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IN THE UNITED STATES PATENT AND TRADEMARK OFFICE
BEFORE THE TRADEMARK TRIAL AND APPEAL BOARD

Petition for Cancellation

Notice is hereby given that the following parties request to cancel indicated registration.

Petitioner Information

Name Chad Robertson
Entity Individual Citizenship UNITED STATES
Address 600 Guerrero Street
San Francisco, CA 94110
UNITED STATES
Name Elisabeth Prueitt
Entity Individual Citizenship UNITED STATES
Address 600 Guerrero Street
San Francisco, CA 94110
UNITED STATES
Name Tartine, L.P.
Entity Partnership Citizenship California
Composed Of: Ponponette, Inc.
Address 600 Guerrero Street

San Francisco, CA 94110
UNITED STATES

Attorney informa-
tion

Eugene M. Pak

Wendel Rosen Black & Dean LLP

1111 Broadway, 24th Floor

Oakland, CA 94607

UNITED STATES

tmdocket@wendel.com Phone:510-834-6600

Registration Subject to Cancellation

Registration No

3815810 | Registration date | 07/06/2010

Registrant

SPREAD NYC, LLC
209 Mulberry Street
New York, NY 10012
UNITED STATES

Goods/Services Subject to Cancellation

Class 043. First Use: 2010/03/15 First Use In Commerce: 2010/03/15

All goods and services in the class are cancelled, namely: Services for providing food and
drinks,namely, cafes, restaurants, bars, cafeterias, canteen services, cocktail lounges, tea rooms,
salad bars; catering services; carry-out restaurant services

Grounds for Cancellation



http://estta.uspto.gov

Priority and likelihood of confusion Trademark Act section 2(d)

The mark is merely descriptive Trademark Act section 2(e)(1)

Marks Cited by Petitioner as Basis for Cancellation

U.S. Application 86225122 Application Date 03/18/2014

No.

Registration Date | NONE Foreign Priority NONE
Date

Word Mark TARTINE

Design Mark

TARTINE

Description of NONE
Mark
Goods/Services Class 030. First use: First Use: 2002/03/01 First Use In Commerce: 2002/03/01
Bakery goods
U.S. Application 86225129 Application Date 03/18/2014
No.
Registration Date | NONE Foreign Priority NONE
Date
Word Mark TARTINE
Design Mark

TARTINE

Description of NONE
Mark

Goods/Services Class 035. First use: First Use: 2002/03/01 First Use In Commerce: 2002/03/01
retail bakery shops

Class 043. First use: First Use: 2002/03/01 First Use In Commerce: 2002/03/01
Restaurant and cafA© services

U.S. Application 86225119 Application Date 03/18/2014
No.




Registration Date | NONE Foreign Priority NONE
Date

Word Mark TARTINE BAKERY & CAFE

Design Mark

TARTINE BAKERY & CAFE

Description of
Mark

NONE

Goods/Services

Class 030. First use: First Use: 2002/03/01 First Use In Commerce: 2002/03/01
Bakery goods

U.S. Application 86225138 Application Date 03/18/2014

No.

Registration Date | NONE Foreign Priority NONE
Date

Word Mark TARTINE BAKERY & CAFE

Design Mark

TARTINE BAKERY & CAFE

Description of
Mark

NONE

Goods/Services

Class 035. First use: First Use: 2002/03/01 First Use In Commerce: 2002/03/01
retail bakery shops

Class 043. First use: First Use: 2002/03/01 First Use In Commerce: 2002/03/01
restaurant and cafA© services

U.S. Registration | 4620859 Application Date 03/18/2014

No.

Registration Date | 10/14/2014 Foreign Priority NONE
Date

Word Mark TARTINE




Design Mark

TARTINE

Description of NONE

Mark

Goods/Services Class 016. First use: First Use: 2006/08/24 First Use In Commerce: 2006/08/24
Cook books

Attachments 86225122#TMSN.png( bytes )

86225129#TMSN.png( bytes )
86225119#TMSN.png( bytes )
86225138#TMSN.png( bytes )
86225115#TMSN.png( bytes )

Petition to Cancel TARTINERY.pdf(185862 bytes )
Exhibit A (Final).pdf(580095 bytes )

Exhibit B (Final).pdf(326055 bytes )

Exhibit C (Final).pdf(117754 bytes )

Exhibits D and E (Final).pdf(1632642 bytes )
Exhibit F (Final).pdf(1462804 bytes )

Exhibit G (Final).pdf(328724 bytes )

Exhibit H (Final).pdf(56602 bytes )

Certificate of Service

The undersigned hereby certifies that a copy of this paper has been served upon all parties, at their address
record by First Class Mail on this date.

Signature /Eugene M. Pak/
Name Eugene M. Pak
Date 04/06/2015




IN THE UNITED STATES PATENT AND TRADEMARK OFFICE
TRADEMARK TRIAL AND APPEAL BOARD

Cancellation No.

Tartine, L.P., Chad Robertson, and
Elisabeth Prueitt

. Mark: TARTINERY
Petitioners,

v Reg. No. 3815810

Spread NYC, LLC

N N N N N N N N N N N

Registrant.

PETITION TO CANCEL

Pursuant to Section 14 of the Trademark A&tU.S.C. § 1064, Tartine, L.P, a California
limited partnership with an adess of 600 Guerrero Street, San Francisco, California 94110, and
its founders Chad Robertson dglisabeth Prueitt, and eachtbem (collectively “Petitioners”
or “Tartine”) hereby petition to cancel trxtdark Registration No. 3815810 for the mark
TARTINERY in Class 43 for “services for providiigod and drinks, namely, cafes, restaurants,
bars, cafeterias, canteen services, cocktail lasjrtga rooms, salad bars; catering services;
carry-out restaurant services” (the “TARTINEHRRégistration”) becausEartine believes it has
been and will continue to be damaged by the TARTINERY Registration.

According to U.S. Patent & Trademark Office (“USPTQ”) records, the TARTINERY
Registration is owned by Spread NYC, LLC, a New York limited liability company, located at
209 Mulberry Street, New York, New York 10012 (“Respondent” or “Tartinery”).

1. Petitioners or their predecessors in interest have used the trademarks TARTINE
and/or TARTINE BAKERY & CAFEand variations thereof (the “TARTINE Marks”) beginning

at least as early as March 2002 in connectiith akery goods, restaurant, café and bakery
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services and retail bakerligp services, and cook books. Printouts of pages from Tartine’s

website atvww.tartinebakery.conrshowing use of the TARTINE Marks are attached hereto as

Exhibit A.

