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How To Bake MORE Bread
by Michael Kalanty
There is something fantastically rewarding about baking bread that
is leavened with wild yeast. Our devotion is fueled by the diversity
of complex flavors and satisfying textures that these organisms
lend to breads.
Wild yeast floats in the air and occurs naturally in the flour we buy,
but it must be harnessed and nurtured before it can contribute to a
great loaf of bread. Bread baking is governed by microbes and
chemical reactions, much of which originates in the ecosystem of a
sour starter. Although maintaining a sour culture requires some
understanding of these processes, success hinges equally on our
skills as caretakers for tiny living organisms.
It’s no wonder that Michael Kalanty has devoted an entire book to
working with wild yeast. If this is your first book by Michael, you will
soon discover why his approach to bread resonates with aspiring
professionals and avid home bakers alike. And if you have read
How To Bake Bread, you are now holding a copy of his second
book for a reason.
In How To Bake MORE Bread, Michael expands his taxonomy of
bread families to tackle the notorious subject of wild yeast doughs.
His classification system helps make sense of the vast number of
wild yeast breads and how the nuanced characteristics of each
dough inform the entire baking process. He begins by teaching us
how to capture roving spores of yeast. Then he guides us through
the ins and outs of wild yeast starters, fermentation, shaping,
proofing, and the final bake.

We’re given tools to evaluate doughs at each phase and make
confident decisions about what techniques to use when we
develop our own recipes.
Michael is a baker, but foremost, he’s a teacher. A passionate
student of bread, he has traversed the globe to study different
recipes and techniques and is particularly knowledgeable about
flavor and palate development. Ultimately, Michael measures his
own success by the success of his students, and now his
readers. His no-nonsense approach to designing the content of
his classes is similar to how a scientist designs a solid
experiment. The techniques and recipes he shares have been
carefully distilled and tested so they are easy to replicate outside
the classroom. At the same time, he also understands that how
information is shared is equally as important as the content
itself--he transforms book pages into a hands-on experience
where we are able to touch our dough and taste our bread.
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