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|l MET HOSHINO NATURAL YEAST

AND IT CHANGED MY LIFE!
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In 2000, | came across Hoshino natural yeast for the
first time.

| was thrilled after trying the bread from a famous
boulangerie in Tokyo. It tasted different from any
yeasted bread I'd ever tried, both in terms of
texture and flavours. | was also overjoyed by the
lingering wheaty aroma and natural sweetness in
the background. | found out later that the trick was
Hoshino natural yeast. To learn to bake with this
special yeast, | took classes at the baking school
Tournage run by the said boulangerie.

Everything | learned there was completely new to me.

Working with natural yeast requires more baking
time and effort than regular yeast. As Tournage also
ran its own bakery, | got to learn almost everything
about breadmaking. Workers at the bakery checked
the temperature and humidity every day. No matter
how busy they were, they were checking not
leaving even one hour how the yeast fermented,
like parents taking care of their children. Their love
and passion for baking certainly came through in
the end products. With much time, energy and only
natural ingredients, the bread tastes incomparable. |
understood, just like investing time and energy in a
romantic relationship, the love and passion behind
is key to baking healthy and delicious bread.

Three years ago | moved to Hong Kong. | was
surprised that people seldom talked about natural
yeast. | was even more shocked to find that Hoshino
natural yeast wasn't even available here. Though it
is still the most famous natural yeast in Japan, it is
literally unheard of in the rest of Asia. It is a yeast
extracted from all-natural sources such as rice and

Video here

wheat from Japan. To keep the yeast alive, you
must spend time on managing the temperature
and fermentation time. That being said, it's not
particularly difficult as long as you follow the rules
and build a habit of feeding and taking care of it.
Anyone can do it.

Though Hong Kong and Japan are both in Asia,
they differ vastly in climate and humidity. That's why
there aren’t many bread recipes featuring Hoshino
natural yeast here. So | thought it would be nice
if | can come up with some Hoshino natural yeast
recipes that work well in Hong Kong. Instead of yeast
from Europe or the U.S., bread made with natural
yeast from Asia should cater better to the palate of
Hongkongers. As a result, | modified some recipes |
used previously to cater for the specific conditions in
Hong Kong.

In the past three years, | kept on experimenting. |
also learned much about the ingredients, climate
and humidity in Hong Kong while teaching baking
classes. | take pleasure in letting more people know
about my original recipes and how to make tasty
bread with natural ingredients. | would love to share
the bliss of watching my beloved family and friends
enjoy freshly baked bread without worrying about
harmful additives or preservatives.

| hope this book would introduce more Hongkongers
to bread made with Hoshino natural yeast - delicious
bread that you can consume with the ultimate peace
of mind.

Miki Watanabe
April 2017
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EAEMARE  EMHAPHBRETEEMHNEEES L - MRKRBEEREENZ/NRE
RIFEF  RERRYEEEDLMERRJERFEHR -

BIERDLLEEREEFERAER - KEHERTER 100%  EMMHNEERILERNE
DLERFE R - LINEBIEHA -

£:11@
w7 B2k =
b8 EE S ALY 100% 250 5%
BY S5 6% 15 35
RINEEE 1.5% 3.7 5%
7K 52% 13032
E RS 8% 20 %

FTEREEALEE

250 BE A E 100% 5 15 BEETEY 6% WEHw
St o (25038 —100=2.5 15 S EHE —2.5=6% )
FTEMBEENTIE

% 250 S 0 6% RIESE 156 5EE o
(250 3 x 6%=15 35 )

BAKER'S PERCENTAGE

The recipes in this book are all presented in baker's percentage. When you alter the weight
of the bread, you can easily calculate the amount of each ingredient accordingly.

Each recipe is based on the total weight of flour which is equivalent to 100%. All other
ingredients are expressed in percentage in relation to that weight of flour.

For example: weight
Ingredients Percentage  (in grams)
Hokkaido bread flour 100% 250 g
Tanegashima raw sugar 6% 159
natural sea salt 1.5% 379
water 52% 130 g
Hoshino natural yeast 8% 20 g

In this recipe, the bread flour is 250 g (the 100%) and
raw sugaris 15 g.