2. Through the use of the TARTINE Marks since 2002 and the widespread publicity
that Tartine and its TARTINE Marks have received, Tartine has acquired common law
trademark and service mark rights in the TARTINE Marks. The TARTINE Marks have become
valuable assets of Ttare and symbols of Tartine’s goodwillhe trade and relevant public have
come to recognize the TARTINE Marks as signifying Tartine and as identifying Tartine as the
source of Tartine’s goods and services.

3. Petitioners Chad Robertson and Elisalfetueitt, released their first cookbook
TARTINE in 2006. The book was chosen to appedihia New York Timdsst of top ten
cookbooks of 2006. The TARTINE book was also nominated for a James Beard Foundation
award for its photography. The initiBARTINE cookbook was followed by the books
TARTINE BREAD in 2010 and TARTINE BOOK NO. 3in 2013. Mr. Robertson and Ms.
Prueitt own a federal registration for the markRTINE for cook books (Reg. No. 4620859).

A true and correct copy of Registration . N®20859 and the TEAS and TSDR printouts for the
registration are attached hereto as ExhibiflBue and correct copies of the book covers for the
books TARTINE, TARTINE BREAD, and TARTINE BOOK NO. 3 are attached hereto as
Exhibit C.

4, The James Beard Foundation is basedaw York and is a national professional
non-profit organization that serves to promtte culinary arts by honoring chefs, wine

professionals, journalis, and cookbook authors at an arlraveard ceremonies held in New
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York, and providing scholargbé and educationabpportunities. The James Beard Foundation
Award is considered the Oscars of the food industry.

5. Mr. Chad Robertson and Ms. Prueitt were nominated for the prestigious James
Beard Foundation Award as Outstanding Pastrgf@r their work in connection with Tartine
Bakery & Café. They were nominated again in 2007 and 2008, and received the award in 2008.

6. On January 28, 2007 ithe New York Timethe acclaimed food journalist and
columnist Mark Bittman reviewed Tartine Bakery & Café and stated that it was “one of the best
French-style bakeries.” A copy of Mark Bittman’s January 28, 2007 reviewTraNew York
Timesis attached hereto as Exhibit D.

7. Similarly, in 2009 Tartine was featured in national publications suGtxs
Vanity Fair, The New Yorkimes, Men’s Journagnd other publications. Copies of these
articles are attached hereto as Exhibit E.

8. In 2010, Petitioner was featured@) The Oprah Magazine, The New York Times
Style Magazine, San Francisco Magazine, Food & Waw®p(a popular online newsletter by
Academy Award winning actress, GwynetHtRav), and other publications. Notablgoop
described Tartine as “one thfe most well-known andell-loved bakeries idmerica.” Copies
of these articles are attached hereto as Exhibit F.

9. In addition to its common law rights, Texe has filed apptiations under Section
1(a) of the Lanham Act to register the TARTINE Marks with the USPTO, specifically Serial
Nos. 86225122, 86225129, 86225119 and 86225138 which are listed below (the “TARTINE

Mark Applications”):

Mark Serial Number Class/Goods & Services

TARTINE Ser. No. 86225122 Class 30: bakery goods

016920.7001\3881549.1 3



TARTINE Ser. No. 86225129 (da 35: retail bakery shops

Class 43: restaurant and café services

TARTINE Ser. No. 86225119 Class 30: bakery goods
BAKERY & CAFE
TARTINE Ser. No. 86225138 Cla8%: retail bakery

BAKERY & CAFE
Class 43: restaurant and café services

10. The TARTINE Mark Applications have been refused registration by the USPTO
under Section 2(d) of the Lanham Act basadRespondent’'s TARTINERY Registration (Reg.
No. 3815810).

11. Tartine is informed and belres, and on that basis ajks, that Respondent filed
an application to register the TARTINERY Maok March 6, 2009, several years after Tartine
began using the TARTINE Marks. Respondentifilee application to register the TARTINERY
Mark on an intent-to-use basis un@&ction 1(b) of the Lanham A&nd it was assigned Serial
Number 77685039. Respondent’s apgifion was originally for: i) jams; preserves in the form
of fruit-based spreads; olive oil; vegetable-based spreads; cheese spreads; dairy-based spreads;
meat-based spreads; cacgpreads, in International Class 28d ii) services for providing food
and drinks, namely, cafes, restants, bars, cafeterias, cantesemvices, cocktail lounges, tea
rooms, salad bars; catering services; carry-ouauesiht services, in International Class 43. The
goods “cocoa spreads” were subsequalyignated in International Class 30.

12. Tartine is informed and believes, andtbat basis alleges, that on May 14, 2010,
Respondent filed a request to divide pplication to register TARTINERY into two
applications such that the class 29 and class 88gggams, spreads, olive oil) and the class 43

services were divided intgeparate applications.
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13. Tartine is informed and believes, andtbat basis allege#hat Respondent’s
request to divide was granted amé 1, 2010. The parent (ongi) application, Serial No.
77685039 contained the class 29 and 30 goods (gEpresads, olive oil) while the class 43
services were divided into a new applicatiBerial No. 77979714. As to the class 43 services,
Respondent had filed a Statement of Use on MB\2010 claiming a first use date in commerce
of March 15, 2010. As to the gt application for jams, spremadnd olive oil, the application
was eventually abandoned by Respondent.

14.  Tartine is informed and believes, andtbat basis allegethat Respondent did
not use the TARTINERY Mark until after it fileits application on March 6, 2009. As such,
Respondent’s constructive priorithate for the TARTINERY Mark registration is the March 6,
2009 filing date. Tartine had begun using the TARTINE Mark at least as early as March 2002,
about seven years prior to the Marct2@09 filing date for Respondent’s TARTINERY
registration. Tartine’s TARTINE Marks had acapd secondary meaning prior to the March 6,
2009 filing date and prior to the ®@aRespondent claims as its fisse date in commerce, March
15, 2010.

15. Respondent’s TARTINERY mark is confogly similar to Tartine’s TARTINE
Marks in sound, appearance and meaning.

16. Respondent also uses a font, stylizateomg color scheme (black and white), with
the TARTINERY mark that is similar to that used by Tartine with its TARTINE Marks. And
Respondent also emphasizeditsad, while Tartine is parti@arly well known for its baked

bread, as shown below:
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wearonsemewy aswr - TARTINERY CATERING  GET 1N TOUCH

TARTINE BAKERY & CAFE

THE EXPERIENCE  THE FOOD  THE STORY  THE TEAM

Tartine’s website: “Ch&s” page

TARTINE BAKERY & CAFE

wELAD

INE
FOOD MADE FRESH.

