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1 Abstract 
This is a basic 16th century white bread recipe. This documentation discusses the period ingredients, 
units of measurements, and the modern recipe transformation. 
 
ALLERGY ALERT: this product contains wheat. This bread was created in the absence of any 
other food products other than those listed in the ingredients section of the recipe.  This eliminated 
the potential for cross contamination into any other food product that has been produced for this 
competition. 
 
The documentation has been broken up into various sections for ease of use to the individual reader. 

• Introduction- introduction the recipe, ingredients used, and mixing methods 
• Project details- recipe conversion and sanitation considerations 
• Reflections 

 

2 Introduction- Baking  
2.1 Recipe 
This is the original recipe as written: 
 
"Take halfe a bushell of fine flower twise boulted, and a gallon of faire luke warm water, almost a 
handful of white salt, and almost a pinte of yest, then temper all these together, without any more 
liquor, as hard as ye can handle it: then let it lie halfe an hower, then take it up, and make your 
Manchettts, and let them stande almost an hower in the oven. "1 
2.2 Ingredients 
2.2.1 Flour 
“Take halfe a bushell of fine flower twise boulted”. Wheat has been in production in England for nearly 
5,000 years.2  

2.2.1.1 Types of wheat flour 
• Hard Red Spring — Hard, brownish, high protein wheat used for bread and hard baked 

goods. Bread Flour and high gluten flours are commonly made from hard red spring wheat 
• Hard Red Winter — Hard, brownish, mellow high protein wheat used for bread, hard baked 

goods. 
• Hard White — Hard, light colored, opaque, chalky, medium protein wheat planted in dry, 

temperate areas. Used for bread and brewing. 
• Soft Red Winter — Soft, low protein wheat used for cakes, pie crusts, biscuits, and muffins. 

Cake flour, pastry flour, and some self-rising flours with baking powder and salt added for 
example, are made from soft red winter wheat. 

• Soft White Winter — Soft, light colored, very low protein wheat grown in temperate moist 
areas. Used for pie crusts and pastry. 

2.2.1.2 Five grades of flour 
• Cake flour is produced from soft wheat and is low in gluten content (8-10%). This flour is 

used for making cakes. Baked goods made with cake flour has a tendency to crumble 
because of the low gluten content.   

• Pastry flour is a mix of hard and soft wheat flours with an emphasis on soft. Generally, the 
gluten content is 9-10% and is often recommended for pastries, biscuits, and some types of 
cookies.  

                                                      
1 The Good Huswife's Handmaide for the Kitchen, 1588 
2 Smith, C. Wayne, Crop Production John Wiley and Sons. 1995 
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• All purpose flour is made from a mixture of hard and soft wheats. The gluten content ranges 
from 9-12%. This is the most versatile and most widely available flour because it can be used 
to make both cakes and breads. However, breads won't be as chewy and cakes won't be as 
tender as if you used bread or cake flour.  

• Bread flour is produced from hard wheat. It contains about 10-13% gluten and is used to 
produce well structured, chewy loaves of bread. 

• High gluten flour is produced from hard wheat. It has gluten percentage of about 12-14%.  It 
is used for breads that will benefit from a higher gluten content like bagels and pizza dough. 

2.2.1.3 Care of flour 
Flour is a fragile substance. The oils in flour can go rancid. Bitter tasting cookies and breads are an 
indicator that the flour has gone rancid.  It can also rot, as it is subject to mold growth. It must be 
stored in a cool, dry place.  3 

2.2.1.4 Bleaching 
The Elizabethans had white flour.  However they did not use modern bleaching/chemical techniques 
to create white flour. A similar effect can be achieved by letting the flour slowly oxidize with oxygen in 
the air ("natural aging") for approximately 10 days; however, this process is more expensive due to 
the time required. 

2.2.1.5 Specifics 
“Fine flower twise boulted” could be referring to the type or the quality of the flour. Since it is bread, I 
high quality ard white flour seems to be a logical choice.  It would produce the correct color and 
protein profile to make a good bread. It should also be sifted twice (twise boulted), so any impurities 
would be removed from the flour, improving the quality.   
 
They also require “then temper all these together, without any more liquor, as hard as ye can handle 
it” a high development of gluten in the initial mixing process.  A higher gluten flour would be able to 
handle this abuse better than a pastry or cake flour, producing a bread that is chewy, well structured 
all without being tough. 
 
The bread flour is “bleached” by oxidation, which is a method the Elizabethans would have employed 
to create a “whiter” flour, in conjunction with the flour type. 
2.2.2 Yeast 
“almost a pinte of yest”.  "Barm", or ale yeast, was widely used. Since producing carbonation for beer 
does not exhaust ale yeast, the dregs can be strained out and used to leaven bread.4  In the absence 
of barm, or a live yeast culture, the use of sugar to activate dried yeast will be used in this recipe. 

                                                      
3 Rasikal Daftary, Yeshajahu Pomeranz and David Sauer, Changes in Wheat Flour Damaged Durning 
Storage  
4 Glasse, Hannah, The Art of Cookery Made Plain and Easy. Hamden, Conn.: Archon, 1971 
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3 Recipe Details 
3.1 Standardized modern recipe 
3.1.1 Ingredients (ALLERGY ALERT: this product contains wheat) 
1 oz yeast 
2 tbl sugar 
2 cups of water 104 F 
2 lbs of flour unbleached Bread flour 
2 tsp salt 
 
3.1.2 Directions 
1. Mix yeast, sugar, and ½ cup of water together 
2. Let mixture sit for 5 minutes, until frothy 
3. In mixing bowl with dough hook, combine, flour and salt. 
4. Add yeast mixture and rest of water (ensure that the dough isn't too wet; if it is add more flour) 
5. When dough creates a smooth ball in the mixer, transfer dough to a floured surface and hand 

kneed for 5 minute 
6. Transfer dough to bowl and cover with a tea towel 
7. Proof dough in a warm spot (unlit oven) for 1 ½ hours or until it doubles in size 
8. On a floured board, punch down and kneed dough 
9. Separate into six portions, and shape into balls 
10. On a lightly greased pan, allow balls to proof again until doubled in size about ½ hour 
11. Bake at 450 for 15-20 minutes, until it is golden brown in color. 
 
3.2 Sanitation considerations 
3.2.1 Allergy notification 
This bread was created in the absence of any other food products other than those listed in the 
ingredients above.  This eliminated the potential for cross contamination into any other food product 
that has been produced for this competition. 

4 Reflections 
4.1 Completed project 

  
 
 
4.2 Completion hours 

• Research and documentation- 5 hours 
• Preparation and baking- 5 hours 


