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OUTSIDE IT IS DARK AND COLD, the sun creeps 
just above the horizon, a wink of soft light. Frost is 
tucked into the corners of the windows like pale spi-
der webs, and the trees are blanketed in white, an 
Alaskan winter day. But inside, I push my hands into 
soft elastic dough. Flour dots the front of my shirt, 
and the oven is warming my little corner of the 
kitchen. I am already dreaming of the pleasant 

yeasty smell that will soon drift in invisible clouds 
around our apartment like candlelight. I am baking 
again. 

Since we moved to Alaska in August, it has be-
come a weekly routine. Something about the moun-
tains and the wildness of this place draws me to-
wards the kitchen, especially to baking bread. I am 
not a great baker, so my loaves are often mis-

Good Bread 

“Bread is like dresses, hats and shoes – in other words, essential!” 
- Emily Post  

 
BY KRISTA MANN 

PHOTOGRAPHS BY JEFF KLOPATEK 

The seeded bread, crafted by John Tredgold, begs to be pulled apart and enjoyed in crusty hunks that 
remind us we are never to old to eat with our hands. 
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Roger Gural's bread blends unique style with traditional aesthetics. Are you hungry yet?  



shapen, and the crust is never as crispy as I wish, 
but there is something special about bread made 
with simple ingredients, kneaded by my own hands, 
fresh on my kitchen counter. And my husband cer-
tainly doesn’t complain. 

Bread is perhaps the ultimate comfort food. It 
offers a smell that reminds us of home and flavors 
that bring back memories. Craig Ponsford, owner of 
Ponsford’s Place in San Rafael, California, and bak-
ing instructor at the Culinary Institute of America, 
says that being able to connect people to past 
memories through food is one of his favorite parts of 
baking. Not long ago, a customer bought Italian flat 
bread from his bakery, and came back 
a few days later, visibly emotional, to 
tell him that the bread reminded her 
exactly of what her grandmother used 
to make in Italy. That kind of connec-
tion is what makes bread such a 
unique part of our food world. 

 Bread has a long, sometimes complicated, his-
tory. Most historians believe that humans first ate 
flat or unleavened breads made of grains and water 
around 12,000 years ago. These breads, more like 
porridge, would have looked very different from what 
we associate with bread today. A major advance in 
baking came 6,000 years later with the discovery of 
wild yeast or starter. Egyptians are credited with this 
discovery, which allowed for the production of leav-
ened or yeasted bread. This kind of bread is what 

people are most familiar with today. 
Although several theories exist to explain the 

discovery of yeast, the most commonly accepted 
version revolves around beer. During this time pe-
riod, Egyptians were mastering the processes of 
brewing, and it is believed they used beer instead of 
water while baking, which provided the dough with 
yeast. Hence, leavened breads were discovered.  

The shift to an agrarian-based society, with the 
increased variety of grains and assorted bread 
types, is arguably one of the major developments 
that helped shape the growth of civilization. In an-
cient Egypt and Greece, bread played a central role 

in everyday life, religious ceremonies, 
and death rituals. Breads differed from 
region to region based on available in-
gredients and leavening methods.  
There are three predominate types of 
bread: leavened or yeasted bread, 

quick breads which are leavened with something 
other than yeast, like baking soda or baking powder, 
and unleavened or flat breads. Today, the variations 
of breads range widely within each of these catego-
ries. Often breads with the same name, like ciabatta, 
can taste different depending on where and how 
they are made. 

………………………………………………………………………………………………………………………………………. 
 

Krista Mann chronicles her travel/food adventures 
at becominganomad.wordpress.com. She is recent 
transplant to North Pole, Alaska. 

“Tasty,  
explosive,  

flavorful food.” 
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In the United States, bread was originally heavily 
influenced by European traditions and those of other 
immigrant communities. Bread underwent a major 
change during the Industrial Revolution when it 
moved away from the home and small bakeries to 
larger scale production. But today, we are seeing a 
resurgence of traditional baking.  