LOCATIONS & MENU

TR, £l A

T DE FECHED UF & i e g S

ABOUT

ATNANIE DRUFES MU T
FARFINE BARERY Wi HO MOT OFFEA SHLIVEAY
GR AMIFMEME OF (TRME DNOERED DIRGCTLY

WITH TARTINE DARERY - e

Tartine’s website: “Bread” page Respondent'sebsitehomepage
True and correct copies of screen shots fi@riine’s and Respondentigebsites, shown above,
are attached hereto as Exhibit G.

17.  The services covered in Respondent’SRIANERY Registration are the same or
closely related to the goods or servicesefficby Tartine in connection with the TARTINE
Marks and covered by the TARTINE Mark Applications.

18. Respondent’s use and continued regigtreof the TARTINERY Mark for the

services identified in Respondent’s TARTINERREégistration is likely to deceive or cause
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confusion or mistake among members ofgghblic and others as to source, sponsorship,
affiliation or endorsement by Tawme. Such confusion does awdl damage Tarne and injure
its reputation.

19. As such, Respondent’s TARTINERY Restyation should be cancelled pursuant
to 15 U.S.C. 8§ 1052(d) due to such likelihaddconfusion, mistake or deception.

20. In addition, Respondent’'s TARTINERRegistration should also be cancelled
pursuant to 15 U.S.C. § 1052(e) on the groundsttisat merely descriptive term. Tartine is
informed and believes, and on that basis alleges, that RespsnO&RTINERY mark has not
acquired secondary meaning.

21. Terms similar to “tartinery,” such aséhnery,” “soupery” and “eatery” have been
deemed to be merely descriptive by the USPTO, and terms such as “winery,” “brewery” and
“bakery” are descriptive or even generic. The term “tartinery” is descriptive of an eating
establishment, like a bar or restaurant, that serves or sells tartines.

22.  Respondent serves or sells tartines. On its website at www.tartinery.com,
Respondent had previously stated: “Tartinemphesmodern version of the traditional French
bistro. Healthy and trendy, the concept isa@tine bar’ offering fancy toasted open-faced
'sandwiches in a retro-contemporary atmospheiemphasis added). Respondent’s current
website states: “We've condengea attitude into a signature metie tartine.” (See Exhibit
G) (Emphasis added). A true and correct cofprintout of Respond#’s website page from
September 29, 2009 (before Respondiegan offering services) from Archive.org is attached

hereto as Exhibit H.
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WHEREFORE, Petitioners pray that Retgation No. 3815810 be cancelled pursuant to

15 U.S.C. § 1052(d) and (e), andatlthis Petition to Cancel bestained in favor of Petitioners.

Dated: April 6, 2015

WENDEL, ROSEN, BLACK & DEAN LLP

By: /Eugene M. Pak/
Eugene M. Pak, Esq.

Attorneysfor Petitioners
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CERTIFICATE OF SERVICE

| hereby certify that a true and correct copy of the foregoing PETITION TO CANCEL

has been served on Respondent Spread NYC,ly@ailing said copy on April 6, 2015 via

First Class Mail, postage prepaid to counsel for Respondent who is identified in USPTO records

as the correspondent of record for Registration No. 3815810:

Atossa Kia, Esq.

Kia Law Firm, LLC

149 Madison Avenue, Suite 1105
New York, NY 10016
atossakia@kialawfirm.com

[Carol. A. Bagshawe/
Carol A. Bagshawe
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EXHIBIT A



Tartine Bakery

TARTINE BAKERY & CAFE

MENUS & ORDERING BREAD CHEFS PRESS CONTACT BAR TARTINE
COOKBOOKS

b L e

.._ qr" -
. e ‘ﬂ’
600 Guerrero Street San Francisco, CA 94110 (MAP) t. 415 487 2600

Monday 8-7 | Tuesday & Wednesday 730-7 | Thursday & Friday 730-8 | Saturday 8-8 | Sunday 9-8

http://www.tartinebakery.com/[4/3/2015 4:55:55 PM]


http://www.tartinebakery.com/cookbooks/
http://maps.google.com/maps?f=q&source=s_q&hl=en&geocode=&q=600+guerrero+st+san+francisco&sll=37.764574,-122.42177&sspn=0.008719,0.015686&g=561+Valencia+Street+San+Francisco+California+94110&ie=UTF8&ll=37.761572,-122.423894&spn=0.008719,0.015686&z=16&iwloc=addr
http://www.tartinebakery.com/stickybun/wp-content/uploads/2013/04/james-beard.jpg
http://www.tartinebakery.com/stickybun/wp-content/uploads/2013/04/36.jpg

Tartine Bakery | Menus & Ordering

TARTINE BAKERY & CAFE

MENUS & ORDERING BREAD CHEFS PRESS CONTACT BAR TARTINE
COOKBOOKS

MENUS & ORDERING
CAFE MENU
WINE AND BEER

BREAD — Advanced orders are accepted with 3 days
notice.

SPECIAL ORDERS — 5 days notice required.

SAN FRANCISCO BAY AREA ONLY - BREAD
MAY ALSO BE ORDERED THROUGH GOOD
EGGS.

http://www.tartinebakery.com/menus-ordering/[4/3/2015 4:56:41 PM]


http://www.tartinebakery.com/cookbooks/
http://www.tartinebakery.com/stickybun/wp-content/uploads/2013/04/CafeMenuMarch2015.pdf
http://www.tartinebakery.com/wine-and-beer/
http://www.tartinebakery.com/bread/%2520%E2%80%8E
http://www.tartinebakery.com/stickybun/special-ordering/
https://www.goodeggs.com/sfbay/bakery?producer=tartinebread
https://www.goodeggs.com/sfbay/bakery?producer=tartinebread
http://www.tartinebakery.com/stickybun/wp-content/uploads/2013/04/211.jpg

Tartine Bakery | Bread

TARTINE BAKERY & CAFE

MENUS & ORDERING BREAD CHEFS PRESS CONTACT BAR TARTINE
COOKBOOKS

BREAD

Our bread is available everyday after four-thirty in
full or half loaves. We accept pre-orders with three
days advance notice and prepayment, you may
place an order in the cafe or over the telephone by
calling 415 487 2600. Phone orders are not
confirmed until availability has been determined,
payment accepted, and you receive a call back from
our staff.

Loaves available:

Country

Walnut

Sesame

Browns:

Ancient Grains (percentages vary on a daily basis)

Sprouted Grains (grains are Baker’s choice, vary
daily)

Grain Porridge (grains are Baker’s choice, vary
daily)

Olive (available Wednesday, Friday, and Sunday
only)

Danish Style Sprouted Rye
ADVANCE ORDERS MUST BE PICKED UP AT
TARTINE BAKERY. WE DO NOT OFFER

DELIVERY OR SHIPMENT OF ITEMS ORDERED
DIRECTLY WITH TARTINE BAKERY.

