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CRumpets
English Muffins

1 C 244 g Milk, warmed to 120˚F
2 tsp 8 g Sugar
2 tsp 6 g Instant Yeast
2 tsp 6 g Salt (DC kosher)
1 tsp 5 g Baking Powder
2⅔ C 320 g All-Purpose Flour (approx)
¼ C 42 g Cornmeal or Semolina for bench

Warm milk in a saucepan or microwave.• 
Stir sugar into milk to dissolve.• 
Pour sweetened milk into a mixing bowl.• 
Mix in 1½ C of flour; beat well.• 
With batter temperature under 110˚F, mix in yeast.• 
Optionally, let batter rest 15~30 minutes (autolyse) while sponge develops.• 
Mix in salt and baking powder and then 1 additional C of flour.• 
Mix in more flour, ¼ C at a time, until dough starts to release from bowl.• 
Dust dough and counter lightly with flour and turn dough out.• 
Knead briefly; adding only enough flour to prevent sticking.• 
Rise, covered, in a lightly oiled bowl until doubled in bulk.• 
Preheat griddle or electric skillet to 275˚F while dough rises.• 
Prepare work surface with a sprinkle of cornmeal or semolina.• 
Fold dough on itself a few times and knead briefly.• 
Roll dough out to ~ ½-inch thick.• 
Cut into rounds and place on an ungreased baking sheet to rise.• 
When puffy, bake on griddle to golden brown and just done, ~ 10 minutes/side.• 
Cool on a wire rack before cutting or storing.• 

Recipe tip
For fresh muffins on 
a hot summer day, 
try baking these on 
a griddle or heavy 
sheet pan on top of 
the grill. You won’t 
heat up the kitchen, 
and they make nice 
burger buns too!
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english DinneR Rolls
with assorted toppings

1½ C 354 g Warm Water (120˚~130˚F)
⅓ C 23 g Instant Dry Milk
2 TBS 25 g Sugar
1 TBS 10 g Instant Yeast
1 TBS 10 g Salt (DC kosher)
4 TBS 57 g Butter, softened (½ stick)
1 large 19 g Egg Yolk, beaten (reserve white)
5 C 600 g All-Purpose Flour (approx)
2 TBS 21 g Semolina
1 large 30 g Egg White, beaten with 1 tsp Water
1 TBS 10 g Poppy or Sesame Seeds (optional)

Measure warm water into a large mixing bowl.• 
Mix in milk, sugar, and 2 C of flour; stir briskly until smooth.• 
With batter temperature under 110˚F, mix in yeast.• 
Optionally, let batter rest 15~30 minutes (autolyse) while sponge develops.• 
Mix in salt, butter, and egg yolk.• 
Mix in 2 C of flour, one at a time.• 
Mix in additional flour, ¼ C at a time, until dough starts to release from bowl.• 
Dust dough and counter lightly with flour and turn dough out.• 
Knead until dough is smooth and elastic, adding flour only as necessary.• 
Shape dough into a tight ball.• 
Rise, covered, in a lightly oiled bowl until doubled in bulk.• 
Prepare sheet pan with parchment (optional); sprinkle pan with semolina.• 
Fold risen dough on itself a few times and knead briefly to de-gas.• 
Using bench scraper, divide dough into 12 equal pieces.• 
Shape each piece as desired and place rolls on prepared pan.• 
Space rolls about an inch apart so they won’t rise into each other.• 
Allow rolls to rise, covered, until not quite double, about 20~30 minutes.• 
Preheat oven to 400˚F while the dough rises.• 
Brush with egg wash and sprinkle with seeds as desired.• 
Bake 15~18 minutes until golden and just done; do not over-bake.• 
Enjoy warm or cool on a wire rack before storing.• 

Recipe tip
For a softer crust brush with butter instead of an egg wash.
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Cheese AnD onion BReAD
1½ C 250 g Sweet Onion, finely chopped
2 TBS 28 g Butter
2 C 472 g Warm Water (120˚~130˚F)
⅓ C 23 g Instant Dry Milk
1 TBS 10 g Instant Yeast
1 TBS 10 g Salt (DC kosher)
2 tsp 6 g Dry Mustard
½ tsp 1 g Ground Black Pepper
3 C 339 g Cheddar Cheese, grated
6 C 720 g Bread Flour

