Contents

ACKNOWLEDGMENTS ix
FOREWORD 11
INTRODUCTION 14

SETTING UP
Equipment 19

Willing hands and a dusty book
Ingredients 25

The essence of essentials

GUIDING PRINCIPLES

Introduction 41

Principle 1: Step Aside, Start Fresh 43
Seeing truth in a new light

Principle 2: Keep it Simple 48
The main thing

Principle 3: Spirit of the Law 55
Balancing faith and works

Principle 4: Measuring Short 61
Standards of the heart

Principle 5: Keeping it Slack 70
Relax — good will prevail

Principle 6: Taking the Slow Rise 76

Steady as she goes

BASIC SKILLS

Introduction 81

Skill 1: Getting Organized 84
Finding more time

Skill 2: Mixing and Kneading 90
Truth in tension

Skill 3: Primary Fermentation (first rise) 99
A friend for “Life”

Skill 4: Deflating 108
Setbacks for growth

Skill 5: Dividing, Rounding, and Benching 116
Wisdom from the sidelines

Skill 6: Shaping and Panning 124
The purpose driven you

Skill 7: Secondary Fermentation (proofing) 133
Temptations nesting in your hair

Skill 8: Glazes, Toppings, and Scoring 141

An attitude of gratitude

vii



Skill 9: Baking 152
Responding to the heat of suffering
Skill 10: Cooling 164
Patient prayer
Skill 11: Storing 172
Preserving through worship
Skill 12: Serving, Eating, and Sharing 178
The blessing of giving

RECIPES

Introduction 187

Amy’s French Bread 191
College pride

Harriett’s Milk Bread 198
A cemetery of forgiveness
Graham’s Honey Wheat 205
Tribute to the bran man
Sacagawea’s Cornbread 211
Sweet slice of American history

Georgia’s Rolls 216

Christmas tradition rolls on
Paul’s Pita 223

Pockets for all things
Pharaoh’s Pizza 229

Fast food then and now

BREAD BASKET

Introduction 237

10 Common Baking Mistakes 239
Answers to crusty problems

10 Common Christian Mistakes 241
Tips for a stale heart

High Altitude Baking 243
Making bread “into thin air”

Bread — Its Name is Dirt 247
A toast to bread’s holy and drunken past

Bread History — Its Rise and Fall 252
Pass a loaf of tradition, please

Bran for Bran — Just What a Body Kneads 260
The buttery side of bread’s nutritional value

Carbo-Phobes and Bread Terrorism 265
Slicing into the truth

Kernels of Truth 278

Verses to grow by

RESOURCES - BREAD 282
RESOURCES - CHRISTIAN 285
BIBLIOGRAPHY 288

INDEX 291

viii



Acknowledgements

The Bread of Life would be nothing more than a shaggy mass of doughy
thoughts had it not been for the support and encouragement of friends and
family. I’'m grateful to:

Chuck and Mia Gallo, for their benevolent nagging — “So, how’s the book
coming along?” And for their ongoing support, prayers, and encouragement.

Jon and Kathliene Sundyt, for their prayers and friendship, and for allowing
me to live in their home while I did research at the University of California
— San Diego.

Rick McClees and Beverly Blessing, who welcomed me into their home as I
penned the first draft of the book in Rancho Mirage, California. By the way,
Rick lost 30 pounds on my diet and exercise plan that included eating bread
every day. Touché Atkins.

John Sack, who allowed me to live in his condo as I edited the book in Sun
Valley, Idaho, and who always shared a word of encouragement.

Kari Young, for the book’s cover design. Not only am I grateful for her
talented work, but for her smile, which is warm and friendly, and a constant
reminder of how easily a smile can brighten someone’s day.

Teresa Hignight, the book’s official prayer warrior and taste tester. Thanks
for persevering through both.

Rondi Woodroof, who edited with a sharp eye and a big heart, always en-
couraging me to press on when the rope felt thin. And to everyone who
proofread: Bob Henley, Karen Morrison, Michelle Bittle, Meredith Giles,
Kevin and Sherra Krabbenhoft, Julie Venslauskas, John Sack, and Megan
King. Thank you.