Fresh bread for dinner..toast for breakfast.

Visit www.tartinebread.com to learn more about
TARTINE BREAD by Chad Robertson.

SAN FRANCISCO BAY AREA ONLY - BREAD
MAY ALSO BE ORDERED, FOR DELIVERY,
THROUGH GOOD EGGS.

Watch the TARTINE BREAD VIDEO

Also watch: BREAKING BREAD WITH CHAD
ROBERTSON

http://www.tartinebakery.com/bread/[4/3/2015 4:56:56 PM]


http://www.tartinebakery.com/cookbooks/
http://www.tartinebread.com/
https://www.goodeggs.com/sfbay/bakery?producer=tartinebread
http://vimeo.com/14354661
http://www.youtube.com/watch?v=Zn6Vir93bp0
http://www.youtube.com/watch?v=Zn6Vir93bp0
http://www.tartinebakery.com/stickybun/wp-content/uploads/2013/04/101.jpg

Tartine Bakery | Bread

The New Yorker: NEW BREADS, ANCIENT GRAINS

http://www.tartinebakery.com/bread/[4/3/2015 4:56:56 PM]


http://www.newyorker.com/online/blogs/culture/2013/11/video-chad-robertson-tartine-bread-making.html

Tartine Bakery | Chefs

TARTINE BAKERY & CAFE

MENUS & ORDERING BREAD CHEFS PRESS CONTACT BAR TARTINE
COOKBOOKS

ARTINE BAKER

Pastry chef ELISABETH PRUEITT and her husband, renowned baker CHAD ROBERTSON, are the co-
owners of Tartine Bakery and Bar Tartine in San Francisco. They both trained at the Culinary Institute of
America in New York. Elisabeth and Chad traveled, trained, and cooked in France and upon their return,
opened Bay Village Bakery in Point Reyes Station, California. Using a wood fired brick oven, they baked
bread and created rustic, elegant pastries using many of the techniques they had learned abroad. Chad’s
bread garnered the attention of Alain Ducasse, who wrote about the couple in his book, Harvesting
Excellence. After 6 years of baking in the countryside, they relocated to San Francisco to open Tartine
Bakery in 2002. Elisabeth was named Pastry Chef of the Year in San Francisco Magazine. Tartine Bakery is
continually rated in the Zagat Survey as Best Bakery and Best Breakfast in San Francisco. Elisabeth and
Chad were nominated for James Beard Award for Outstanding Pastry Chefs in 2006 and 2007, and won the
award in 2008. Their first book, ‘Tartine’, published by Chronicle Books, was chosen by Corby Kummer of
the Atlantic Monthly in the New York Times list of selected top ten cookbooks of 2006. It was also
nominated for a James Beard award for the photography of France Ruffenach. Tartine Bread, Chad’s second
book, published by Chronicle Books is in current release: Fall 2010.

http://www.tartinebakery.com/chefs/[4/3/2015 4:57:06 PM]


http://www.tartinebakery.com/cookbooks/
http://www.tartinebakery.com/cookbooks.html
http://www.tartinebakery.com/cookbooks.html

Tartine Bakery | Press

TARTINE BAKERY & CAFE

MENUS & ORDERING BREAD CHEFS PRESS CONTACT BAR TARTINE
COOKBOOKS

PRESS I

7x7 (1/2015)

SF Gate/lnside Scoop (7/2014)
New York Times (4/2014)
New York Times (4/2014)
New York Times (12/2013)
USA Today (12/2013)
Wall St Journal (11/2013)
SF Weekly (11/2013)
Vogue Magazine (7/2013)
Warby Parker (5/2013)
Wine Enthusiast (2/2013)
Saveur (5/2012)

Food Arts (4/2012)

Bon Appétit (3/2012)

Wall St. Journal (9/2011)

7x7 (3/2011)

Wall St. Journal (3/2011)

The Selby (1/2011)

San Francisco Magazine (10/2010)
Oprah Magazine (5/2010)

Travel and Leisure (9/2009)

New York Times (1/2007)

San Francisco Magazine (8/2006)
San Francisco Magazine (7/2006)
Shogakukan (9/2006)

7x7 (2/2006)

Bon Appetit (9/2004)

San Francisco Magazine (12/2003)
San Francisco Magazine (8/2003)

7x7 (6/2003)

http://www.tartinebakery.com/press/[4/3/2015 4:57:25 PM]


http://www.tartinebakery.com/cookbooks/
http://www.7x7.com/culture/tartines-chad-robertson-plans-take-over-world
http://insidescoopsf.sfgate.com/blog/2014/07/11/how-tartine-changed-san-francisco-pizza/
http://www.nytimes.com/2014/04/23/dining/be-patient-and-make-tartines-country-bread-your-own.html?_r=0
http://www.nytimes.com/2014/04/23/dining/against-the-grain.html
http://www.nytimes.com/2013/12/18/dining/baking-whole-grain-cookies-with-chad-robertson.html?hpw&rref=dining
http://www.usatoday.com/story/travel/destinations/2013/12/07/best-bakeries-bread-pastries-cookies/3894049/
http://online.wsj.com/news/articles/SB10001424052702303985504579206182830054334
http://www.sfweekly.com/2013-11-27/restaurants/wheat-flour-tartine-community-grains/
http://www.vogue.com/magazine/article/rising-star-chad-robertson-of-san-franciscos-tartine-bakery-cafe/#1
http://www.warbyparkerclasstrip.com/2013/05/09/tartine-bakery/#read-post
http://www.winemag.com/Wine-Enthusiast-Magazine/March-2013/American-Beer-Trails/
http://www.saveur.com/article/Travels/20-Great-Bread-Bakeries
http://www.foodarts.com/news/features/15955/the-baker-in-the-rye
http://www.bonappetit.com/people/article/tartine-bakery-s-chad-robertson
http://online.wsj.com/article/SB10001424053111904875404576531013046555754.html
http://www.7x7.com/recipes/tartines-heavenly-morning-buns-recipe
http://online.wsj.com/article/SB10001424052748704758904576188723259178228.html
http://theselby.com/galleries/chad-robertson-elizabeth-prueitt/
http://www.modernluxury.com/san-francisco/story/breaking-bread
http://www.oprah.com/food/Elisabeth-Prueitts-Lemon-Cake
http://www.travelandleisure.com/travel-blog/carry-on/2009/9/11/great-eating-in-san-francisco
http://travel.nytimes.com/2007/01/28/travel/28Bite.html?_r=0
http://www.tartinebakery.com/press/2006_08_san_francisco.pdf
http://www.tartinebakery.com/press/2006_07_san_francisco.pdf
http://www.tartinebakery.com/stickybun/wp-content/uploads/2013/04/2006_shogakukan.pdf
http://www.tartinebakery.com/stickybun/wp-content/uploads/2013/04/2006_02_7x7.pdf
http://www.tartinebakery.com/stickybun/wp-content/uploads/2013/04/2004_09_bon_appetit.pdf
http://www.tartinebakery.com/stickybun/wp-content/uploads/2013/04/2003_12_san_francisco.pdf
http://www.tartinebakery.com/stickybun/wp-content/uploads/2013/04/2003_08_sanfrancisco.pdf
http://www.tartinebakery.com/stickybun/wp-content/uploads/2013/04/2003_06_7x7.pdf
http://www.tartinebakery.com/stickybun/wp-content/uploads/2013/04/111.jpg
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Tartine Bakery | Contact