250 g +100 = 2.5

(The weight of the sugar divided by 100)
15g+25=6%

(the baker’s percentage of sugar is 6% in this recipe)
In this recipe, there is 250 g bread flour and 6% raw
sugaris 15 g.

250 gx 6% =15¢g
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BAARFESRERANMTE — T, Bk - ERABI2A=ZEEE  SBRENEE
WEMER - REQEMIE  AZELHF - I R/SHEY « PHER KEEHEL -

When you start baking, it's essential to understand the most crucial ingredient - flour -
first. Basically, there are three types of flour and each has their own use. In the order of
decreasing protein content, they are categorized into bread flour, all-purpose flour and
cake flour.

FERRE S RARE

BHEBEKAIR - WREER IR SEAEY - EELEESRMNEHE (M
MAENEREE  IRMEN ) - HEREFARAUMRKOEE  HESHNEERBEES
WIERRENE  SERNRBE—KURREE - S5 USRAASHNT K  EREREAR
AISERAY o

Then you should understand the chemistry and physics involved in rising bread. When
flour is mixed with water and repeatedly kneaded and stirred, the protein chains in the
flour are pulled longer. These protein chains are also known as gluten, which is the
backbone of the structure of risen dough. When the dough is stretched, the network
of protein chains extend into a membrane. The carbon dioxide produced by the
fermentation is trapped in the network so that the dough can expand and stretch like
rubber. In other words, protein is one of the key elements responsible for rising bread.

SLINIIAIYONI ONDIVNAVI¥G / T X 5 @ B

SRS 55 / Haruyokoi Bread Flour

BEENEY  BEEEFHNRAKN  HEIORER - REAKNER - =M
EFRABEREWH (HEMREY) X ESNERREAN [ EnEE 12
(£1.0%) ~ &% 0.45 ( £0.05%) ] °

Bread flour made with Hokkaido wheat absorbs water well and gives the bread
extra fluffiness with a rich wheat flavour. This bread flour works perfectly with

Hoshino natural yeast and it brings out all the best flavour from the yeast.
[Protein content: 12 (=1.0%) Flour Ash content 0.45 (£0.05%)].



FEEERHPEER / All-purpose French Bread Flour

FHUHENEY - WEEBERABENARNTEHEY - 2R ERNE - EE0028
MOR > RYBERZEENER—FEY - f120 "R, AHEYR [ EREE
10.7 (*0.5%) ~ x4 0.45 (*£0.03%) ] °

The gluten of this flour is lower than the bread flour. | usually choose the flour
made from France. This flour has a signature of creating bread with a crispy
crust and soft, moist center. For beginners, this flour is also very easy to knead.

For example, Lys D'Or all-purpose flour [Protein content: 10.7 (£0.5%) Flour Ash
content 0.45 (£0.03%)].

K Bh%m%n / Cake Flour

HURDNEY  BaREENE  UEAEHHNER - ERIUEEE/NENEY -
”ﬁzﬁqu’JD CRE MESHEMESCRARAESERE  MEARORNES -
plan T2 EE, BHEY [ EHEE 9.3 (£05%) ~ k5 0.34 (+£0.03%) ] °
The protein of cake flour is less than the other flour. It is available to make
cakes as its low-gluten. The cake flour made from Hokkaido wheat that it holds
moisture well. If added to bread recipes, it would give the bread an extra soft,

moist texture. For example, Dolce cake flour [Protein content: 9.3 (x0.5%) Flour
Ash content 0.34 (x0.03%)].

ERE % / Haruyokoi Whole Wheat Flour

BEMNESERS  FRRESEME HEEBEHRILEEENBEAN2EY » &
2B RABFRUEE  TNAHEREENCOR - SEEFRER LA mENANAE
B[ EHREE13.0 (£1.0%) ~ XD 1.80% UTF ] °

Ik (ash) BIENEIKR - REMENEDE - RAVZHASEEEEREN
NEEBR - BERBIFK -

It contains a lot of bran and the germ, using for bread making. | always choose
the whole wheat flour made from Hokkaido wheat. This whole wheat flour is
most compatible with Hoshino natural yeast and the bread is as fluffy as those
made with bread flour.The fine grits of the grain give the bread an extra aroma
and texture. [Protein content: 13.0 (£1.0%) Flour Ash content: below 1.80%].

