
21 Bread Recipes That Will Make You Fall in
Love with Baking
Bread is one of the most versatile and delicious foods on the planet. It can
be enjoyed on its own, with butter or jam, or used to make sandwiches,
toast, and other dishes. But not all bread is created equal. Some bread is
dense and chewy, while other bread is light and fluffy. Some bread is
sweet, while other bread is savory. And some bread is just plain boring.
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If you're looking for bread recipes that will make you fall in love with baking,
then you've come to the right place. In this article, we'll share 21 of our
favorite bread recipes, from classic sourdough to fluffy biscuits. Whether
you're a beginner baker or a seasoned pro, you're sure to find a recipe that
you'll love.
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Sourdough Bread

Sourdough bread is a type of bread that is made with a sourdough starter.
A sourdough starter is a mixture of flour and water that is allowed to
ferment for a period of time. This fermentation process creates lactic acid
and acetic acid, which give sourdough bread its characteristic sour flavor.
Sourdough bread is also known for its long shelf life and dense, chewy
texture.
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Ingredients

* 1 cup sourdough starter * 3 cups all-purpose flour * 1 cup water * 1
teaspoon salt

Instructions

1. Combine the sourdough starter, flour, water, and salt in a large bowl. Stir
until the ingredients are well combined. 2. Cover the bowl with plastic wrap
and let the dough rise in a warm place for 8-12 hours, or until the dough
has doubled in size. 3. Once the dough has risen, punch it down and shape
it into a loaf. Place the loaf in a greased loaf pan and let it rise for another
1-2 hours, or until the dough has doubled in size. 4. Preheat the oven to
375 degrees Fahrenheit. Bake the bread for 30-35 minutes, or until the
bread is golden brown and crusty. 5. Let the bread cool on a wire rack
before slicing and serving.

Biscuits

Biscuits are a type of quick bread that is made with baking powder or
baking soda. Biscuits are typically light and fluffy, with a slightly crumbly
texture. They are often served with butter, jam, or gravy.



Ingredients

* 2 cups all-purpose flour * 1 tablespoon baking powder * 1/2 teaspoon
baking soda * 1/2 teaspoon salt * 1/2 cup cold butter, cut into cubes * 1 cup
buttermilk

Instructions
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1. Preheat the oven to 450 degrees Fahrenheit. 2. In a large bowl, combine
the flour, baking powder, baking soda, and salt. 3. Cut the butter into the
flour mixture until the mixture resembles coarse crumbs. 4. Add the
buttermilk to the flour mixture and stir until the dough just comes together.
5. Turn the dough out onto a floured surface and knead it for a few
seconds, until the dough is smooth and elastic. 6. Roll out the dough to a
thickness of 1/2 inch. Cut out the biscuits with a 2-inch biscuit cutter. 7.
Place the biscuits on a greased baking sheet and bake for 10-12 minutes,
or until the biscuits are golden brown and crusty. 8. Serve the biscuits hot
with butter, jam, or gravy.

Other Bread Recipes

In addition to sourdough bread and biscuits, there are many other delicious
bread recipes that you can try. Here are a few of our favorites:

French bread

Italian bread

Whole wheat bread

Rye bread

Pumpernickel bread

Bagels

Pretzels

Focaccia

Ciabatta

Sourdough crackers



No matter what your taste, there's a bread recipe out there for you. So get
baking and enjoy the delicious results!
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Stronger: Forty Days of Metal and Spirituality
A 40-day devotional that explores the intersection of heavy metal music
and Christian spirituality. Stronger is a 40-day devotional that...
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The Work of Alberto Leonardo Barton Rutgers
Global Health
Who is Alberto Leonardo Barton Rutgers Global Health? Alberto
Leonardo Barton Rutgers Global Health is a leading expert in global...
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