paul hollywood basic bread recipes

paul hollywood basic bread recipes have gained widespread acclaim for their simplicity,
reliability, and delicious results. These recipes focus on fundamental techniques that allow both
novice and experienced bakers to create perfect loaves with ease. Paul Hollywood, a renowned
baker and television personality, emphasizes the importance of proper ingredients, kneading
methods, and fermentation times to develop flavor and texture. This article explores several of his
foundational bread recipes, along with tips and tricks to master the art of bread-making. Whether
it’s classic white bread, whole wheat, or artisan-style loaves, these paul hollywood basic bread
recipes provide a solid starting point for anyone looking to bake at home. The following sections will
guide you through essential ingredients, step-by-step instructions, and troubleshooting advice to
ensure your baking success.

e Essential Ingredients for Basic Bread

e Step-by-Step Guide to Paul Hollywood's Basic White Bread
e Whole Wheat Bread Recipe by Paul Hollywood

e Techniques and Tips for Perfect Bread Dough

e Common Issues and How to Fix Them

Essential Ingredients for Basic Bread

Understanding the ingredients used in paul hollywood basic bread recipes is crucial for achieving
consistent results. The simplicity of these recipes lies in the quality and balance of a few key
components. Each ingredient serves a specific purpose in the bread-making process.

Flour

Flour is the foundation of any bread recipe. Paul Hollywood recommends using strong bread flour,
which has a higher protein content than all-purpose flour. This protein forms gluten, the network
that gives bread its structure and chewiness. Using quality bread flour ensures the dough can trap
gas effectively during fermentation, resulting in a light and airy crumb.

Yeast

Yeast is responsible for fermentation, producing carbon dioxide that makes the dough rise. Paul
Hollywood'’s recipes often call for active dry yeast or instant yeast. The amount of yeast can vary
depending on the fermentation time and desired flavor. For basic bread, a moderate quantity is used
to allow for proper rise without overpowering the taste.



Water

Water hydrates the flour and activates the yeast. The temperature of the water is important;
typically, lukewarm water (around 80°F or 27°C) is ideal to promote yeast activity without killing it.
The hydration level in paul hollywood basic bread recipes usually ranges from 60% to 75%,
influencing the dough’s texture and crumb openness.

Salt

Salt enhances the flavor of bread and controls yeast activity to prevent over-fermentation. It also
strengthens the gluten network, contributing to the dough’s elasticity. Paul Hollywood stresses the
importance of adding salt after the yeast has been mixed with water to avoid inhibiting yeast growth
prematurely.

Optional Ingredients

Some variations of paul hollywood basic bread recipes may include sugar to feed the yeast and
enrich flavor or olive oil to add moisture and softness. However, the core recipes remain
minimalistic, focusing on essential ingredients to highlight the natural taste of bread.

Step-by-Step Guide to Paul Hollywood's Basic White
Bread

This section provides a detailed walkthrough of making classic white bread using paul hollywood
basic bread recipes. This bread is ideal for sandwiches, toast, or simply enjoying fresh from the
oven.

Ingredients

500g strong white bread flour

7g instant yeast

10g salt

300ml lukewarm water

Preparation

Begin by mixing the flour, yeast, and salt in a large bowl. Make sure to keep the salt separate from
the yeast initially to protect yeast activity. Gradually add lukewarm water while stirring to form a



sticky dough.

Kneading

Transfer the dough onto a floured surface and knead for 10-12 minutes until smooth and elastic.
Proper kneading develops gluten, which is critical for bread structure. Paul Hollywood often
recommends the ‘push and fold’ technique, pressing the dough away with the heel of your hand and
folding it back over itself repeatedly.

First Rise

Place the kneaded dough in a lightly oiled bowl, cover it with a damp cloth or cling film, and let it
rise in a warm place for 1 to 1.5 hours. The dough should double in size during this fermentation
period, which develops flavor and texture.

Shaping and Second Rise

After the first rise, gently knock back the dough to remove excess gas. Shape the dough into a loaf
by folding and rolling it tightly, then place it into a greased loaf tin. Cover again and allow it to rise
for another 30 to 45 minutes until it has risen slightly above the tin’s rim.