TARTINE BAKERY & CAFE

MENUS & ORDERING BREAD CHEFS PRESS CONTACT BAR TARTINE
COOKBOOKS

CONTACT

600 Guerrero Street San Francisco, CA 94110
(MAP)

t. 415 487 2600 / f. 415 487 2605

Hours: Monday 8-7 | Tuesday, Wednesday 730-7 |
Thursday, Friday 730-8 | Saturday 8-8 | Sunday 9-8

General Inquiries info@tartinebakery.com

General Manager:
Suzanne Yacovetti

For press inquiries, please contact:

Olga Katsnelson of Postcard
Communications olga@postcardcomm.com

For inquiries regarding Tartine Bakery in
Daikanyama, Tokyo, please
contact: contact@tartinebakery.jp

Photography: Chad Robertson
Web Design: The Launch Party
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Bar Tartine

BAR TARTINE

MENUS RESERVATIONS GIFT CARDS EVENTS CHEF PRESS CONTACT TARTINE BAKERY
COOKBOOKS

561 Valencia Street San Francisco California 94110 (MAP) t. 415 487 1600
Dinner Monday — Thursday, Sunday 5:30p -10p | Friday, Saturday 5:30p — 10:30p

Brunch Saturday, Sunday 11a — 2p
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BAR TARTINE

MENUS RESERVATIONS GIFT CARDS EVENTS CHEF PRESS CONTACT TARTINE BAKERY
COOKBOOKS

COOKBOOKS

BAR TARTINE: TECHNIQUES AND RECIPES

Here’s a cookbook destined to be talked-about this
season, rich in techniques and recipes epitomizing
the way we cook and eat now. Bar Tartine—co-
founded by Tartine Bakery’'s Chad Robertson and
Elisabeth Prueitt—is obsessed over by locals and
visitors, critics and chefs. It is a restaurant that
defies categorization, but not description:
Everything is made in-house and layered into
extraordinarily flavorful food. Helmed by Nick Balla
and Cortney Burns, it draws on time-honored
processes (such as fermentation, curing, pickling),
and a core that runs through the cuisines of
Central Europe, Japan, and Scandinavia to deliver
a range of dishes from soups to salads, to shared
plates and sweets. With more than 150
photographs, this highly anticipated cookbook is a
true original.

Pre-Order from Chronicle Books

Pre-order from Amazon

Pre-Order from Barnes and Noble

Pre-Order from IndieBound

TARTINE

Tartine, the first book from Elisabeth Prueitt and
Chad Robertson includes all the basic recipes from
the renowned Tartine Bakery the couple founded in
2002: breakfast pastries, cakes, tarts, cookies, and

savory items as well.

ORDER Tartine
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Cookbooks | BAR TARTINE
TARTINE BREAD

Chad Robertson’s Tartine Bread begins with a basic
recipe for the acclaimed Tartine Country bread.
After the basic recipe is explained, Chad then
shows how variations from this master recipe lead
to wonderfully diverse breads. Also included are
more than 30 sweet and savory recipes using days-
old bread to make sandwiches, classic soups, and
hearty salads.

VISIT www.tartinebread.com
TARTINE BOOK NO. 3

The third in a series of classic, collectible
cookbooks from Tartine Bakery & Cafe, one of the
great bakeries, Tartine Book No. 3 is a
revolutionary, and altogether timely, exploration of
baking with whole grains. The narrative of Chad
Robertson’s search for ancient flavors in heirloom
grains is interwoven with 85 recipes for whole-grain
versions of Tartine favorites. Robertson shares his
groundbreaking new methods of bread baking
including new techniques for whole-grain loaves, as
well as porridge breads and loaves made with
sprouted grains. This book also revisits the iconic
Tartine Bakery pastry recipes, reformulating them
to include whole grains, nut milks, and alternative
sweeteners. More than 100 photographs of the
journey, the bread, the pastry and the people make
this is a must-have reference for the modern baker.

ORDER No. 3
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Enited States of ey,

Anited States Patent and Trademark Office (?

TARTINE

Reg. No. 4,620,859 ROBERTSON, CHAD (UNITED STATES INDIVIDUAL)
. 600 GUERRERO STREET
Registered Oct. 14, 2014 sANFRANCISCO, CA 94110 AND

Int. Cl.: 16 PRUEITT, ELISABETH (UNITED STATES INDIVIDUAL)

600 GUERRERO STREET

SAN FRANCISCO, CA 94110
TRADEMARK

FOR: COOK BOOKS, IN CLASS 16 (U.S. CLS. 2, 5, 22, 23, 29, 37, 38 AND 50).
PRINCIPAL REGISTER

FIRST USE 8-24-2006; IN COMMERCE 8-24-2006.

THE MARK CONSISTS OF STANDARD CHARACTERS WITHOUT CLAIM TO ANY PAR-
TICULAR FONT, STYLE, SIZE, OR COLOR.

SER. NO. 86-225,115, FILED 3-18-2014.

DAVID ALESKOW, EXAMINING ATTORNEY

Ficpeete % L

Deputy Director of the United States
Patent and Trademark Office



REQUIREMENTS TO MAINTAIN YOUR FEDERAL
TRADEMARK REGISTRATION

WARNING: YOUR REGISTRATION WILL BE CANCELLED IF YOU DO NOT FILE THE
DOCUMENTS BELOW DURING THE SPECIFIED TIME PERIODS.

Requirements in the First Ten Years*
What and When to File:

First Filing Deadline: You must file a Declaration of Use (or Excusable Nonuse) between the
5th and 6th years after the registration date. See 15 U.S.C. §§1058, 1141k. If the declaration is
accepted, the registration will continue in force for the remainder of the ten-year period, calculated
from the registration date, unless cancelled by an order of the Commissioner for Trademarks or a
federal court.