"Ash refers to the mineral contained in the bran and the germ. Higher ash
content in the flour implies stronger wheat flavour in the bread. However, it
also makes the dough stickier and more difficult to handle.

M gs ¥y RYE FLOUR

SINIIAIYONI ONIIVINAVYI¥E / T X W @

HRRBER RS - TUEFEESMARZNE  NEHRABEKRANENS
o MBEERIINARRER) - MERF(LEHEN 10 = 30% -
Rye flour does not contain any gluten, so that a dough made with too much rye

flour may not rise properly. As a general guideline, use 10 to 30% of rye flour in
your dough if you so prefer.
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L #H ¥ JYOSHINKO RICE FLOUR

RAAKBEBIEEDHMAAKR - ASES - RERAKRKRFAAEFHIHE - SR
RYVEBAERLERNEE - REETERAMEEERT -
This flour is finely ground Japanese rice with no gluten whatsoever. This flour is

mainly used to make Japanese Dango (rice balls). But in this book, it is sprinkled
on the bread before baking to lighten the colour.

i ¥E SUGAR

EFEFHE / Tanegashima Raw Sugar

WAARBTESEHRERER  ERANERE - AE1E « S50 WHERANETIHIR -

TAEREGCAERE  ARAHEMERE - BEBHLUNE LEMNRE - LU I
TUEFR o M AWHE - RENMRILHIROREHAR o

This is a pure raw sugar is extracted from famous Tanegashima sugarcane and then

crystalized without extra processing or additives. Its characteristic natural sweetness makes
it an all-time favourite among bakers.

* In all recipes in this book, | prefer using this sugar. You may replace it with other raw
sugars but quality raw sugar are difficult to come by in Hong Kong. Yet, do not use white
sugar as substitute. Otherwise, the bread won't achieve the same texture.

BhRAHE TR

NEWERERE/

Yaeyama Dark Brown Sugar

ERESEZWYBEROTEERE - &\ Bzh  KRESENERE (\EILX
BHE) BRNNEH - HNTEBREATRMATERER  SHEEZR  FFLUER
EANMNREREBRFES -

Originated from Okinawa, this sugar has high mineral content. This sugar from
Hateruma Island has a particularly gentle sweetness and aroma. Most dark brown
sugar sold in supermarkets contains caramel colouring, which would make the dough

wetter. This natural dark brown sugar | recommend does not contain additives and
works best with our recipes.

=imiE/

Moisture-resistant Icing Sugar Sanonto - Japanese

Soft Brown Sugar

LE—EREDARZRE - AR
DEBWIGE > S5 N TR FERY R T =R AT &

HOAETE o

This sugar won't pick up moisture

mERME - EERNBRETS
HBBEBNER -

as much as regular icing sugar. You In Japanese 'San’ means three,

may thus use less icing sugar as a ‘on’ means heated and 'to’ means sugar. This
result. It is perfect for garnishing and sugar is crystalized and heated three times to
decoration. achieve its distinctive taste and texture.



FIRERL (M) / Pop Sugar

BREAGT2RML  AIRERBHNOR B IAEENEZ BT 0 LL150°C IR 10 £ 15 98 > A
A/ A =2 [=)
BREEANBAMNEGEN  SEREXEE DHSHI - WERRERNTER  SEEHNER
il RRESK  SCRERS

