BREAD BAKER’s APPRENTICE
CHALLENGE

Recipes by Peter Reinhart

Project conceived by Nicole
(from “Pinch My Salt”)



From
BEWITCHING KITCHEN




BBA#1: ANADAMA BREAD




: ARTOS

BBA#2




BBA#3: BAGELS




BBA#4: BRIOCHE
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BBA#5: CASATIELLO

*okk



BBA#6: CHALLAH




BBA#7: CIABATTA




BBA#8: CINNAMON BUNS
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BBA#9: CINNAMON RAISIN WALNUT
BREAD




CORNBREAD

BBA#10
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BBA#11: CRANBERRY-WALNUT BREAD




ENGLISH MUFFINS

BBA#12
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BBA#13: FOCACCIA




BBA#14: FRENCH BREAD




BBA#15: ITALIAN BREAD




BBA#16: KAISER ROLLS
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BBA#17: LAVASH CRACKERS




BBA#18: LIGHT WHEAT BREAD




BBA#19: MARBLED RYE BREAD




BBA#20: MULTIGRAIN BREAD
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| P .y -, g, il
L i ] &N
.H.'ﬂ"’ " = B : ; P I
‘.__-l% ’ Fir - . 4 i i
e Rt A s o A )
m.-—.ﬂ - &‘- 1’:."."& - LT B




BBA#21: PAIN A LANCIENNE




BBA#22: PAIN DE CAMPAGNE




BBA#23: PANE SICILIANO




BBA#24: PANETTONE




BBA#25: PIZZA NAPOLETANA




BBA#26: POOLISH BAGUETTES




BBA#27: PORTUGUESE SWEET BREAD

*okk



BBA#28: POTATO ROSEMARY BREAD

*okkkk



BBA#29: PUGLIESE
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BBA#30: BASIC SOURDOUGH BREAD




BBA#31: NEW YORK DELI RYE




BBA#32: 100% SOURDOUGH RYE




BBA#33: POILANE-STYLE MICHE




BBA#34: PUMPERNICKEL BREAD




SUNFLOWER SEED RYE

BBA#35




BBA#36: STOLLEN




SWEDISH RYE

BBA#37




BBA#38: TUSCAN BREAD




BBA#39: VIENNA BREAD




BBA#40: WHITE BREAD




WHOLE WHEAT BREAD

BBA#41




BBA#42: POTATO, CHEDDAR, AND
CHIVE TORPEDOES




BBA#43: ROASTED ONION AND
ASIAGO MICHE




