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Special small breads

[image: 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.


 374K 55 4.2
Grade this recipe:  5 4 3 2 1

Last modified on:  October 13th 2010
Keywords for this recipe:Small breadsBakery

For this recipe: 
 I want to make it (187×) I made it (241×) Send to Ask Follow Comment E-book Print DiaporamaFor 1 kg, you will need:
	1 [image: flour] 550 g flour
	2 [image: leaven] 170 g leaven
	3 [image: salt] 9 g salt
	4 [image: water] 240 ml water
	5 [image: yeast] 2 g yeast
	Total weight: 971 grams


Change these quantities to make: 500 g 1 kg 2 kg 3 kg 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Start to finish
	6 hours 26 min.	6 hours 26 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 -  6 hours  26 min.
[image: Special small breads]

	The method is very similar to the recipe of the leavened bread.

Mix water, salt, and leaven, add the special ingredients, then add the flour and yeast. Knead in the same way.

When shaping you can :	Make a 1 kg loaf
	Cut the dough into lumps of 100 g to make small rolls or baps. If they are for a meal where you will serve several kinds, cut into lumps of 60/70 gr.



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

	


	
	Stage 2
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	Michotte Comtoise
Mix together:	90 g of Comté, diced small 
	90 g Morteau sausage cooked and diced small.
	3 tablespoons walnut oil

And incorporate this mixture in the appropriate stage (see above). Make into small round baps rather than in long rolls.

	


	
	Stage 3
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	Bread with bacon and sesame
Cook in a frying pan, with a tablespoon of olive oil	125 g small pieces smoked bacon 

When cooked add	30 g sesame seeds

Incorporate this mix, including cooking fat, at the appropriate stage (see above).

	


	
	Stage 4
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	Seed bread
Mix together:	10g linseeds
	10g black linseeds
	10g sunflower seed
	10g white sesame seeds 
	10g brown sesame seeds
	10g millet
	10g pumpkin seeds
	3 tablespoons sesame oil



And incorporate this mix at the appropriate stage (see above). Then add the 50g flour and a mix of 5 toasted grains (corn, rolled oats, rye, barley and rice) available in organic stores.

	


	
	Stage 5
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	Chestnut bread
Proceed as for a normal bread, but use this flour mix:	150g sieved chestnut flour
	400g white flour

You can also add at the appropriate stage 100g chopped chestnuts.

	


	
	Stage 6
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	Nothing else bread 
This bread got this funny name because it's so filling it can be eaten on its own. It's Nicolas's original idea and name.

To make it, dice small and mix together:	120g Comté
	120g Morteau sausage
	120g onion, chopped the day before and soaked overnight in:
	200g water which will be used to make the bread (note: it's not the usual quantity of water).
	120g potatoes, parboiled in salted water
	100g coarsely chopped walnuts or 50g sesame seeds
	4 tablespoons walnut oil

And incorporate this mixture at the appropriate stage (see above). Texture is a little strange to knead and work, and the bread does not rise much, but it's delicious to eat just on its own.

	


	
	Stage 7
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	Rajah's bread
Incorporate at the appropriate stage (see above)	1 tablespoon curry powder
	3 tablespoons groundnut oil 
	Raw, plain (unsalted if possible) and coarsely chopped:	50 cashew nut gr
	50 pecan nuts gr
	50g Brazil nuts



This bread, with its yellow color and aroma is surprising, it goes very well with spicy food. You can also toast it to eat with guacamole

	


	
	Stage 8
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	Bread from Brest (Brittany)
When water is mixed with salt and leaven, add	30g rye flour
	30g spelt flour
	30g buckwheat flour 
	20g sieved chestnut flour



Supplement with 440g of plain white flour, then add:	20g sesame seeds
	20g brown linseeds

This bread, with its greyish-brown color, has a very good taste with the crunch of seeds.

	


	
	Stage 9
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	 Parmesan_chives bread from Dunbrody
 Prepare a dough with baguettes, and incorporate into it: 
 
	200 g coarsely grated parmesan cheese
	A handful of chives flowers

< / ul> 

 Finish by sprinkling with a little grated Parmesan cheese just before baking.

	

Remarks
These special breads are delicious (your guests can change bread during the meal as they wish). For example try the seed bread with foie gras, it is a pure delight...

If you'd like more information making bread, you can consult this special page.


Keeping
Several days in a towel bag.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	1,962 Kcal or 8,215 Kj	57 gr	471 gr	7 gr
	98 %	22 %	44 %	1 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	202 Kcal or 846 Kj	6 gr	48 gr	1 gr
	10 %	2 %	5 %	<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



How much will it cost?
	For 1 kg : 0.87 €

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: Flour]	Flour:  You can get more informations, or check-out other recipes which use it, for example: Elsa's Comtoise galette, Oat financiers for Louise, Chocolate sweetcrust pastry, Checkerboard biscuits, Peanut rolls, ...  All
	[image: Water]	Water:  You can get more informations, or check-out other recipes which use it, for example: Taos hotpot, Spaghetti Bolognese, Ali Baba bread, Peanut rolls, Blackcurrant liqueur, ...  All
	[image: Leaven]	Leaven:  You can get more informations, or check-out other recipes which use it, for example: Pogne de Romans, Old style brioche, Ali Baba bread, Ocean bread, Panettone, ...  All
	[image: Salt]	Salt:  You can get more informations, or check-out other recipes which use it, for example: Eggs in brioche nests, French baguettes, Spaghetti Carbonara, Bacon rolls, Five hours poultry, ...  All




Other recipes you may also like
[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

[image: Rice pudding (riz au lait)]
Rice pudding (riz au lait)
 My personal version of this classic family recipe.
383K5  38 min.  December 18th 2018

[image: Finger biscuits]
Finger biscuits
 These small biscuits, that look a bit like savoy biscuits, are delicious alone or with Champagne, but are also the base for charlottes or Tiramisu.
329K5  50 min.  July 30th 2021

[image: Sesame fried scampi]
Sesame fried scampi
 Scampi, coated with a sesame crust, fried quickly, and served with a herb salad.
288K5  33 min.  November 11th 2012

[image: Pumpkin (or potimarron) soup]
Pumpkin (or potimarron) soup
 A smooth and fragrant soup, it's much better with potimarron (Japanese chestnut pumpkin) than ordinary pumpkin.
328K4.1  1 hour 10 min.  October 13th 2010




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
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.
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