This sugar does not melt

. Before adding nuts to the
completely after baking

i ] dough, roast the nuts in an oven
and retains its crunchy b'te‘ at 150°C for 10 to 15 minutes.
It could be kneaded into As nuts get oxidized easily, make
waffle and br.ead do“Qh- Or, sure you roast them right before
you may use it as garnish. use. Walnuts, almonds and

cashew nuts are commonly used

in breads.
fE 5 %5 W% 2l CULTURED BUTTER
LIEQEEL%IEPjJDJ\?L% ?é@%ﬁ‘ﬁh%ﬂ’]t': égwggg:ﬁ VANILLA POD
o S4HE T mIRERI R
Different from. regL.JIar butte.zr, cultured —RNERE TS TEEES | A T ACMES
butter has lactic acid bacteria added to . - o
it and is fermented. That gives the butter Mg o NEFEE | FEERNNHENEENRLK -
arich and deep flavour. WEZANELITREFHBRE - | REMWEE

AISRENSH - LHEAEERERORR

751~ % ALMOND FLOUR Vanilla pods we see in the

supermarkets comes in Bourbon
and Tahitian varieties. Bourbon

MR E L E - BRI vanilla pod has a mild sweetness

E/j[]FSZ IMAREEEESEE > S and strong aroma. It is mostly

= R A A added to custard cream and

R REIE FRLH desserts. Tahitian vanilla pod has

%%%Eﬂﬂ;‘k ° a stronger sweetness and aroma,
Almond flour makes cookies or with a hint of anisey fragrance.

tart shells crispy. You may also
add almond flour to pound cakes.
It keeps the cake moist and adds a nutty aroma.

N CINNAMON

—MRE  REAMS R THEERERE, kK "THEERE,) - AEARBENE KR
MER  TERMFEAENRKREOEMN ; PEERENRKRERI - ATZE ALK
BEBANRNE -

It either comes from Sri Lanka or China. Sri Lankan cinnamon is milder in aroma whereas

Chinese cinnamon (or cassia bark) has a stronger pungent taste. Pick according to your
preference.
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THE COMMON BAKING TOOLS

KB4 / Standard Loaf Tin

KIRE A / Mini Loaf Tin

IEIEERIENE / Kougelhopf Mould

(F:195x8:95x5F:9.5EXK)
(H19.5 x W 9.5 xH 9.5 cm)
AR KA 350 £ 400 TE S/
B ERAREFLAER -

It makes 350 to 400 g of sandwich loaf.

BRIRMGHERER /
Mini Kougelhopf Mould

(R:13x#:7x&H:6.2EK)
(H13xW 7 xH 6.2 cm)
BINNARE BERFT0E80
THME o

[t makes 70 to 80 g of bun.

B4R / Tart pan

(EE:142EX 5 8.2EXK)
(Diameter 14.2 cm, height 8.2 cm)
& EET Kougelhopf & 1E
B BARRNEE -
It is a special mould for making the

French brioche called kougelhopf
and it is available in different sizes.

B B4R / Cake Ring

(EE:10EX & :5EX)
(Diameter 10 cm, height 5 cm)
NISHER - BARRFN B/
MRER - WATRRRBIRHRES -

It makes a smaller kougelhopf and
you can make cake muffins with it too.

(EE:183EXK & 2.3 [EX)
(Diameter 18.3 cm, height 2.3 cm)
SEHENSERER  EEATRRN
DR EHE -
Its removable bottom allows the tart

to be slip off easily without damaging
the crust.

(E®:85EX ' &:3EX)
(Diameter 8.5 cm, height 3 cm)
A BN ERE N R - BEhER
FEPCEERVIEE - BRI
B o
You can leave the dough to prove in a

cake ring to keep the bread perfectly
round. Itis also a scone cutter.



MEERARH /
Pastry Cloth (Baker’s Couche)

BRI IR RE, - TRATHE
Bl ELAR - 5 8BRS A A AR A
£ SEEER R ARAE
You may cover your dough with it
to stop it from drying out. You may
also put folds in the pastry cloth and
rest softer dough in the fold to help
them shape properly and stop them
from collapsing.

M oA RS /

Textured Rolling Pin

FEMM O AEEA B S i R
18 AR -
The notches on the surface helps

degassing the dough while rolling
the dough evenly at the same time.

Z#R / Scraper

EFMERER - B EHS
ME - EAREEM -

When you knead the dough, mix
the ingredients with a scraper.