Second Filing Deadline: You must file a Declaration of Use (or Excusable Nonuse) and an
Application for Renewal between the 9th and 10th years after the registration date.*
See 15 U.S.C. §1059.

Requirements in Successive Ten-Year Periods*
What and When to File:

You must file a Declaration of Use (or Excusable Nonuse) and an Application for Renewal between
every 9th and 10th-year period, calculated from the registration date.*

Grace Period Filings*

The above documents will be accepted as timely if filed within six months after the deadlines listed above
with the payment of an additional fee.

The United States Patent and Trademark Office (USPTO) will NOT send you any future notice or
reminder of these filing requirements.

*ATTENTION MADRID PROTOCOL REGISTRANTS: The holder of an international registration with
an extension of protection to the United States under the Madrid Protocol must timely file the Declarations
of Use (or Excusable Nonuse) referenced above directly with the USPTO. The time periods for filing are
based on the U.S. registration date (not the international registration date). The deadlines and grace periods
for the Declarations of Use (or Excusable Nonuse) are identical to those for nationally issued registrations.
See 15U.S.C. §§1058, 1141k. However, owners of international registrations do not file renewal applications
at the USPTO. Instead, the holder must file a renewal of the underlying international registration at the
International Bureau of the World Intellectual Property Organization, under Article 7 of the Madrid Protocol,
before the expiration of each ten-year term of protection, calculated from the date of the international
registration. See 15 U.S.C. §1141j. For more information and renewal forms for the international registration,
see http://www.wipo.int/madrid/en/.

NOTE: Fees and requirements for maintaining registrations are subject to change. Please check the
USPTO website for further information. With the exception of renewal applications for registered
extensions of protection, you can file the registration maintenance documents referenced above online
at http:/www.uspto.gov.
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San Francisco: Tartine Bakery

Van Cleef & Arpels

Haute Joaillerie, place Venddome sinee 1906

7
-:“lnl/\

By MARK BITTMAN
Published® January 28, 2007

In a city known for bakeries, bread and breakfasts, the scene just w TWITTER 1
continues to get better. For whatever reason — gold miners ate big [[]] LINKEDIN 3
breakfasts? the hills build morning appetites? the sea air? — San (5 PRINT

Francisco has always had breakfast food worth traveling for. (The B REPRINTS

corned beef hash at Campton Place about 20 years ago was as
interesting as any dinner entree served locally at the time.)

SR Play with the magic of
San Francisco Travel That breakfasts here are, or should be, = X 0 DU, 5 D La’mond B reeze
Guide the envy of every place else in the
Go lo the San Francisco Travel Guide  country strikes me as practically
' imarguable, It's not the sourdough bread (an overrated
local aberration, one of the gold miners' true legacies), but

Food and Wine Interest
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Guide the good dairy products (Sonoma still produces them) and
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Have you been to Tartine Bakery? ; €] 2 wen
Aveyod Dedn toTarne Bakery San Francisco now has one of the best French-style %P ) P

B Shiare Youe Review . Why Cafeteria Food Is the Best

bakeries as well — run by, no less, a transplanted New ’g

Yorker named Elizabeth Pruitt. The place is Tartine s 3. OP-ED CONTRIBUTORS

Bakery, and it is — like many things \ Sugar Season, It's Everywhere, and
i ; i g PN Addictive.
v > — in the Mission ’ '

@he New ork Eines More Video » W and exeiting the

District. 4. Video: 36 Hours in Strasbourg

I first fell in love with Tartine's scones

last spring, when I was in town 5. Agencies Warn of Hunger in Ebola Zone
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San Francisco - Tartine Bakery - NYTimes.com

reporting a story, and several people
insisted T get myself over there.
Logically, Tartine's scones shouldn't be
any better than anyone else's, because
the recipe is pretty much standard: a
ton of butter, some flour and sugar,
not much else.

AUTOMOBILES

ChumpCar’s Amateur Andrettis

ChumpCar racing requires no special training, just a
cheap car, some safety equipment and a regular
driver’s license.

1t could be that other bakeries don't
use as much butter as they should, or it
could be that Tartine's ingredients are
better: Ms, Pruitt and her husband,
Chad Robertson — who works mostly on the bread side — insist they determinedly rely
on local suppliers for nearly everything, and use organic ingredients whenever possible.
In any case, the scones are tender (Ms. Pruitt knows enough not to overhandle the
dough, of course), they're crumbly, they're just sweet enough.

And moving beyond them: The croissant is the best I've had on the West Coast — flaky,
buttery, crisp, greasy. (Yes. A croissant should leave you licking your fingers. It is butter
fragilely encased in flour.)

And then there are the sandwiches, made with Mr. Robertson's exceptional bread,
notable because it's a slow-fermented yeast bread in very French style that is a welcome
change from the ubiquitous sourdough.

The sweets are right up there with the croissant and scones. The French classics like the
layered opera cake and crunchy frangipane tart are awesome, but I crave the very
American lemon meringue cake, brought to the point of overkill with a layer of caramel. I
don't know the reason — the quality (or quantity) of the butter? Ms. Pruitt's touch? the
beguiling nature of The City, as they call it? — but this is my favorite bakery in the
United States.

Taking Comfort in a Casserole

T MAGAZINE
Detoxing the Martha Stewart Way

A Sausage Roll Recipe for Boxing Day
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(T'S A MAN'S WORLD)
GQ CITY GUIDE: SAN FRANCISCO

(IT'S A MAN'S WORLD)

THE GQ CITY GUIDES
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STAY (EAT)

Tartine Bakery & Cafe

A testament to the KMorning Bun: Some people who would never, ever wail in line at a
restaurant opening or velvet rope will stand, smiling, in a slow-moving queue o eat this
perfect conleclion of bullery, gooey-flaky dough sprinkled with orange-zested sugar and
crusted in ils chewy. nearly caramelized extremilies. They're jusl.. very good. So are the
frangipane croissants, the grilled sandwiches, the cookies, the Mr. Espresso coffee, and
nearly everything else at this celebrated seven-year-old bakery near Dolores Park,
where you'll lake your fresh, hol bun Lo spar wilh views of the winkling bay for control of
your senses

600 Guerrero Street, San Francisco, CA; 415-487-2600; www.taitinebakery.com
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5 O’CLOCK BEAT

The Palau Prosecco

by Adam Klappholz
June 10, 2009

Have a newsworthy cocktail hour with VF Daily’s
current-events-inspired concoctions. Today’s recipe was
created by Elisabeth Prueitt, co-owner of San
Francisco’s Bar Tartine (561 Valencia Street,
415-487-1600), in honor of the 17 Chinese Muslim
detainees at Guantanamo Bay who will be heading to
the welcoming shores of Palau—an island nation known
for its excellent scuba diving. After the men's stint in
Cuba, this refreshing cocktail is sure to hit the spot.