Richard Miscovich, an Associate Professor at 
Johnson & Wales University where he teaches arti-
san bread making and who spends his summers in 
North Carolina baking organic hearth breads in a 
wood-fired brick oven he built with his wife, says 
people are now willing to go a distance to get high 
quality bread. Ponsford agrees. At his Northern Cali-
fornia bakery, he focuses on healthy traditional 
breads using whole grains. 

For me, bread was a gateway to my interest in 
quality food and beer. I was fortunate enough to 
work for almost two years at The Bread Bakers 
Guild of America, a non-profit organization that pro-
vides education for artisan bread bakers, and I 
tasted truly good bread there. It was the kind of 
bread I was happy to wait in line for or pay a little 
more to make my own. Ponsford offered a great de-
scription of good bread: “Tasty, explosive, flavorful 
food.” 

Like most bread, beer requires yeast. It is a fer-
mented product and draws its origins from ancient 
Sumeria in Mesopotamia. Both products share com-

mon ingredients and, interestingly, spent grains from 
brewing can also be used for baking.  

What I like about both beer and bread, besides 
the pleasures of taste and smell, are the way they 
bring people together. Good beer and good bread 
are meant to be shared with friends and family. His-
torically, bread has been community based, with 
public ovens and neighborhood bakeries feeding the 
locals. Miscovich says his favorite bread tradition is 
sharing. As an educator, he is lucky enough to be 
able to share the bread baked in his classroom. 
Ponsford is also drawn to the idea of feeding people. 
He wants his bakery to serve as a center for the 
community to gather and get to know one another.  

Before I moved to Alaska, I lived in Marquette, 
Michigan, up north on the shores of Lake Superior. 
On Saturdays, one of my favorite things to do was to 
go with my husband to our little local bakery, The 
Marquette Baking Company. I would curl up in one 
of the mismatched chairs in the small sitting area to 
talk as we munched on a fresh cinnamon roll or a 
chocolate croissant, with the sounds and smells of a 
working bakery all around me. And at the end of our 
hour long breakfast, we would walk out swinging a 
paper bag stuffed with our pick of the day: a ba-
guette or three-seed sourdough or rye or some other 
crunchy-crusted, soft-crumbed, bread that was sure 
to make us smile as well as nourish our bodies and 
souls.  

 
Mike Zakowski creates art that we want to eat. Imagine building a sandwich out of these loaves. 
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WHOLE WHEAT SUNFLOWER SEED BREAD 
Start to finish: 20.5 hours (active time: 30 minutes) 
Servings: 6 
 
3 cups whole wheat flour 
1 envelop active dry yeast 
1 ½ teaspoons salt 
½ cup unsalted sunflower seeds 
1 3/4 cups warm water 
 
Preheat oven to 500F. 
 
In a large bowl, mix dry ingredients and sunflower 
seeds. Add water. Combine with a spoon, then gen-
tle knead by hand (approximately 5 minutes) to form 
a soft ball. 
 
Cover with plastic and let rest for 18-24 hours, or 
until dough is four times the size. 
 
After the dough has rested, place it on a floured sur-
face, flatten into a rectangle, and fold in thirds (like a 
brochure), then in half. 
 
Rest 15 min. 
 
Shape into a ball or a loaf, depending on the pan 
size. Place the dough in a well floured bowl or proof-
ing basket, seams down. Cover with a damp towel 
and rest 1.5-2 hours, or until dough doubles. 
 
Place dough into baking pan. Score by making two-
three slash marks on the top of the loaf with a sharp 
knife or blade. 
 
Reduce oven heat to 400F. Bake 25-30 minutes. 
Cool on wire rack. 
 
(Recipe adapted from breadtopia.com) 
 
 

FOCACCIA TILES 
Start to finish: 14.5 hours (active time: 30 minutes) 
Serving: 6 
 
3 ½ cups all-purpose flour 
1 envelop active dry yeast 
1 ½ teaspoons salt 
1 2/3 cups warm water 
Olive oil 
 
Toppings: favorite cheese (feta, goat, mozzarella, 
etc.), tomatoes (fresh or sun dried), onions, pesto, 
etc. 
  