Baking

Preheat the oven to 450°F (230°C) with a baking tray or stone inside to create a hot surface. Score
the top of the loaf with a sharp knife or lame to control expansion during baking. Pour a small
amount of water into a hot tray at the bottom of the oven to generate steam, which helps create a
crisp crust. Bake the bread for 25-30 minutes until golden brown and sounds hollow when tapped.

Whole Wheat Bread Recipe by Paul Hollywood

Paul Hollywood also offers a wholesome whole wheat bread recipe that incorporates whole grain
flour for added nutrition and flavor complexity. This recipe requires slight adjustments due to the
different absorption properties of whole wheat flour.

Ingredients

e 400g whole wheat flour
e 100g white bread flour

e 79 instant yeast



e 10g salt
¢ 350ml lukewarm water

e Optional: 1 tablespoon honey or molasses

Preparation and Kneading

Mix the flours, yeast, and salt. Add the honey or molasses if using, along with the water. Whole
wheat flour absorbs more water, so the dough may feel stickier; adjust hydration slightly if
necessary. Knead the dough for 12-15 minutes until it achieves elasticity and a smooth surface.

Proofing and Baking

Follow the same rising, shaping, and baking steps as the white bread recipe. Whole wheat bread
tends to be denser and may require a slightly longer baking time to ensure the interior is fully
cooked. The result is a flavorful, nutritious loaf with a satisfying texture.

Techniques and Tips for Perfect Bread Dough

Mastering paul hollywood basic bread recipes requires attention to technique and some practical
tips that enhance the baking process.

Kneading Methods

Kneading is essential for gluten development. Techniques such as the ‘stretch and fold’ or the
traditional ‘push and fold’ method help build strength in the dough. Avoid over-kneading, which can
make the bread tough, or under-kneading, leading to poor rise and dense crumb.

Fermentation Control

Temperature and timing during fermentation affect flavor and texture. A warmer environment
speeds up yeast activity but can reduce flavor complexity. Longer, slower fermentation at cooler
temperatures enhances taste and creates a better crumb structure. Paul Hollywood often
recommends experimenting with fermentation times to find the ideal balance.

Using Steam

Introducing steam during the initial baking phase helps create a crisp, shiny crust by delaying the
formation of the crust and allowing the bread to expand fully. This technique is a hallmark of artisan
bread and is applied in paul hollywood basic bread recipes to elevate the final product.



Scoring the Dough

Scoring controls the expansion of the bread during baking and adds an aesthetic finish. Use a sharp
blade to make quick, decisive cuts. Different scoring patterns can be used depending on the loaf
shape and desired appearance.

Common Issues and How to Fix Them

Even with paul hollywood basic bread recipes, several common issues can arise during baking.
Understanding how to troubleshoot these problems ensures consistent success.

Dense or Heavy Bread

This is often due to insufficient kneading, inadequate rising time, or using expired yeast. Ensuring
proper gluten development and allowing the dough to double in size during fermentation will
prevent heaviness.

Pale Crust

Lack of oven steam or insufficient baking temperature can result in a pale crust. Introducing steam
and preheating the oven adequately helps achieve a golden, crisp crust.

Cracked or Uneven Loaf

Improper shaping or inadequate scoring can cause uneven expansion and cracking. Careful shaping
and using appropriate scoring techniques allow the bread to expand uniformly.

Sticky or Tough Dough

Too much water or over-kneading can lead to sticky or tough dough. Adjusting hydration levels and
kneading time helps achieve the right dough consistency.

Frequently Asked Questions

What are the key ingredients in Paul Hollywood's basic bread
recipe?

Paul Hollywood's basic bread recipe typically includes strong white bread flour, water, salt, and
yeast as the key ingredients.



How long does it take to make Paul Hollywood's basic bread
from start to finish?

Making Paul Hollywood's basic bread usually takes about 3 to 4 hours, including mixing, kneading,
proving, and baking time.

What is the best way to knead dough according to Paul
Hollywood?