$i 2 J] / Bread Lame

B S RE - B RA S
BB BRESCEBREEHARR
ABERE -

Use it to score the dough before
baking. It has a curved, sharp, thin
blade that cuts through the crust
precisely. The bread tends to have a
different texture after baked.

40 &5 /

Flour Sieve

BIEEY  BEEHRTF - SEY
B2 LD AER S ©

It is for sieving flour so that it is free
of lumps.

ERI / Pastry Brush

EHEEXRER LERF  HRBE
A BEERERENILFERE
& - BERA M EA M DB - AE
RWBER ¥ » HEBEMRRE

For applying egg wash on dough,
use a soft brush made with goat hair
so as to avoid damaging the gluten
structure. Yet, use a silicon brush to

apply butter or oil as it is much easier
to clean.

&7/

Spatula

BRI R EREHS » LB SR
MG —MEI T RSE -
It is for mixing the ingredients.

Those heat-proof spatulas made of
silicon work well.

STOOL ODNIXVE NOWINOD IHL / )m I &% ¥ B HV )
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HOSHINO NATURAL YEAST

RABAREKXK ~ NEMBE 100% RARMBFEMEL
MERBESRE  ZBEMEARE  MASCHEBRAKE
BE - BRB-ENGRY - A2BHERWES -
LBRNENESRBEANRSEAR —F ) KBEEN
A8 AIRSELRARE3IEZ4HE -

FELAY 4 H9SRIR

FERBEARBEEMEBERM - MBEAMRNES s BE
ENE S BARERREX S BIKSENX > CEAB®
BRI - ARRRARMIBEERNESRE
ARFHAMEEERNER - EHNMHAET -

EAFH AR AR A IS

EPRABSHRTHRNESRFED  HRERHEIHBE
—EFR - ARNERITHMNEAES - BEASTHE
BRI - REMHME - BEZEGFIBENERE -
o ARBERERLRAMN - #EED T HAM
AOHE - AL ER A EROR

KRB DR — B 22 B

— R

EBE - SREBNNASES  hUEEE B
BEMEBE  LESERHE  BETE 0 BEEN
WEEE EARABRFNER -

R AR

REHEY (25 2E0%)  REAEKR AR
BMANES - BHIRNEENEEE « SHEEY
ERIRRTEES o B 4h - RRKIEEEY) « REHMEY S
REBRMANTERS > LRBSEMMEY (FR
B AEE - BEE) EAES
RABBHERBARE  SROZ  RRITHBR
RAEROTRIE M - (B A BEBE IS AR S HARS - STEE2
EEREMEk -



Hoshino Natural yeast is made from 100% natural
sources, including Japanese rice, and wheat. It is
then dried and can be stored in the fridge for a
year or so. Once activated, it lasts in the fridge for
up to 3-4 weeks.

The flavours of maturity

Hoshino natural yeast is made with the oldest
fermentation techniques since ancient time. The yeast
is grown from Japanese rice, wheat, starter and water.
It gives the bread a flavour of depth and complexity
because the yeast is grown slowly from natural
ingredients. It also makes great sweets.

Best companion for sweet pastry

Apart from bread, Hoshino natural yeast also
replaces baking soda or instant yeast in baked
sweets. The yeast has a natural sweetness, so that
you can use less sugar. The yeast also generates
gases in the fermentation process. Even if you use
less butter than usual, the pie and tart shell can still
be crispy and light.

Differences between
natural yeast and regular yeast

Regular yeast

Raw yeast, dried yeast and instant yeast are called
uniform yeast and they are very stable in rising power.
They are easy to work with and takes less time to
activate. However, they yield bread that is monotonous
in taste and less depth in flavour. They are commonly
used in bread which is artifically bulk-made.

Natural yeast

Fermented naturally from whole-wheat flour, rye flour
and fruits, natural yeast comes from the wild yeasts
that exist in nature. Examples include grape starter
from France and sourdough starter used in German
rye bread. Wild yeast grows on wheat, flour and fruits
due to microbial activity. Complex yeast also includes
other harmless microbes such as acetobacteraceae,
lactobacillales and aspergillus oryzae.