Saute onion in butter until soft and translucent; set aside to cool.• 
Measure warm water into a large mixing bowl.• 
Mix in milk and 3 C flour; stir briskly until smooth.• 
With batter temperature under 110˚F, mix in yeast.• 
Optionally, let batter rest 15~30 minutes (autolyse) while sponge develops.• 
Mix in salt, mustard, pepper, cooked onion, and 2 C cheese (reserve 1 C). • 
Mix in 2 C flour, one at a time.• 
Mix in additional flour, ¼ C at a time, until dough starts to release from bowl.• 
Dust dough and counter lightly with flour and turn dough out.• 
Knead until dough is smooth and elastic, adding flour only as necessary.• 
Rise, covered, in a lightly oiled bowl until doubled in bulk.• 
Prepare 2 loaf pans: parchment on bottom, spray sides with release (PAM).• 
Release risen dough from bowl with rubber spatula; divide in half.• 
Fold dough on itself several times to tighten and shape into loaves.• 
Put shaped loaves into prepared pans.• 
Allow loaves to rise until not quite double, about 20 minutes.• 
Preheat oven to 375˚F while bread rises.• 
Divide and sprinkle remaining cheese on tops of risen loaves.• 
Bake 45 ~ 50 minutes until golden brown.• 
Tent with foil halfway through baking when tops are golden.• 
Cool on a wire rack before cutting or storing.• 

Recipe tip
Try adding 2~3 TBS of chopped 
or diced cooked bacon. If you 
do you should also cut some of 
the salt in the recipe.
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sAffRon CAKe
traditional Cornish Recipe

1½ C 354 g Boiling Hot Water (210˚F)
½ tsp 0.25 g Saffron (¼ tsp crushed)
¾ C 120 g Dried Fruit (raisins, currents, cranberries, etc)
¼ C 17 g Instant Dry Milk (optional)
¼ C 50 g Sugar
½ C 113 g Butter, softened
2 large 100 g Eggs, beaten
2½ C 300 g Bread Flour
1 TBS 10 g Instant Yeast
1 tsp 3 g Cinnamon
½ tsp 1 g Nutmeg
1 TBS 10 g Salt (DC kosher)
1 TBS 6 g Zest of 1 Lemon (optional)
3 C 360 g All-purpose Flour

Warm eggs in hot tap water while you continue with the recipe.• 
Crush saffron with mortar and pestle; transfer to mixing bowl.• 
Pour hot water over saffron; steep 5 minutes.• 
Add fruit to hot water; plump for 5 minutes.• 
Mix in milk, sugar, butter, beaten eggs, and bread flour.• 
With batter temperature under 110˚F, mix in yeast.• 
Let batter rest for 15~30 minutes (autolyse) while sponge develops.• 
Mix in spices, salt, and lemon.• 
Mix in 2 C of A-P flour 1 C at a time.• 
Mix in additional A-P flour ¼ C at a time until dough just releases from bowl.• 
Dust dough and counter with flour and turn out.• 
Stretch and fold to knead, using a bench scraper as required.• 
Rise, covered, until doubled in bulk.• 
Preheat oven to 375˚F while dough rises.• 
Lightly grease two 8½ x 4½-inch loaf pans.• 
Gently release dough from bowl with rubber spatula; divide in half.• 
Fold dough on itself to tighten and shape into loaves.• 
Put shaped loaves into prepared pans.• 
Allow loaves to rise until not quite double, about 20 minutes.• 
Bake to golden brown and hollow sound when tapped, about 35 minutes.• 
Cool on a wire rack before cutting or storing.• 
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ChelseA Buns
Dough

1½ C 366 g Milk, scalded
⅓ C 67 g Sugar
¼ C 57 g Butter, softened (½ stick)
1 large 50 g Egg, beaten
1 TBS 10 g Instant Yeast
1 TBS 10 g Salt (DC kosher)
5 C 600 g All-purpose Flour (approx)

filling
¼ C 57 g Butter, melted (½ stick)
½ C 100 g Sugar, fine granulated
1½ C 240 g Dried Fruit (raisins, currents, cranberries, etc)

icing
3 TBS 45 g Milk (approx)
2 packets 2 g True Orange (or ½ tsp extract)
1 tsp 5 g Corn Syrup
1 C 115 g Confectioners Sugar