Paul Hollywood recommends kneading the dough by folding and pushing it with the heel of your
hand for about 10 minutes until it is smooth and elastic.

Can Paul Hollywood's basic bread recipe be made without a
bread machine?

Yes, Paul Hollywood's basic bread recipe is designed to be made by hand without a bread machine,
using traditional kneading and proving methods.

What temperature should the oven be set to when baking Paul
Hollywood's basic bread?

Paul Hollywood advises preheating the oven to around 220°C (425°F) when baking his basic bread
to ensure a good crust and properly cooked interior.

How do you know when Paul Hollywood's basic bread is fully
baked?

The bread is fully baked when it has a golden-brown crust, sounds hollow when tapped on the
bottom, and reaches an internal temperature of about 96°C (205°F).

Can Paul Hollywood's basic bread recipe be adapted for
wholemeal flour?

Yes, you can substitute some or all of the strong white flour with wholemeal flour, but you may need
to adjust the water amount as wholemeal flour absorbs more liquid.

Additional Resources

1. Paul Hollywood's Bread: A Beginner's Guide to Basic Bread Recipes

This book offers a comprehensive introduction to bread baking with Paul Hollywood’s signature
style. It covers essential techniques and simple recipes that help novice bakers master the art of
bread making. Readers will find step-by-step instructions and helpful tips to create perfect loaves at
home.

2. Essential Breads with Paul Hollywood: Basic Recipes for Every Baker



In this collection, Paul Hollywood presents a variety of fundamental bread recipes that form the
foundation of great baking. From classic white bread to rustic country loaves, this book is designed
for those wanting to build confidence in their baking skills. The straightforward recipes are paired
with clear explanations of dough handling and baking methods.

3. Paul Hollywood's Basic Bread Baking: From Flour to Crust

This book focuses on teaching the core principles behind making delicious bread. Paul Hollywood
breaks down the process into manageable steps, highlighting how to achieve the perfect texture and
flavor. Ideal for beginners, it includes recipes for everyday breads and tips on troubleshooting
common issues.

4. Simple Sourdough and Basic Breads by Paul Hollywood

Paul Hollywood introduces the world of sourdough alongside basic bread recipes in this accessible
guide. The book explains how to create and maintain a sourdough starter, along with easy recipes
that incorporate natural fermentation. It’s perfect for bakers looking to explore traditional bread-
making techniques with a modern twist.

5. Paul Hollywood’s Classic Breads: Basic Recipes for Home Bakers

This title highlights timeless bread recipes that every home baker should know. Paul Hollywood
shares his expertise on simple doughs that yield impressive results, including white loaves,
wholemeal breads, and enriched doughs. The book provides clear instructions to help bakers achieve
bakery-quality bread in their own kitchens.

6. Mastering Basic Bread with Paul Hollywood

Designed for aspiring bakers, this book offers a focused approach to mastering essential bread
recipes. Paul Hollywood covers the fundamentals, from mixing and kneading to proofing and baking.
Each recipe is accompanied by practical advice to build skills and ensure consistent success.

7. Paul Hollywood's Bread Basics: Easy Recipes for Beginners

This beginner-friendly book simplifies the bread-making process with easy-to-follow recipes and
helpful tips. Paul Hollywood emphasizes the importance of understanding ingredients and
techniques to create delicious breads without intimidation. It’s an ideal starting point for anyone
new to baking.

8. Basic Artisan Breads with Paul Hollywood

Explore the art of rustic, handmade breads with Paul Hollywood’s basic artisan recipes. The book
guides readers through creating crusty, flavorful loaves using simple ingredients and traditional
methods. It's perfect for those wanting to bake impressive artisan breads at home with confidence.

9. Paul Hollywood’s Home Baking: Basic Bread Recipes for Every Day

This book brings Paul Hollywood’s expertise into the home kitchen with straightforward recipes
suited for everyday baking. It covers a range of basic breads that are perfect for meals and snacks,
emphasizing ease and accessibility. Readers will gain practical knowledge to bake fresh bread
regularly with great results.
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