Natural yeast takes longer time to grow and it
requires more work to rise. It is also difficult to keep
its fermentation process stable. Yet, the organic acids
produced in its fermentation actually add to the
authentic flavours of the bread.

BEEZMRAEFRABINER

Reasons why Miki Watanabe chooses Hoshino natural yeast

EFRABGRZ 100% ARREX - BRANESE  HFANESFRENEK  MBHENORK - 72
B SIEIRE - WARIRRNNARER EERNERARARMRANERHE - SRERRAHR
EfRFEAMFHOMBIKE  REREFEEHE |

Hoshino natural yeast is made from 100% Japan-grown rice, wheat and wild yeast. The bread
made with it has rich flavours, fluffy texture, lingering aromas and a mild yeasty taste. Most
importantly, you can rest assured that your bread and desserts are all-natural. It gives you

unprecedented satisfaction when you see the smile they put on your family and friends’ faces.
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Eo RAEBE M &
STARTER MADE WITH
HOSHINO NATURAL YEAST
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Ingredients (in grams)

Hoshino natural yeast 100 g
ater (at 30°C, any drinkin

water ( y drinking 200 g

water or mineral water will do)

* Ratio of yeast : water (by weight) = 1:2

** Use at least 50 g of Hoshino natural
yeast to make the starter. It's because
the starter is not stable if the batch is
too small.

METHOD

1. Pour water into the glass jar. Add
Hoshino natural yeast. Stir with a long
spoon till the yeast picks up all water
and turns into a thick paste like soy
pulp called Okara (see pictures 1 to 4).

2. Seal the glass jar with cling film. Prick
a few holes on it to let the yeast
breathe. Leave it at 27 to 30°C to
ferment. (Consider putting it next to
a TV or a computer monitor.)

3. Let the yeast ferment for 12 hours.
The yeast should be at the peak of
fermentation and expands to the
highest point in the jar (see picture 5).

4. After fermenting for 24 hours, the
yeast shrinks back to its original
volume and it gives a nice smell (see
picture 6).

* Tips: When there are many fine bubbles
on the surface of the starter and you
can still the aroma of sake lees, alcohol
or fruit, the fermentation process has
completed.

* Tips: If the starter smells sour, it has
over-fermented and should not be used.

*Fermenting
temperature and time:
30°C: ferment for 24 hours
25°C: ferment for 30 hours
20°C: ferment for 48 hours

Utensils

1 tall wide-mouthed glass jar (sterilized
in boiling water; left to dry completely)

1 long spoon

5. When the fermentation is completed
(i.e. bubbly starter with a pleasant
smell of sake lees), put the starter in
the fridge to rest overnight. Then use
itin your dough the next day.

* Tips: The starter lasts in the fridge for
1 month, but you should stir it with a
sterilized spoon once a week to keep
the yeast active.

* Tips: The yeast is very active in the first 2
weeks after the starter is made and it is
the prime time to use it in bread. By the
third week, it is not that active and still
works fine in small dough. By the fourth
week, still fine in flat dough like pizza
and pastry shells for desserts. On the
other hand, the flavour and the taste are
getting better.

* Tips: After the starter has been refrigerated,
it tends to separate. Stir it well before use
for it to resume its activity.

* Tips: Though the starter gets weaker
along with time, it should still powerful
enough for rising bread other than tall
loaves and baguettes.

* Tips: Please note that Hoshino natural
yeast is very sensitive to other microbes
such as those from Korean Kimchi or
Natto beans. Make sure you keep it away
from such fermented food.