My folks, Dave and Bobbie, who now fully support my writing and believe
it’s a worthy endeavor, but still wish, deep down, I had a 9-to-5 job.

ix



~ Bread for the Table ~

“Bread is a generous gift of nature, a food that can be replaced by no
other. When we fall sick, our appetite for bread deserts us last of all; and
the moment we recover the appetite, we have shown a symptom of recov-
ery. Bread is suitable to every time of the day, every age of life, and every
temperament. It improves other foods and is the father of good and bad
digestion. EHaten with meat or with other foods, it loses none of its delight.
It is so perfectly adapted to men that we turn our hearts to it almost as
soon as we are born and never tire of it to the hour of our death.”

— Antonine-Anguste Parmentier

~ Bread for Eternity ~

“Then Jesus declared, T am the bread of life. He who comes to me will
never go hungry, and he who believes in me will never be thirsty . . . I am
the living bread that came down from heaven. If anyone eats of this bread,
he will live forever. This bread is my flesh, which I will give for the life of
the world.”

Jobn 6:35, 51



Foreword

“Bread deals with living things, with giving life, with growth, with the seed, the
grain that nurtures. It’s not coincidence that we say bread is the staff of life.”
— Lionel Poiline

“And is not the bread that we break a participation in the body of Christ?
Because there is one loaf, we, who are many, are one body, for we all partake
of the one loaf.”

1 Corinthians 10:16-17

~ Bread for the Table ~

ovice bakers only, please.
| \ ’ Lionel Poilane, perhaps the world’s greatest bread baker, never
hired a baker who had attended baking school. He believed a
baker’s heart — passion, a desire to learn, and hard work — was the secret

recipe of a great baker.

This should bring a sigh of relief to all those who want to bake, but whose
baking experience consists of frozen cookie dough, boxed cake mixes, and
chocolate glazed beater licking. 1f you’re wondering whether you have what
it takes to bake bread from scratch, you do. In fact, you don’t need any
baking experience or special cooking skills to become a good baker, even a
great baker. And you certainly don’t need any prior experience to enjoy this
book. The only thing you need to bake great-tasting bread is a desire to
learn and a willingness to practice.

I have no formal baking experience. My baking experience is summed up
in 30 years of learning and burning. It started in fourth grade, glazing
Georgia’s Rolls at my grandmother’s catering business. In high school, 1
worked at my father’s bakery, where I drank a lot of espresso and learned
how to make Danish kringle.

During college, I waited tables and nabbed baking tips from four-star pastry
chefs after my shift. When I returned to college at age 30 to pursue a degree
in journalism, I filled my electives with classes in food science, food history,
and nutrition. And when I moved to Idaho, I tried a stint at running a small
bakery that made healthful snack foods for athletes.

But that’s all frosting. At the core, I attribute my ability to bake bread to
practice and passion, not to any special skill or inherited gene. I learned by

11



12 « THE BREAD OF LIFE

rolling up my sleeves, making a mess, and masterminding experiments that
looked more like crusty reptiles from sci-fi movies than loaves of bread.

I only wish someone would have shown me the shortcut up the learning
curve of baking. I missed the turn. I don’t want you to miss the turn. By
reading The Bread of Life, you will take a journey and discover the road to
baking bread is more fun and less complicated than you imagined, and the
wayside bread you bake will be the best you’ve ever tasted. Plus, I promise
to show you the backcountry shortcuts.

~ Bread for Eternity ~

It’s interesting to note Jesus Christ chose ordinary men and women in-

stead of well known theologians and scholars to be his disciples and
messengers. Today, like then, Christ uses ordinary people like you and me
to do the extraordinary.

]esus chose the ordinary.

This should be an encouragement to professional backsliders, like myself,
and anyone else trying to live a Christian lifestyle in a cruel, mixed-up
world. There is no secret knowledge, special skill, social status, or degree of
purity required to start or maintain a relationship with Christ. You simply
need a faithful heart, a desire to learn, and a willingness to change. If you
trust and act, there is hope, and you w2/ discover your purpose in life.

I have no formal theological training or degree in divinity. My relationship
with Christ started in eighth grade, but it wasn’t until I was 30 that I made
the relationship a priority. Sure, I went to church. I even read the Bible,
went on retreats, and attended Bible studies. But the whole time, I kept
Christ at arm’s length. Far enough away that he wouldn’t interfere with my
plans, but close enough to reach out and grab when I needed help. The
result was lost friendships, failed businesses, and a broken marriage.

It took a near-death dirtbike crash on my 40% birthday to wake me up.
While lying on a recovery bed in the boonies of Alaska with busted ribs,
bruised kidneys, and a torn diaphragm, I recommitted and renewed my rela-
tionship with Christ. I faced my shortcomings and acknowledged my pride.
I prayed for a changed heart and a chance to live God’s way.