The Palau Prosecco

20 whole cherries

1/2 cup water

2 tablespoons honey
1-inch strip of lemon zest
Cold prosecco

€i¢ 'h.'-i -

-~ ¥a NIy ¥

Put cherries in a small pot and lightly crush with the bottom of a cup. Add the rest of the ingredients
and cook over lowest heat possible for a half hour. Let the mixture cool in the pot, transfer to a jar,
and refrigerate overnight. Add a few tablespoons to a glass of cold prosecco. Garnish with fresh

lemon zest.
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Global Tables | Eating San Francisco
By Pilar Viladas

| recently visited San Francisco on assignment for a design story, but let's face it, what | mostly thought
about was food. | arrived on Saturday, just in time for a hearty but subtle pork shoulder in tomatillo sauce
at Zuni Café, followed by espresso granita, which is possibly my favorite dessert in the world. Sunday
morning, | wolfed down cornmeal pancakes for brunch at Bar Jules in Hayes Valley, which is shaping into
a great food neighborhood, before nipping around the corner to Miette to drool over a ginger cupcake
with cream-cheese icing. | did not buy it, however, because | planned to sample the ice cream at
Humphry Slocombe. Its list of flavors is dizzying: ice creams like black walnut or salted licorice, and
sorbets like Hibiscus beet or Thai chili lime. | ordered a kiddie scoop of Blue Bottle Vietnamese coffee
with hot fudge sauce (because | could).

Monday morning started with coffee and pumpkin bread at Tartine Bakery, after which | walked up the
street to admire the produce displays at the small but perfectly formed Bi Rite Market, at which point the
devil made me cross the street to the Bi Rite Creamery to order another kiddie scoop (they don’t count,
do they?), this one of balsamic-strawberry ice cream. | don't normally have ice cream at noon, but | knew
this was my only chance at Bi Rite this trip. Besides, | was planning a late lunch — before a visit to the
California Academy of Sciences, where | was going to tour Renzo Piano’s new building — at the Moss
Room, the museum’s upscale dining spot, so named because of its planted wall. Its chef, Loretta Keller,
also owns Coco500, one of my favorite restaurants. (Den’t worry: | got there, too, on Tuesday night.) But
for a reason that no one seemed able to explain, the Moss Room was closed, and | had to console
myself with lunch at the museum’s cafe ... or so | thought.

The cafe, which is run by Charles Phan of Slanted Door fame, offers a mouthwatering array of hot dishes
(Rancho Gordo posole, beef pho and shrimp and pork rolls among them); sandwiches like fig and
gorgonzola, Fra'Mani ham, and almond butter and ham; and salads like the heirloom tomato version that
| happily devoured.

Wednesday night took me back to Zuni for more pork — this time in a stew with turnips and fresh '
cranberry beans that did not disappoint. My plane left Thursday at midday, which left just enough time to
check out the rooftop sculpture garden at the San Francisco Museum of Modern Art and its cafe (featured
in the Spring issue of T Design & Living). | downed an excellent iced Blue Bottle latte, which gave me the
courage to face the airplane food. At 35,000 feet, | came crashing back to reality
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G0 ON EATING & DRINKING

Forked & Corked

Try This at Home: The Grown-Up Slushie

They're doing a lot of things right at San Francisco's Bar Tartine, the restaurant offshoot of the famous Tartine
Bakery and Café. Take this open-faced pork-belly sandwich, for instance —

a fresh slab of sourdough topped with egg salad, avocado, pickled jalapefios, and juicy chunks of pork. It's one of our

favorite sandwiches in the city, but we wouldn't blame you for wanting to hit a lighter note for dessert. Enter pastry
chef-proprictor Elisabeth Prucitt, who takes a scoop of house-made pear sorbet and drops it in a glass of Moscato

D'asti—a sweet sparkling Italian wine. As the sorbet melts in the gentle carbonation, it creates this vibrant alcoholic
slushie that really takes the edge off a hungover Sunday afternoon. She serves ginger snaps on the side for a little

spice and crunch, and the dish is probably the best $5 you'll spent in San Francisco. "I love the combination of fruit
and alcohol," says Prueit(, who uses a 2006 La Morandina Moscato, although any decent bottle will do. We dig it,

too, and the best thing about this particular combination is that it takes about scven seconds to make it at home, and it
works just as well with the raspberry sorbet shown here. Whether it's for a palate cleanser at a dinner party or a

postbrunch pick-me-up, we're keeping a bottle of Moscato and a pint of sorbet on hand from here on out.



BEST BAKER

Dec 2009 - Jan 2010 | Volume 18 Number 11

CHAD ROBERTSON

Man cannot live on
bread alone, or so
they say, but a guy
might he tempted o
try after eating Chad
Rohertson's naturaily
leavened loaves, now
ranked ainong the
very finest French
country hread on
Earth. As a West Texas

western reserve when
hie demurs about his
secrets, saying, “Tha
way that | make hread
is really just dictated
by mwy lifestyle.” Which
is basically a whole lot
of surfing, as he builds
his baking schedule
around the waves.
Look out for his tell-all

native and scion of a family, Robertson manual, Tartine
third-generafion hooi- marries high-plains Bread, due next year
and saddle-making humility and far from Chronicle Books.

EXPERT ADVICE: "Most important is a long, long, slow rising. That's how you
develop flavors. Our bread rises in a cool place for more than 30 hours.”
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why settle for one absolutely exquisite, utterly

delightful, dense, gooey, luscious, tovely, satiny, )
nutty, fruity, chocolaty, layered, fresh-from- — ©

the-oven, gorgeously frosted cake whenyou carp
have ten? We asked some of America’s most

brilliant bakers to dream big and come up with

a delectable dessert for our tenth birthday.

The resultis a little slice of heaven.
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THE RECIPES

Lile Is Sweel

Start your ovens: The cakes are here, and there's a new favorite

for everyone! Fair warning—cakes this beautiful don’t come easy.

Time to summon your inner Julia Child (for story, see page 234).