Scald milk in saucepan or microwave to 180˚F; transfer to large mixing bowl.• 
Mix in sugar and butter; then mix in beaten egg and 2½ C flour.• 
With batter temperature under 110˚F, mix in yeast.• 
Optionally, let batter rest 15~30 minutes (autolyse) while sponge develops.• 
Mix in salt; then mix in 2 C flour, one at a time.• 
Mix in additional flour, ¼ C at a time, until dough releases from bowl.• 
Dust dough and counter with flour, turn out, and knead until smooth.• 
Rise, covered, in a lightly oiled bowl until doubled in bulk.• 
Prepare 2 sheet pans with parchment while dough rises.• 
Fold risen dough on itself a few times; knead briefly; divide in half.• 
Roll out each half to a rectangle 18 inches wide x 12 inches deep.• 
Brush each dough with 2 TBS melted butter.• 
Sprinkle each dough with ¼ C sugar and half of the fruit.• 
From long side, roll up toward you into a log as for a jelly roll.• 
Cut log into slices ~ 1 inch thick.• 
Place rolls on prepared pan in pairs with tails touching to prevent unwinding.• 
Allow rolls to rise until almost but not quite double.• 
Preheat oven to 375˚F while dough rises.• 
Bake risen rolls 18~20 minutes until golden and just done.• 
Cool on a wire rack before drizzling with icing.• 

based on recipe & techniques by michael Jubinsky

Recipe tips
This icing is unique in that it 
“sets up”. Wait until the buns 
are cool before applying.
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lARDy CAKe
traditional southern (english) Recipe

Dough
1½ C 354 g Warm Water (120˚~130˚F)
2 TBS 25 g Sugar
1 TBS 10 g Instant Yeast
1 TBS 10 g Salt (DC kosher)
1 TBS 14 g Butter (softened) or Lard
4 C 480 g Bread Flour

filling (divided)
6 TBS 77 g Lard, cut into flakes
6 TBS 82 g Light Brown Sugar
1 C 160 g Dried Fruit (raisins, currents, cranberries, etc)
1 tsp 3 g Allspice

topping
1 TBS 14 g Butter (melted) or Oil
2 TBS 25 g Sugar

Measure warm water into a large mixing bowl.• 
Mix in sugar and then 2 C flour to create a batter.• 
With batter temperature under 110˚F, mix in yeast.• 
Let batter rest for 15~30 minutes (autolyse) while sponge develops.• 
Mix in salt, butter/lard, and 1½ C flour, half at a time, until well incorporated.• 
Mix in additional flour, ¼ C at a time, until dough starts to release from bowl.• 
Dust dough and counter lightly with flour and turn out.• 
Knead until dough is smooth and elastic, adding flour only as necessary.• 
Rise dough, covered, in a lightly oiled bowl until doubled in bulk.• 
While the dough rises, prepare an 8 x 10-inch shallow roasting pan.• 
Line the bottom with parchment (cut to fit) and lightly grease the sides.• 
Degas dough and turn out onto a lightly floured surface; knead briefly.• 
Roll dough into a rectangle about ¼-inch thick.• 
Warm fruit briefly in microwave to soften.• 
Dot upper two thirds of dough with half the lard.• 
Sprinkle this part of dough with half the brown sugar, allspice, and fruit.• 
Fold uncoated bottom third up and then fold again like a letter; seal edges.• 
Turn dough 90˚ and repeat, rolling and covering with remaining toppings.• 
Seal edges and roll to fit prepared pan; transfer to pan.• 
Rise dough, covered with lightly-oiled wrap, until almost doubled.• 
Preheat oven to 400˚F while dough rises.• 
Brush top with melted butter or oil and sprinkle with 1~2 TBS sugar.• 
Score top in a criss-cross pattern and bake to golden, 30~35 minutes.• 
Cool briefly and serve warm, cut into either slices or squares.• 

Recipe tip
Lard has less saturated 
fat and twice the 
monounsaturated fat 
compared to butter.
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Recipe tip
Use Lyle’s Golden Syrup or 
equal for authentic flavor.