God is gracious, because this wasn’t my first big wake-up call from God.
The first one happened 10 years eatlier, and it was just as scary. I'll share
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it with you later. Though it goes to show, God doesn’t give up on those he
loves, no matter what you’ve done. We’re all works in progress.

Since that terrifying afternoon in Alaska, life continues to bring its ups and
downs. But now, my perspective is different. Now, I'm trusting God and
taking action. Now, I understand my purpose. Now, I have passion.

If brokenness, perseverance, and lots of burned bread qualify me to write
this book, instead of a divinity degree and a baking certificate, then I stand
humbly before you, just an ordinary Joe, in a stained bakery apron willing to
share the dough of my soul, so we may both grow together as we journey
through these pages.



Introduction

“All sorrows are less with bread.”
— Miguel de Cervantes (Don Quixote)

“I gave you empty stomachs in every city and lack of bread in every town, yet you
have not returned to me, declares the LORD.”
Amos 4:6

~ Bread for the Table ~

‘_ 7 ou started young and your job was simple.
To work for Grandma, your shoulders had to be at least as high as
the counter top. This was around age 10. Your first job was garnish-
ing plates with parsley and smothering her “Georgia’s Rolls” with icing. To
a 10-year-old, putting weeds on a plate was boring. But painting icing on
warm buttery rolls was magic, and there was always a little icing left in the
bowl to lick.

Whatever the job, Grandma made sure you knew its importance and did it
right. A stout Irish German with thick arms, a bold face, and a twinkle in
her eye, Georgia Iselin catered with the same team of five women for 25
years. With a cross on one wall and a rosary hanging on the other, these
blue-haired beauties efficiently and methodically served scientists, scholars,
theologians, and politicians from around the world at the Frank Lloyd
Wright Wingspread Conference Center in Wind Point, Wisconsin.

I worked at Grandma’s catering business throughout my childhood. Dur-
ing that time, she taught me lessons about baking and cooking. She taught
me how to roast turkey, bake pecan pie, and how to buy vegetables. She
also taught me simple truths about baking and cooking, the greatest of
which still rings clear: “Food doesn’t have to be dressed up to taste great . . .
it’s humble food that pleases the heart most.”

I’ve never forgotten those words, and this truth can be applied to baking
bread. In its simplest form, bread consists of flour, water, salt, and yeast.
These four humble ingredients combine to create a staple food that has fed
people in every culture around the world for more than 6,000 years. The
aroma of bread alone can cause the bravest will to sigh. Bread has toppled
empires, won wars, and created economies. In each loaf, we find refuge; in
each slice, solace; in each bite, comfort.

14
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Dispelling misconceptions

If bread is so popular and requires only four ingredients, a mixing bowl, a
spoon, a cookie sheet, and an oven, why do so many people believe baking
bread is so difficult?

I believe it’s because people have misconceptions about baking bread, or
have had bad experiences in their attempts to make bread. If you talk with
people who have never baked bread, they will tell you making bread is time
consuming, difficult, and requires a special skill.

If you talk with people who’ve baked bread once or twice, they will tell you
the reason they gave up on baking bread was their attempts resulted in
bread that turned out weird tasting, burnt, or looked and felt like a doorstop.

Can you relate? If you can, The Bread of Life is the bread book for you because
it dispels misconceptions and difficulties facing frustrated and disgruntled
bakers. It does this in a fun, lighthearted manner that is insightful and edu-
cational.

What’s ahead

The book starts off with sections on equipment and ingredients. This will
help you set up your kitchen and stock your pantry. You’ll be glad to know,
making bread requires only a few pieces of equipment and a handful of in-
expensive ingredients. Bread is good value for the bite.

The next section covers general baking principles. These are the basic
guidelines that govern how you should approach breadmaking. For exam-
ple, you’ll learn that trusting your senses is more important than following a
recipe. You'll learn that precisely measuring ingredients might be precisely
why your bread falls short of fame. And you’ll discover that keeping the
baking process simple is the surest way to achieve consistency.

