English Muffins

These are fun to make,. eSpeCi'ally with kids. Instead of baking the & ‘

uffins are first baked in a skillet or on a gridde. If you want 1o vk i;adbfn the oven, the
professionals get, tl-le dough‘ must‘ be soft but not 1o, sticky, and you v:illli h:‘es e
grill the muffins at just the right time, catching them on the rise. The fajr| sfe ; t;) bake or
enriched dough can also be used to make English muffin 1oaf bread, a holy r::g tforward
Lids—well, not just kids—love. ’ ey white loaf that

Makes 6 English muffins or one T-pound (453g) |0af

MEASURE ‘% (OUNCES GRAMS INGREDIENTS 3
Jacups 10 284 unbleached bread flour 100
12 teaspoons 025 7 granulated sugar -
Ysteaspoon 019 5 salt -
11/, teaspsons ) A0-14 A instant yeast 14

71 ta.blesp<;07n 0.5 14 unsalted butter, at room temperature, 5

or vegetable oil

Ys to 1 cu; 6 to 8 170 to 227 milk or buttermilk, at room temperature : 70

7Corrr>1sneal fs; dustingir :

oL 1808

1 Stir together the flour, sugar. -

" veast in a mixing bowl (or in the bowl of an electric
mixer). Stir in (or mix in on '

oot with the paddle attachment) the butter (or oil) and
Y% cup (6 ounces/170g) milk vriii the ingredients form a ball. If there is still loose flour in the

bowl, dribble in some of the remaining ¥4 cup milk. The dough should be soft, tacky, and
pliable, not stiff.

kle flour on the counter, transfer the dough to the counter, and begin kneading .(or mixing
edium speed with the dough hook). Knead the dough for 8 to10 minutes ((}r mix forh :
ut_ 8 minutes), sprinkling in more flour if needed to make a tacky, but :\ot stlckoy, dosgh.lt
uld pass the windowpane test (page 61) and register 77°F to 81°F (25 C to 27°C). Lightly

a large bow! and transfer the dough to the bowl, rolling it to coat it with oil. Cover the
ith plastic wrap.

English Muffins

BREAD PROFILE
Enriched, standard dough;

direct method; commercial
yeast

DAYS TO MAKE: 1
10 to 15 minutes mixing;
3 hours fermentation, shaping,

and proofing; 15 to 25 minutes
cooking and baking

COMMENTARY
Instead of cutting open the
finished muffins with a knife,
use a fork. The commercial
brands like to trumpet this as
“fork-split” English muffins.
The advantage is that by
running the tines of the fork
into and around the edge of
the bread, the famous nooks
and crevices that are so much
a part of the English muffin
mystique are created.

For a larger baking spring and
bigger holes, place a metal
mixing bowl over the muffins
while they are cooking on the
stove top to trap steam and
heat. Use the metal spatula to
get under and lift the bowl oft
the pan.
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Ferment at room temperature for 1t 114 hours, or until the dough doubles i, Size.

Wipe the counter with a damp cloth and transfer the. doug}; tofthe C}(})unter_ Divide the 7
into 6 equal pieces of 3 ounces (85g) eflCh.(Or Sbape into asza 2 ashs O-Wi] 0{1 Page 85, ang o,
ceed as for white bread, page 286, begmn.mg Wth step 5). Shape the pieces into smy)| boules)
as shown on page 76. Line a sheet pan with baking parchment, mist the parchmep, “ghrly W;[h
, and dust with cornmeal. Transfer the dough balls to the sheet pan, spacing they

aAv l : :
spray oi lightly with spray oil, sprinkle them loosely with o

about 3 inches (8cm) apart. Mist them ) :
meal, and cover the pan loosely with plastic wrap or a towel.

Proof at room temperature for 1 to 1%2 hours, or until the pieces nearly double in sjze and
swell both up and out.

Heat a skillet or flat griddle to medium (350°F/177°C if you have a thermometer setting). Alsy,
preheat the oven to 350°F (177°C) with the oven rack on the middie shelf,

Brush the pan or griddle with vegetable oil or mist with spray oil. ver the muffin rounds,
then slide a metal spatula under a round and gently transfer it to t in. Add more rounds
the same way, spacing the rounds at least 1 inch (2.5cm) apart. C: he rounds still on the
sheet pan with the plastic wrap or a towel to prevent them from d. ping a skin. The dough
rounds will flatten in the hot pan and spread slightly and then the | puff somewhat. Cook
the round for § to 8 minutes, or until the bottoms cannot cook an: nger without burning,
The bottoms should be a rich golden brown; they will brown quicl. .+ Hut will not burn for a

while, so resist the temptation to turn them prematurely or they wii ‘1l when you flip them
over. Using the metal spatula, carefully flip each one over and cook ¢ the other side for 5 to
8 minutes in the same manner. Both sides will now be flat. When the dough seems as if it cannot
endure any further cooking without burning, transfer the pieces to a sheet pan and place the
pan in the oven (don’t wait for the still uncooked pieces, or the ones just out of the pan will
cool down and will not respond to the oven stage). Bake for 5 to 8 minutes to ensure that the
:Enyts:] 1§izattzdé£e§:t\;v:.lle, return to the uncooked pieces and cook them, then bake them,

Transfer the baked English muffins to a cooling rack and let cool for at least 30 minutes before
slicing or serving,