* Tips: Do not mix an old batch of starter
with a new batch. But you can add both
into the dough at the same time.
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BASIC STEPS IN BREADMAKING
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RERRGFIZNER - BRY BEERMRIH ’Eﬁﬁiﬁﬁ%ﬁtﬁ§%EE§§E@——£% AR R S B AR
@ﬁ\*\%&ﬁ%ﬁa’vwﬁﬂ“mﬁﬁﬁﬁ — B RAEL -
To make fluffy and tasty bread, apart from choosing the right ingredients, you'd need to

learn a few skills in kneading. The way you mix dry ingredients with eggs, yeast, water,
sugar and salt actually reflects in the way the bread rise. No mistake is tolerated.

fhis

OB FE &
MEASURING INGREDIENTS

MRETERNDIRE  UHEFEEERTE - K
WM HEFERAEFEME > TEEENPERS
SRERE  FTUSMRALEFTEBE  C&EBS
BREIER (aEAF2/0EEE 122 BAMNE
FEEIEE) o

Wm//%ﬁﬁméiﬁ’%m%%WEF—m’
WE—NREE  BANHABTFE
BR SEBERNAE - EERE -

While measuring the ingredients, a small
discrepancy makes a huge difference when the
bread is baked. An accurate electronic scale is
highly recommended. Too much salt, in particular,
jeopardizes the proving process in major ways.
Therefore, each ingredients should be precisely
measured for properly risen and baked bread. (It
is best if your scale could measure up to 2 decimal
places.) Video here

* Tips: When you weigh salt for baking, measure it
once with the salt in a small dish. Then take out
a pinch of salt and throw it forcefully back into
the dish. That would stimulate the scale for more
accurate measurement.



40 ¥8 H: B¢ KNEADING

MEIORBHME RN E MY > BEMETER
FEAHAERE  REREAMEENTTEEERE
EH (hard kneading) > REEEMHIEE > £F2M@
RFERERDHEMERER (soft kneading)

HREFRABSRELURRNEE REBERR
B2 - 1T TKAL (REBEMEAKEEREERS)
MR RN RENEABITES - ATLIEREME -
BRI BT AR - BREFAER "KM,
R - B HE o

Tips AREBEBANRERR  EEBRF
WA EREEASERNAER22E
23C » MAEREGEEMHINRE - W
K~ EMRESRE (ERARENE
B - ARAER KR EMATRSEER ) -

All ingredients should be mixed well within a short
period of time. Measure each ingredients separately.
Then mix the dry ingredients in one bowl, and wet
ingredients in another. Pour wet ingredients into the
dry ones. Mix into soft dough. Put dough on counter
and start hard kneading it. Hard kneading means
pressing and stretching the dough on counter until
gluten develops. Then switch to soft kneading by
gently rolling the dough with your palms to make a “V"
on counter until the dough is soft.

Hoshino natural yeast calls for gentle kneading and
prolonged fermentation at low temperature. That
allows time for the starch to combine with water in
a process called hydration while gluten develops at
the same time. When kneading the dough, don't be
alarmed if the dough isn’t very smooth. It will turn
smoother after hydration.

* Tips: Japan and Hong Kong differ in climate.
The best temperate for kneading dough is 22 to
23°C in Hong Kong. Pay attention to not only the
atmospheric temperature, but also the temperature
of each ingredient, such as water and flour. Make
adjustments if needed. If you make bread in the
sweltering summer, you may refrigerate the flour,
water and other ingredients before use.
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B — K B K FIRST RISE

EERMARELS - BEHF  RERER 3E 5/ REEABETIEAR15
%°%%MA7I9C§E%%12I24m%% F TRERERE -

Wﬂ/ NEHBEHE BERETERERHRFERNER+2EE -
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Knead the dough into a boule. Put it in the plastic bag. Drive the air out. Let the
dough sit at room temperature for 3 to 5 hours. Check if the dough has expanded
1.5 times. Leave the dough in the fridge at 7 to 9°C for 12 to 24 hours to let the
dough slowly prove further.

* Tips: Do not rush the fermentation of yeast. In order to make a good dough, allow time
for slow rising at a low temperature.

* Tips: | don't suggest wrapping the dough in cling wrap after kneading. There is not
enough room for the dough to rise.

4y E| %ii f§ DIVIDING

REENHEEENSR - FEELLREROZRANLE - BREREFH &
EnREDHKEENE D RATREND

Take dough out from the fridge. Leave the dough at room temperature before
dividing. Use a scale to weigh it and divide the dough evenly. To avoid damaging
the gluten structure, it's always nice to cut the dough as few times as possible.

