RISE

Angela Clutton on how bread, which manages to be both
wildly diverse and completely universal, is able to create
an emotional resonance like no other foodstuff
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¢ Whatcouldbelovelier than that?

¢ Notmuch. Butmyownbreadsdon’t

i alwaysturnoutsowell. Sometimes

i Iworrythatthebread cansomehow

i sense mymood—whenever'm
feelingoutof sorts, that somehow

: translatesitselfto theloaf, which, like

: me,becomesasadreflection ofitself.

: Thismakes mewonderwhetherall

. professionalbakersareathearthappy,
i contentedsouls. Certainly, lam more

: thanwillingtoleave thebread-making
¢ tocraftsmenbakerswhosehard-won

¢ skillsenable them to embrace allkinds
¢ ofdifferentloaves, each ofthem

. evokingdifferentfeelingsinusaswe

i choosewhichtobuyandeatwhen.

“Serve with chunks of bread.” These
arethewordsthatmostof myvery
favouriterecipesend with.Itisan
instruction thatassuresameal of
relaxed conviviality. Allthe more soif
thebread is there tomop up thejuices
ofthe dish, where manyflavourslie
and thewaste of which would be pretty

thatherfather could not “truly savour
sauces or juices, or anythingin fact,
without a piece of bread”,andlam
withhim.

Abaguetteismybread of choice for
thattask. Roughlytornand piled up on

theside for everyone to help themselves

to.Whether partneringa fish broth or
anoxtail stew, thisisreallynotatime
forelegantbread. Thatwould feelall
wrongsomehow.

Often, our choices ofbread areall
aboutfeelings. Flavourtoo, yes, of
course. Buttheemotionalresonance
ofbreadislikelittle else. Take the
incomparable comfortofaslice of toast
served up asasimpleact ofkindness
orsustenance—spread with jam, or
Marmiteifyoumust, or the saltybutter
thatis my preference, ideallywhile the
toastisstillsohot that the butter soaks
deep, deepinto the crumb.Iftired or
illorjustplainhungrythereisnothing
tobeatit.

Thesimplestloaves often make
fortheverybesttoast. Yeasted or
sourdough, bakedinatin or freeform,
allthatmattersis thattheyslicewell

andtastegood. Thesearealso thekinds

ofloaves well within the capabilities
ofahome baker—evenifJulia Child
and Elizabeth David eachsslightly
dauntinglytake overadozen pages
totellushowtobake the plainest of
Frenchloavesintheir cookbooks.
Theyareyour—our—chancetofillthe
homewith the smell offreshlybaked

bread thatis so warming of spirit; to feel

theimmense satisfaction ofkneading
and knocking-backaloaf.
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: Bread Ahead
muchunforgivable. Claudia Rodensays :
i Karaway Bakery
i Olivier's Bakery

: TheFlour Station

Bakery

. Behindsuch differenceslies the

i universality ofbread. Communities

: around theworld have always adapted
¢ theirownstyles towhatever fits their

¢ particularculture offarmingand

i feeding.Itisatheme evocatively

: explored byElisabeth Luardinher

¢ classicmid-1980s cookbook, The

¢ RichTradition of EuropeanPeasant

i Cookery. Sheisyetanothericonicfood
i writerwho hasbeen compelled to put

: intowordshowshe feels about bread,

¢ andforheritisimportantprecisely

i becauseitofferssuchaconnection

i acrosssocieties. Asshewritesabout

i atradition of Sicilian breads where

¢ theloavesare ‘puttobed’ bybeing

: covered with shawls and blankets, who
i amongusdoesn’tatthatdescription
yearntodoasshetellsusthelocalsdo,
i andpileintothehotbread notwith

¢ butterbutwith olive oil, salt, pepper

: andgrated cheese?

Happily, manyinternational

i heritage breadsremain justas popular
: todayastheyeverwereandcarry

: withthemstill the resonances of their

i origins. Ryebreads, forexample, have

i adistinctive flavourand texture that

: speaksofthehardyrye cereal grain

¢ fromwhich theyaremade. Thelow

¢ gluten contentof the rye makes these

: breadsharderfor the baker towork

¢ andresultsindensertextures thatsuit

i thecookingoftheregionstheyare

¢ associated with, suchasScandinavia

: andpartsofRussiaor Germany, where

: moredelicatewheatgraindoesn’t

¢ survivewell. Whenyou thinkabout

¢ whatto servewith theintensity of
picklesand smoked fish, orwith hearty
i soups, thedepth andweight ofaslice of
: ryestartstofeel straightawaylikejust

¢ therightthing.

Sometimeswhatyouwantisa

¢ flatbread that can be wrapped around

: yourfoodasyoueat, orused to scoop up
i meat, vegetables or pulses cookedina

¢ delicioussauce, therebybringingyou

. tangibly closer to the pleasure of food.

i Itisn’t cold metal butwarmbread and

¢ your hands thatdeliver the food to your
: mouth. Dependingonwhatyouare

i eating—and howyou are feeling—your
i choice offlatbread could be one of so

i manyinternational options. Maybe an

i Indiannaan, a Georgiankhachapuri,

¢ anltalianfocaccia, orits close cousin

i theFrench fougasse, whichhasmore

¢ rusticelegancetoitthanmany ofthe

: breadsThave mentionedso far.

Mention of French breadstakesme

¢ backagainto the classicbaguette with

i whichIbegan.Itisonestyle ofbread

i youcouldn'teasilybakeathomeeven

¢ ifyouwanted to—itis simplytoolong

¢ fordomestic ovens. That could be what
: makesitsuchaspecial delighttosee

i crustybaguettes piled up onabaker’s

: counter. Theystirmemories for me of

: summer holidaysin France, where the
i proliferation ofindependentbakersand
i roadsidebaguette-vendingmachines

: aresuresignsofacountrythattakesits
¢ relationship with bread veryseriously.

Whatajoyitis—asIwrite thatlast

i sentence—to beable to go ontosay

¢ thatinBritain therehasbeenatangible
: shiftforthe goodin howwe feelabout

. bread. Thereis growingrespecthere

i for ‘proper’ craftsmen bakers alongside
i growingunderstandingofthe failings

¢ intheflavourand nutritional value

. of processed breads, and then the

¢ pleasures ofwell-madebread. Weare

i againembracingbreadsthatagerather
¢ thanjustgo off.

Okay, yes, theyall go offeventually,

: butbeforetheydoso, thebread

i undertakesajourneyofagingthat

i offers even the most moderately-

i resourceful of cooks the chance tokeep

: onenjoyingeverylastcrumb and not

i wasteany ofits fabulousness—revived

¢ byoil, waterand vinegarinapanzanella
salad, sunkdeepinto custard forabread
: and butter pudding, or simply whizzed

i upintobreadcrumbs.

Wearerediscovering, too, our own

¢ British heritageloafstyles. Myfavourite
i ofthoseisthe cottageloaf. Imagine

: tworoundloavesbaked ontop ofeach

i other, with the top one smaller than the
¢ bottom, andyouare ontherightlines. It
i can'treallybeeasilysliced or toasted—
: it'sanotherbread forsatisfyingly

¢ rippingand dunking—butwheneverI

i seeonelcan’thelpsmiling. And there

¢ ismuchtobesaid foranybread that

i makesyoufeel happy.
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