mAlteD CuRRAnt BReAD
1½ C 366 g Milk, scalded
1 C 160 g Currants
½ C 113 g Butter (1 stick)
⅓ C 112 g Malt Extract
¼ C 84 g Golden Syrup
2½ C 300 g Bread Flour
1 TBS 10 g Instant Yeast
2 tsp 6 g Allspice
1 TBS 10 g DC Kosher Salt
3 C 360 g All-Purpose Flour (approx)

1 TBS 15 g Milk for glaze
1 TBS 12 g Sugar for glaze

Scald milk in saucepan or microwave to 180˚F.• 
Plump currants in hot milk 1~2 minutes.• 
Add butter; stir to melt; mix in extract and syrup; re-heat to 130˚F.• 
Transfer warm milk mixture to K-A mixer work bowl.• 
Using paddle attachment (not dough hook), mix in bread flour.• 
With batter temperature under 110˚F, mix in yeast.• 
Optionally, let batter rest 15~30 minutes (autolyse) while sponge develops.• 
Mix in spice, salt and 2 C of all-purpose flour.• 
Mix in more A-P flour, ¼ C at a time, until dough starts to release from bowl.• 
Dust dough and counter lightly with flour and turn dough out.• 
Knead dough briefly and shape into a smooth ball.• 
Rise dough, covered, in a lightly oiled bowl until doubled in bulk.• 
Lightly butter the sides of 2 loaf pans.• 
Line the bottoms of the pans with parchment cut to fit.• 
Fold dough on itself a few times; divide in half.• 
Shape into loaves; place in prepared pans.• 
Allow dough to rise, covered, until almost but not quite doubled.• 
Preheat oven to 350˚F while dough rises.• 
Bake loaves 35~40 minutes until done.• 
Mix glaze while breads bake: 1 TBS sugar dissolved in 1 TBS milk.• 
Tent tops with foil if they appear to be browning too rapidly.• 
Remove loaves from pans to a wire rack.• 
Brush with glaze while still hot.• 
Cool before cutting or storing.• 
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spotteD Dog
irish soda Bread

1 C 160 g Raisins
2 tsp 6 g Caraway Seeds (optional)
1 TBS 14 g Irish Whiskey (warmed)
4 C 480 g All-Purpose Flour
3 TBS 38 g Sugar
1 tsp 3 g Salt (DC kosher)
1 TBS 14 g Baking Powder
1 tsp 5 g Baking Soda
2 large 100 g Eggs
4 TBS 55 g Oil (or melted butter/margarine)
1½ C 368 g Buttermilk or Sour Milk

Preheat oven to 400˚F while you proceed with the recipe.• 
In a small bowl, toss raisins and caraway seeds with whiskey.• 
Line the sides and bottom of a round casserole or pan with parchment.• 
Measure flour into a large mixing bowl.• 
Mix sugar, salt, baking powder and soda into flour.• 
Stir raisins and caraway seeds into flour mixture.• 
In a small bowl, beat the eggs.• 
Whisk oil and buttermilk with eggs; add drained whiskey if desired.• 
Gradually add wet ingredients to dry until dough is firm but not stiff.• 
Be careful to not add more wet ingredients than necessary!• 
If you do, and the dough becomes too wet, you will need to add more flour.• 
Turn dough out onto floured surface; knead briefly (less than 1 minute).• 
Shape dough into a ball and place in the prepared casserole.• 
With a sharp knife cut a cross 1 inch deep in top of dough.• 
Bake about 40~50 minutes until cake tester comes out clean.• 
Remove from casserole; cool on a wire rack before cutting or storing.• 

Recipe tip
To make sour milk (substitute for buttermilk):
Put 3 TBS lemon juice in a measuring cup;
Add milk to make 1½ C total and stir.
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sCottish moRning Rolls
1½ C 354 g Warm Water (120˚~130˚F)
⅓ C 23 g Instant Dry Milk
1 TBS 10 g Instant Yeast
1 TBS 10 g Salt (DC kosher)
4 C 480 g All-Purpose Flour (approx)
2 TBS 21 g Semolina