% 8 Kk 5 B ] BENCH TIME

EEME R TEEREERMLE - B 32CTEMEENKE - BB RIES -

p// SHEEREMAEERARER MXPAEREE . TER
2CAMRMEELEM - DIRIEME KT

Roll each piece of dough into a boule. Let it rest on a baker’s couche at 32°C. After
resting, the gluten structure is less tense and the dough can be shaped more easily.

* Tips: All rises and bench time mentioned in this book are done in a fermentation
machine. If you do not have a fermentation machine, you can leave at 32°C and
cover it with cotton cloth or canvas, to avoid drying out.

% % SHAPING

MERARAR - BAERKRERARKCERD - SEXTMHFEME - WRRT
B LA S S8 5L o
Before putting the dough into any loaf tin or mould, grease the mould with

shortening first. Put it in gently to avoid damaging the small air bubbles in the
dough. Besides, try to shape it as quickly as you can so that it won't dry out.
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JH 2\ /5 i PREHEATING THE OVEN

2NV

HIBRIBETARGEE  RERBERXNARAREES
R FREREXNSTHRARBBESRE > FE—RE
FeeBnER BN - HBRHFLIBR - BRLS
MRIEFE 20 2 30C -

Always preheat the oven before baking. Depending
of the type of oven you use, when you open the oven
door, the temperature in the oven drops suddenly.
It takes some time to heat up to the required
temperature again. If this happens to your oven,
preheat your oven 20 to 30°C higher than required.
Turn it down after the dough is in.

i /W % {7 STORING THE BREAD

BIRESHEBEEAD - MREDEIZIE - ATARER
BEMEE - WHUERBRFEZER - BMAKERRE
B FEEIREKEARRR - B DKEERESRH
BN IR AmAVE BRI 23 RS aLT N -

After the bread is baked, serve after it has cooled
down a little. To store the bread, wrap the bread in
cling wrap and put it in an airtight bag. Squeeze the
air out the bag before sealing and keep the bread in
the freezer. To serve the bread again, leave it at room
temperature to thaw slowly. Spray some water on the
bread and then warm it up in an oven. If the bread
has much butter in it, wrap it in aluminum foil before
warming it up in an oven.

B 1% %%l FINAL PROOF

This is the last proving step before baking. Allow the
dough to prove at around 30 to 32°C. The humidity
during this process should be around 70 to 80%.

* Tips: Temperature is very important as Hoshino natural
yeast will die at temperature over 40°C.

5 BAKING

BREMINKBEEERLER RE - AR BEERE
BB -
The baking temperature written on the recipe is the

actual temperature of the oven. An oven thermometer
might come in handy.

= RS ST
Baking terms for different
types of Japanese bread

HEHAREAED - U TERTESEENAE:
U -2, (Lean) BHAEE - 38R B MAFH ~
HEFRIRRAVAE -

TUwF, (Rich) BEMES - EMAT 4/
#HE - HREFREEREAVER -

M) — > ; (Lean): A plain taste dough that
does not contain any egg nor butter.

') w F ; (Rich): A richer dough that contains
butter, eggs and sugar.
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BRMEFXR "HEE g !

MEETING with Hoshino Natural Yeast

You might have never heard of
Hashino natural yeast before or even
if you know it most of you have never
use it. Bread made with Hoshino
natural yeast tastes nothing like bread
made with commercial yeast. You
will feel something like “Meeting for
the first time in your life” by using
Hoshino natural yeast. In this chapter,
we 'd cover the outstanding features of
Hoshino natural yeast by getting hands
on. | picked plain bread recipes with
simple ingredients and easy shaping,
so that you'd get to understand its
characteristics from the ground up.

In the rising process, you'll feel the
dough is living — this is the life that
natural yeast gives the bread. When
you knead and shape the dough, you
can feel it too. Bread made with the
most basic steps will bring you close
to the quintessence of bread — natural
aroma and sweetness of wheat grains
— like never before.

Enjoy “Meeting first ever” the real
taste and the deliciousness of the bread

made with Hoshino natural yeast.
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English Loaf
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