Seasonings: sea salt, garlic, oregano, paprika, 
cumin, etc.  
 
Preheat oven to 400F. 
 
In a large bowl, combine 3 cups flour, yeast, and 
salt. Mix well. Add warm water and continue to stir 
until a sticky dough is formed.  
 
Cover the bowl with plastic and let stand 12-24 
hours. 
 
After the dough has rested, grease a baking pan or 
line with parchment paper. Add the remaining half 
cup of flour, mix well, and turn the dough onto the 
baking pan or parchment paper. Using oiled hands, 
spread dough out to cover pan. Cover with plastic 
and let rest 1 ½ hours or until puffy. 
 
Precut dough into 6 portions. Brush with olive oil and 
top with desired seasonings. Press toppings into 
dough.  
 
Bake 25-30 minutes or until golden brown 
 
(Recipe adapted from Better Homes and Gardens) 

“Good bread is the most fundamentally satisfy-
ing of all foods; and good bread with fresh but-
ter, the greatest of feasts.” 
 - James Beard 

"The smell of good bread baking, like the 
sound of lightly flowing water, is indescribable 
in its evocation of innocence and delight." 

- M. F. K. Fisher 
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BAGELS  
Start to finish: 3 hours (active time: 1 hour) 
Servings: 10 
 
3 ½ cups white flour 
1 envelope active dry yeast 
2 tablespoons sugar  
1 teaspoon salt  
1 ½ cups warm water  
1 ½ tablespoons sugar (for boiling water) 
1 egg beaten with 1 teaspoon water (optional, for 
toppings) 
 
Preheat the oven to 400F.  
 
Add all the dry ingredients to the bowl of a food 
processor and pulse until mixed, about 5 seconds. 
With processor running, slowly add water. Process 
until dough comes together and rides up over the 
blade, about 30 seconds. Continue processing until 
dough becomes elastic, about 30 seconds more.  
  
Transfer dough to a large, lightly oiled bowl, and 
cover tightly with plastic wrap. Let rise until doubled 
in bulk, about 1 hour. 
 
After dough has risen, but before you divide and 
shape it, prepare your boiling water. Add sugar to 6 
quarts of water, high heat, and let it come to a boil 
as you continue with the following steps. 
 
After dough has doubled, turn it onto a lightly floured 
work surface and press down with your fingers. Di-

vide dough into 10 equal portions. 
Form a ball with one dough portion, then roll it into a 
rope about 7 inches long and about 1 inch thick, with 
taper the ends.  
 
Wrap the dough around three fingers, overlapping 
the ends. Place your fingers, along with the dough, 
palm-down on the work surface and roll dough back 
and forth until ends crimp and seal together. Use a 
little water to help the ends stick. Place dough ring 
under a span of plastic wrap while you repeat rope-
and-loop process with remaining dough portions. 
 
Allow bagels to rise again for 10 minutes. At this 
point, your sugar–water should be boiling. Use a 
skimmer or slotted spoon to carefully add bagels, 
one at a time, to the water. Add no more than three 
bagels at a time. Bagels should sink but then rise 
again after a few seconds. Simmer for 1 minute, flip-
ping bagels at the 30-second mark. 
 
Remove bagels from water with skimmer or slotted 
spoon to a clean kitchen towel. Pat dry. 
 
If making plain bagels, proceed to baking. 
 
For bagel toppings: Place bagels on wire cooling 
rack set over a rimmed baking sheet. Brush bagel 
tops with egg-water mixture. Shake on desired top-
pings: sesame seed, poppy seed, kosher salt, 
minced onion, and minced garlic, etc. The baking 
sheet will collect excess dry toppings that can be 
reused.  
 
Place bagels on prepared baking sheet. Bake until 
light brown and shiny, 15 to 20 minutes. Flip, and 
bake until reverse side is golden-brown and shiny, 
about 10 minutes more. 
 
(Recipe adapted from Bernard Clayton's Complete 
Book of Breads) 
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