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Cornmeal baps for Anne

[image: Cornmeal baps for Anne]

These small round baps are made with a mix of wheat flour and fine cornmeal. The dominant corn gives a moist and very yellow crumb.


 250K 33 4.1
Grade this recipe:  5 4 3 2 1

Last modified on:  October 24th 2017
Keywords for this recipe:BreadCornSmall breadsBaps

For this recipe: 
 I want to make it (146×) I made it (141×) Send to Ask Follow Comment E-book Print DiaporamaFor 20 baps, you will need:
	1 [image: water] 100 ml water
	2 [image: caster sugar] 1 teaspoon caster sugar
	3 [image: yeast] 20 g yeast
	4 [image: flour] 30 g flour
	5 [image: Maize flour (masa harina) ] 300 g Maize flour (masa harina)
	6 [image: flour] 400 g flour
	7 [image: egg] 2 eggs
	8 [image: salt] 12 g salt
	9 [image: milk] 240 g milk
	Total weight: 1,207 grams


Change these quantities to make: 10 baps 20 baps 40 baps 60 baps 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Resting	Cooking	Start to finish
	23 min.	5 hours	30 min.	5 hours 53 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  5 min.
[image: Cornmeal baps for Anne]

	Warm 100 ml  water and pour into a bowl. Add 1 teaspoon  caster sugar and 20 g  yeast. Mix gently with a whisk until yeast is completely dissolved, then add 30 g  flour and mix again throughly with the whisk.

	


	
	Stage 2 -  2 hours
[image: Cornmeal baps for Anne]

	Cover the bowl with a plastic sheet, and leave in a warm place for at least 2 hours.

At the end of this time you will see that the contents of the bowl has fermented, and that it is bubbling and frothing slightly. This mixture is called a poolish.

	


	
	Stage 3 -  2 min.
[image: Cornmeal baps for Anne]

	Tip into the mixing bowl of a food processor: poolish, 300 g  Maize flour (masa harina), 400 g  flour, 2  eggs, and 12 g  salt dissolved in 240 g  milk warmed beforehand, either for several hours at room temperature, or a few seconds in the microwave.

	


	
	Stage 4 -  8 min.
[image: Cornmeal baps for Anne]

	Knead on slow speed for 5 to 8 minutes.

Note: For the best way to knead, see: A few tips for effective kneading at home.

	


	
	Stage 5 -  2 hours
[image: Cornmeal baps for Anne]

	Gather dough into a ball, put in a bowl covered with a plastic sheet, and leave in a warm place for around 2 hours...

	


	
	Stage 6
[image: Cornmeal baps for Anne]

	...until doubled in volume.

	


	
	Stage 7 -  1 hour
[image: Cornmeal baps for Anne]

	Cut the dough into pieces of about 50 g and roll into balls, as for ciabatta.

Cover with a plastic sheet and leave to rest in a warm place for about an hour.

	


	
	Stage 8 -  5 min.
[image: Cornmeal baps for Anne]

	Preheat oven to 200°C (390°F).

Brush the tops of the baps with a little milk.

	


	
	Stage 9 -  3 min.
[image: Cornmeal baps for Anne]

	Cut a cross in the top if you wish.

	


	
	Stage 10 -  30 min.
[image: Cornmeal baps for Anne]

	Bake for about 30 minutes (watch for colouring).

	

Remarks
These cornmeal baps are very soft, and can be eaten with either sweet or savoury additions, but are delicious on their own too.

This cornmeal bread should not be confused with the traditional American cornbread, which has a more cake-like texture.


Keeping
Several days in a towel bag.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	2,967 Kcal or 12,422 Kj	98 gr	562 gr	37 gr
	148 %	38 %	53 %	6 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	246 Kcal or 1,030 Kj	8 gr	47 gr	3 gr
	12 %	3 %	4 %	<1 %


 	 Per baps
	Energetic value	Proteins 	Carbohydrates	Fats 
	148 Kcal or 620 Kj	5 gr	28 gr	2 gr
	7 %	2 %	3 %	<1 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Gluten, Egg, Milk



How much will it cost?
	For 20 baps : 2.21 €
	 Per baps : 0.11 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Maize flour (masa harina) ]	Maize flour (masa harina) :  You can check-out other recipes which use it, like for example: Galette Charentaise, Nachos, ...  All
	[image: Milk]	Milk:  You can get more informations, or check-out other recipes which use it, for example: Chocolate cream, Choux pastry (pâte à choux), Polpete, Pretzels, Household cake (Gâteau de ménage), ...  All
	[image: Water]	Water:  You can get more informations, or check-out other recipes which use it, for example: Mint and chocolate cream, Sesame fried scampi, Italian hot chocolate , Papadums, Caramel semolina pudding with raisins, ...  All
	[image: Flour]	Flour:  You can get more informations, or check-out other recipes which use it, for example: Rabbit civet, Cheese Soufflé, Pistachio "Financiers", X-Files cookies, Four quarters, ...  All




Other recipes you may also like
[image: Parisian-style chocolate custard tart]
Parisian-style chocolate custard tart
 You may well already have met the classic French custard tart, with its vanilla filling. Here is a delicious chocolate-flavoured version.
45K  1 hour 8 min.  July 13th 2022

[image: Pitta bread]
Pitta bread
 This Lebanese speciality is made as a flat round pocket, which can be filled with all manner of things.
512K 14.5  2 hours 55 min.  February 21th 2011

[image: Special small breads]
Special small breads
 When you are have mastered the basic leavened bread, you certainly ought to try special breads: with nuts, cheese, seeds, etc... Here is a series of recipes, based on traditional leavened bread.
374K4  6 hours 26 min.  October 13th 2010

[image: Chestnut cake]
Chestnut cake
 This delightful cake is doubly chestnutty: it contains chestnut flour, and sweet chestnut purée.
321K5  1 hour 13 min.  May 8th 2020

[image: Fruit crumble]
Fruit crumble
 A fruit pudding: very easy to do and delicious: just a layer of fruit with a golden crunchy topping.
345K4.0  1 hour 11 min.  February 21th 2011




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe (as 2 people already do)
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.




 





Site map

		Recipes
	Starters
	Fish
	Meat
	Desserts
	Miscellanous
	Drinks and cocktails
	Basic recipes
	Tips and tricks
	List of all the recipes




		Themes
	Baking
	Recipes for kids
	World recipes
	Traditional recipes of French cooking
	Culinary sayings and myths




		Other recipe links
	Random recipe
	Random menu
	Search the recipes
	Recipes writed by subscribers




		Help
	Help! I'm a complete beginner...
	Some hints on the recipes
	Glossary (talk like a chef)
	Produce
	Recipe ingredients
	Calendar of seasons
	My best addresses




		Equipment
	Equipment
	The 10 essential utensils
	Other utensils




		Tips
	Tricks
	How to...
	You should not...




		Dossiers
	Ice creams and sorbets
	Cooking with herbs
	Flours
	The amateur baker
	Films and papers




		My EZ Cooking
	What's that?
	My recipe binder
	Recipes writed by subscribers
	Register
	Log in




		About the site 
	Who am I?
	What can I do on this site?
	Website technical evolution
	[image: humans.txt]
	The protection of your data
	Site legal notices
	




		Lists
	Latest comments posted
	The most viewed...
	List of all posts of the blog
	List of all pages
	All the videos on the site





	Recipes most wanted 
	Pancake batter
	Traditional nutty choc-chip cookies
	Dublin fruit scones
	Moist chocolate cake
	New tiramisu
	Arizona cupcakes
	Bolognaise lasagne




Back to top of page

