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Recipes and techniques for baking artisan bread using organic stone-milled flour, organic yeasts,
sourdoughs, and more from renowned Danish organic farm and family-owned mill, Skærtoft Mølle-literally
translated as "Cut-Road Mill"-situated on Als, an idyllic island in the southeast of Denmark.

Hanne Risgaard offers recipes for unique bread and pastry that bring a Nordic approach to bread baking that
feels worlds away from most conventional baking books. At Skærtoft, there is a belief in organic, small-
scale-produced whole grains, traditional stone-ground milling techniques, use of wild fermented sourdough,
organic yeast, and attention to terroir. Their farm produces some of the highest-quality, nutrient-rich grain
available. In fact, Copenhagen's celebrated restaurant NOMA, recently accorded a "World's Best Restaurant"
award, uses Skærtoft Mølle products. Indeed, the growing movement of Nordic cuisine centers on its
devotion to high-quality regional produce, the creativity of the chef, and a sound awareness of the workings
of nature. This set of principles also serves to guide Hanne Risgaard in Home Baked.

Risgaard offers practical information not only on the concepts and processes behind creating delicious
Scandinavian breads, but also concise growing and cultivation information about the grains themselves, as
well as a guide to basic equipment and kitchen set-up, ingredients, and the history of Skærtoft and their
philosophy. At the beginning of each recipe there is a brief story contextualizing where the recipe comes
from. Their world comes alive!

Home Baked includes detailed sections on: baking with yeast; sourdoughs; baking without a raising agent
(pies, cakes, cookies, crackers); and covers grains such as wheat, spelt, barley, and rye. The breads include
unique ingredients like foraged herbs and greens, such as the Cocotte with Ramsons (either put directly in
the bread dough or preserved in a syrup of pearls of rye and sea buckthorn berries); as well as other
interesting standouts like the Buns for Tilters (with apple and yogurt, prepared for the annual horse games),
Green Knots (made with stinging nettle, in honor of the fight to save the nettle in France), Rosemary
Sourdough, Elderflower Muffins, and more.Perfectly timed for the growing interest in Scandinavian, and
particularly Danish, cuisine, Home Baked is a must-have for the bread lover's library.
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From reader reviews:

Theodore Huff:

Book is to be different for every single grade. Book for children right up until adult are different content. As
we know that book is very important for all of us. The book Home Baked: Nordic Recipes and Techniques
for Organic Bread and Pastry had been making you to know about other expertise and of course you can take
more information. It is very advantages for you. The book Home Baked: Nordic Recipes and Techniques for
Organic Bread and Pastry is not only giving you more new information but also to become your friend when
you sense bored. You can spend your personal spend time to read your book. Try to make relationship while
using book Home Baked: Nordic Recipes and Techniques for Organic Bread and Pastry. You never sense
lose out for everything in the event you read some books.

Aaron Marks:

Now a day those who Living in the era just where everything reachable by interact with the internet and the
resources inside can be true or not involve people to be aware of each info they get. How many people to be
smart in receiving any information nowadays? Of course the correct answer is reading a book. Examining a
book can help people out of this uncertainty Information especially this Home Baked: Nordic Recipes and
Techniques for Organic Bread and Pastry book since this book offers you rich information and knowledge.
Of course the info in this book hundred pct guarantees there is no doubt in it you probably know this.

Wade Diaz:

People live in this new day time of lifestyle always aim to and must have the extra time or they will get large
amount of stress from both way of life and work. So , when we ask do people have time, we will say
absolutely indeed. People is human not really a huge robot. Then we inquire again, what kind of activity
have you got when the spare time coming to an individual of course your answer will unlimited right. Then
ever try this one, reading books. It can be your alternative in spending your spare time, often the book you
have read is actually Home Baked: Nordic Recipes and Techniques for Organic Bread and Pastry.

Dena Ramirez:

Are you kind of occupied person, only have 10 as well as 15 minute in your moment to upgrading your mind
proficiency or thinking skill actually analytical thinking? Then you are having problem with the book
compared to can satisfy your short space of time to read it because all of this time you only find e-book that
need more time to be study. Home Baked: Nordic Recipes and Techniques for Organic Bread and Pastry can
be your answer given it can be read by anyone who have those short extra time problems.
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