flour Power – The politics of bread 8: Bloody Bread – The costs of conquest 9:
Our Daily Bread – What the gods want 10: Breaking bread - A once ropey baker looks to the future
Breaking Bread contains interviews and expert contributions from Olia Hercules - Food Writer, Dan
Lepard - Baker and Writer, Felicity Spector - Writer and Baker, Kateryna Kalyuzhna – Baker, Brad
Leone - Food Personality, Chris Cowie – Philosopher, Zara Mohammed - Religious Leader, William
Kendall - Food Producer, Andy Cato/George Lamb – Wildfarmed, Daisy Terry - Dusty Knuckle, Ollie
Hornsey-Pennell - Hylsten Bakery, Tim Williams - Regenerative Farmer, Matt Burgess – Chef,
Martha Delacey - Teacher and Writer, Karl De Smedt - Sourdough Librarian, Vanessa Kimbell –
Baker, Chris Young - Real Bread Campaign, Ben MacKinnon - Baker E5, Ben Glazer - Coombeshead
Bakery, Andrew Gilespy - Fresh Flour, OJ Borg - Radio 2 DJ and Presenter, Christopher Tan - Baker
and Writer, Martin Bricknell - War Studies Professor KCL, Wing Mon Cheung - Cereal Bakery
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