Next, I cover baking techniques. These are the basic skills you’ll use over
and over to make great-tasting bread with little time and effort. You’ll dis-
cover no special eye-hand coordination or baking gene is required to knead
dough. You'll learn how to use the process of cold fermentation to make
bread of superior flavor and texture, just like bread from artisan bakeries.
You’ll also learn timesaving tips and insights about shaping, glazing, baking,
cooling, storing, and eating bread. Il even tell you why you should con-
sider taking karate lessons if you’re going to bake bread.
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To apply what you've learned, and to start eating and sharing delicious
homemade bread, I’'ve included a recipe section with a handful of classic,
easy to prepare recipes. Mastering the formulas for these seven recipes will
give you the confidence to make azy bread. I believe I covered all your fa-
vorite breads such as French, honey wheat, and milk. There are also recipes
for cornbread, pita bread, and my grandmother’s famous “Georgia’s Rolls.”
Plus, there’s a recipe for pizza that rivals any za you’ve eaten.

I end the book with a section called “Bread Basket.” It covers a hodge-
podge of topics including bread history, bread nutrition, high altitude
baking, and common baking errors. For fun, I threw in a chapter on
bread terrorism, for those carbo-phobes who believe bread is fattening. A
hunch tells me, half of you will turn to this chapter first.

The truth about homemade bread

The truth about making homemade bread is that it takes less “hands on”
time and effort than most homemade cakes and cookies. After reading this
book and baking a few loaves, you’ll discover how fun and easy it is to bake
memorable homemade bread. Best of all, youll learn how to make deli-
cious bread that satisfies the hearts and tummies of friends, family, and
those in need. You may even get the chance to pass along a tradition to
someone whose shoulders are just above the counter.

~ Bread for Eternity ~

life. We tend to dress up our lives with things that make us look good

on the outside. However, what should concern us is how we look on
the inside, because that’s where God looks. He’s interested in our heart
condition, because he wants us to maintain a healthy relationship with him.

I believe my grandmother’s advice about humble food also plays true in

Heart disease

When it comes to a relationship with God, many of us suffer from a case of
coronary heart disease (hard heart), arrhythmia (erratic heart), or pericardial
disease (sore heart).

Instead of secking God and truth, we find it safer and easier to say, “Relig-
ion is for the weak,” “I don’t need church, I'm a good person,” “The
church just wants my money,” or “who needs all that hypocrisy, anyway?”

Drill a little deeper and you’ll discover the reason for many hard and achy
Christian hearts, or disbelief in Jesus, or distance from God, is often the
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result of misconceptions or misunderstandings about Jesus, God, and
Christianity.

Unfortunately, some people are frightened of Christianity because they’ve
had a bad experience with a church, denomination, or pastor. If this has
happened to you, ’'m sorry, but please don’t use your experience as an ex-
cuse to dodge a relationship with God. Your relationship with God has
eternal significance, and your lifestyle should be modeled after Christ and
the Bible, not on a particular denomination, church, or person.

Take a fresh look at Christianity

The irony is, some of us do attend church, believe in God, and have a rela-
tionship with Jesus, but we still shy away from /Jwing a Christian lifestyle.
We’re afraid if we begin to trust God and live as the Bible says, we’ll have to
quit out job, lose our freedom, leave our family, and become a missionary
in some remote village in an African desert. We feel leading a Christian
lifestyle will result in a life riddled with shame, guilt, rules, and worst of all,
we’ll be forced to give away our money, take up bingo, and join the choir.
Wrong. All wrong.

If you can relate to any of this, I want to encourage you to take a fresh look
at your life and your relationship with God. As you read The Bread of Life,
you’ll discover leading a Christian lifestyle is less complicated and less frus-
trating than you think. A Bible, a handful of guiding principles, and a little
initiative is all you need to get started. The rest will naturally unfold as you
practice, learn, and grow through your experiences and relationship with

God.

A new world unfolds

Granted, God never said being a Christian was going to be easy, or that
radical change in our lives wouldn’t take place. He does say, he will give us
strength and wisdom to handle life’s challenges and sufferings. God also
says he will help us understand and fulfill our purpose in life, and offer us
grace and peace, so we can enjoy life, regardless of our circumstances. God
wants us to win.

The Bread of Life is a journey that will give you new perspective on Christian
living. Once you understand Jesus, and his purpose for your life, things will
begin to fall into place. You'll learn being a Christian can be fun, exciting,
and freeing. You’ll learn to nourish the inside of your life, not the outside.

Life will begin to have meaning, and a new world will unfold as you walk in
faith.
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The result is a satisfying Christian lifestyle you can humbly share with family,
friends, and those in need. It’s also the best way to stay spiritually healthy
and avoid Jeart disease.
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