Measure warm water into a large mixing bowl.• 
Mix in milk and then 2 C flour to create a batter.• 
With batter temperature under 110˚F, mix in yeast.• 
Let batter rest for 15~30 minutes (autolyse) while sponge develops.• 
Mix in salt and then 1½ C flour, half at a time, until well incorporated.• 
Mix in additional flour, ¼ C at a time, until dough starts to release from bowl.• 
Dust dough and counter lightly with flour and turn dough out.• 
Knead until dough is smooth and elastic, adding flour only as necessary.• 
Rise dough, covered, in a lightly oiled bowl until doubled in bulk.• 
Prepare sheet pan with parchment (optional); sprinkle pan with semolina.• 
Fold dough on itself a few times and knead briefly to de-gas.• 
Divide dough into 10 equal size pieces (about 85 g each).• 
Shape each piece into a flat 3x4-inch oval or 3½-inch round.• 
Place rolls on the prepared pan.• 
Allow rolls to rise, covered, until not quite double, about 20 minutes.• 
Preheat oven to 400˚F while the dough rises.• 
Press each roll lightly in center with 3 fingers to even surface.• 
Brush rolls with milk and dust with coarse flour.• 
Bake to golden and done, about 15 minutes.• 
Enjoy warm or cool on a wire rack before storing.• 

Recipe tip
When pressing these 
rolls, don’t go all the way 
through, just far enough 
to equalize the pressure.
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ClAssiC CuRRAnt sCones
scottish Quick Bread

1½ C 180 g All-Purpose Flour
½ C 52 g Oatmeal Flour
2 TBS 25 g Sugar (white or brown)
½ tsp 2 g Salt (DC kosher)
2 tsp 9 g Baking Powder
½ tsp 3 g Baking Soda
5 TBS 75 g Butter, frozen (⅓ C)
½ C 80 g Currants
½ tsp 2 g Ground Cinnamon
1 C 244 g Buttermilk or Sour Milk (approx)

Preheat oven to 400˚F while you proceed with the recipe.• 
Prepare sheet pan with parchment or light coating of grease.• 
Sift flours, sugar, salt, baking powder and soda into a mixing bowl.• 
Grate butter into flour mixture.• 
Add currants and cinnamon.• 
Add milk as required to moisten and mix to form a ball.• 
Be careful to not add more milk than necessary!• 
Knead gently on floured surface 5~10 times (less than 1 minute).• 
Pat dough to a form a ½-inch thick round disk.• 
Cut round into 6~8 pie shaped wedges.• 
Place wedges on prepared pan.• 
Bake 18~20 minutes until golden and just done (test with toothpick).• 
Enjoy warm or cool completely before storing.• 

Recipe tip
To make sour milk 
(substitute for buttermilk):
Put 2 TBS lemon juice in a 
measuring cup; Add milk to 
make 1 C total and stir.



ABout the AuthoR
“give people bread and they feel like beggars.

teach them to make their own and you give them their dignity.”
- anonymous

Don Dickey studied bread making with award-winning baker 
Michael Jubinsky of Stone Turtle Baking and Cooking School. He 
has also studied Chinese, French, Italian, Japanese, and Mexican 
cuisines as well as taken advanced courses in puff pastry and 
international wines.

Don has been teaching culinary arts in the Greater Hartford area 
for 35 years. His students currently number over 3,000 and the 
roster grows every semester.

Don also runs Party to Cook, a company he founded to combine 
culinary instruction and fun in party format for both adults and 
children. Career highlights include baking bread for the great Julia 
Child and her husband and making bread tips shows for WHC-TV.

For more information please visit: www.AtTheStove.com

What students Are saying

“I took a bread making class with you in 1987 in West Hartford. It was an evening adult ed class and I 
still use the wonderful and amazing recipes that you gave us!! My family and friends have been raving for 
years about these breads, and I just wanted to thank you for the wonderful class.” - Jane, Westwood, MA 

“The yeast baking class was very informative and most enjoyable. The mystery of yeast dough baking 
was presented in an easy to understand format. All the intimidation of working with yeast dough is gone. 
You are a top-notch instructor and your love of the subject is evident.” - Barbara, Cromwell, CT

“Don, your enthusiasm for food and cooking is infectious. I couldn’t wait to get home and try the recipe for 
the Portuguese rolls on my own. I made a batch last night and they are a big hit. I can’t wait to venture 
out with some more recipes.” - Louise, Berlin, CT

        Over 100 High-Speed Recipes
        Optimized for Classroom Use
        in Adult & Continuing Education
        and Programs Where Time is Limited
        Developed by a Baking Instructor
        with 35 Years Experience

www.AtTheStove.com

scan to visit