Elisabeth Pruaitt’s Lemon Cake 1% ts). sea salt
Lind grapefruit essence at bovifetteslarder.com. V2 tsp. fresh lemon juice
Fhis recipe calls for 18 eggy and 9 femons. The 2 Tbsp. unsalted butter, cool,
[irst 7 steps sheudid be dome the day before, cut into ¥-inch pieces
Lemon cream:
Caramel: ¥ cup sugar
¥ cup heavy cream %3 cup fresh lemon juice
1Va-inch picce vanilla bean, splir and (from 4 lemons)
sceds seraped 3 large epps
14 cup sugar I large epg yolk
1 Thsp. light corn syrup Pinch of sca salt

g4 MAY 2010

HERE COMES THE SUN Elisabeth Prueitt, James
Beard Award-winning pastry chef and co-ovner of
Farillng Bakery in San Francisco, created a lemon
cake filled with layers of caramel, lemon creant, and
leron-grapefruit curd, all topped off with a jumble
of hand-spun-sugar Mewers, "I spent many sunimers
at the beach as a kid drinking lemonade, and those
memarigs, s0 bright and warm, are evoked in this
cake," says Prueilt,

16 T'bsp. (2 sticks) unsalted butter, coal,
cutinto ¥-inch pieces
Lemon curd:
4 large cgg yolks
Y2 cup plus UTbsp. sugar
Y4 cup fresh lemon juice
(from | to 2 lemons)
Y cup fresh grapefruit juice
{from | small grapefruit)
Pinch of sea sale
10 Thsp. (1% sticks) butter, cut up
8 drops grapetruit essence (or
14 esp. lincly grated grapefruit zest)
Cale:
1 cup plus 2 Tbsp. whele milk
7 large egg yolks, at room temperature
1 large egg white, at room temperature
2 tsp. fincly grated lemon zest
2 I'bsp. fresh lemon juice
2 tsp. vanilla extract
[ esp. sale
3 cups cake Hour (not self-rising),
plus more for dusting
134 cups sugar
5% tsp. baking powider
{1 Thsp. (I stick plus 3 Tbsp.yunsalwed
burter, at room temperature
8 ounces goad-quality white chacolate,
chopped, melted, and cooled
Lemon buttercream:
Yo cup plus 2 Thsp. sugar
3 large cgg whites, at room temperature
V4 tsp. cream of tartac
19 Thsyp. (2 sticks plus 3 T'bsp.) unsaled
butrer, at room temperature
Y% cup leman cream (recipe follews)
2 Tbsp. fresh lemon juice
12 drops grapefruit essence {or
¥ tsp. finely grated grapefruirt zest)
For assembly: .
V2 cup lemon juice {from 2 o 3 lemons)
Y cup sugar

1. 1o make earamel: Cembine cream and
vanilla bean seedls in small saucepan. »
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Cook over medium heat until hot but not
baoiling, about 2 minutes. Cover and set
aside.

2. Combine sugar, 2 Thsp. warter, corn
syrup, and salt in a medium saucepan. Bring
to a boil over medium heat, stirring to
dissolve sugar. Boil, without stirring, until
syrup is nmber. Remove pan from heat ain
immediately add warm eream; mixture
will bubble vigorousiy Add lemon juice and
whisk until blended. Let cool 5 minuees.
Add butter and whisk until melted. Lec
caramel cool, whisking oceasionally:
Pour caramel into a small glass bow); cover
and refrigerate overnight.

3. To make lemon ercam: Inaglass or
stainless steel bowl set over a saucepan

of simmering warter, whisk firsc

5 ingredients. Cook, whisking, until
mixture thickens and reaches 1B0 ona
digital thermometer, 15 to 20 minutes,
Remove bowl and let caol ta 1407, about
10 minuees, whisking occasionally. Whisk
inbuteer, about 4 Thsp. at a time, until
melied. Pour lemon cream through
astrainer into a container and let cool.
Cover and refrigerate overnight.

4. To muke leman card: In a medium-
heavy nonrcactive saueepan, combine
first 5 ingredients and grapefruit zest

(if using instead of essence); whisk to
combinc. Add butter and cook over
metdium-low heat, stirring sidles and
bottom of pan constantly with
heatproof rubber spatula, until mixture
thickens, coats back of spoon, and reaches
180% on a digital thermometer, about

15 minutes. Do not let mixture botl. Pour
through a strainer set over a bowl,

Stirin grapetruit essence, ifusing. Let
cool; cover and refrigerate overnight.
5.7lo make cake: Preheat oven to 350°.
Grease two 9" x 2" round cake pans. Line
bottoms with parchment paper. Grease
paper; dust pans with our; tap our excess.
6. In asmall bowl, mix Y2 cup plus

2 Thsp. midk with cpg yolks, ¢pg white,
zest, juice, vanilla, and saltwith a lork.

7. Ina stand mixerwith paddle
attachment, combine tlour, sugar, and
baking powder; mix on low speed until
blended. Add bucter and remaining

Yz cup milk. Beat until sinooth, scruping
bowl. Increase speed to medivm-high ane
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Find the recipe for these
cupcakes, and all

the featured cakes, on
oprah.comfoturns1o.

beat L minute. Add cgg yolk mixture,

in thirds, beating on low specd after cach
addition until blended. Mix on medium
until smooth, abour 30 sceonds, Add
white chocolate and beat until well
blended, about I minute, scraping bowl.
Divide batter between pans and spread
evenly Bake 35 to 40 minutes, oruntil
atoothpick inscrred in center of cake
coues out clean. Let cool 10 nvinutes in
pans on wire racks. Run a knife arouud
sides and invert cakes onto racks. Remove
parchment; cool completely. Layers can
be wrapped in plastic and refrigerated.

8. To make lemon buttercreant: In a small
saucepau, combine ¥2 cup sugar and

3 Thsp. water; bring to boil over medium-
high heat, Boil until syrup is 250° on a
digital thermometer, abourt 5 minures.

g. Meanwhile, in a stand mixer with whisk
attachment, bear egg whites and cream
of tartar on medium-high speed until soft
peaks form. Add 2 Thsp. sugar aud heat
until stitf peaks form. With mixer on
medium-high speed, pour hot syrup in
thin stream into whites, making sure
syrup does not lvic whisk. Scrape bhowl
and beat { minuce. At medium speed, acld
butter 1'Thsp. at a time, beating until
blended. If buttercream doesn't look well
blended, heat on high speed until smooth,
abour I minute, seraping bowl, Add lemon
cream, lemon juice, and grapefruit
essence or zest anel beat uneil smooth,

10, To assemble cake: Ina small howd,
combine lemon juice and sugar; let stand
S minutes and chen stir uatil sugar
clissolves. With a serrated knife, sphit eake

layers in half horizontally, making 4 layers;
turn cut sides up. Brush with lemon syrup.
Mierowave caramel an high 30 seconds;
stir until spreadable; divide; spread on

2 layers. Place 1 layer caramel side up on
aserving plate. Spread with half the
lemon cream. Top with a plain cake layer,
brushcd sicle up, Spread with lenmon curd.
Add remaining caramel-topped layer;
spread with remaining lemon creant. Top
with last layer, hrushed side down. Gently
press dlown on layers. With an offset icing
spatula nrhuteer knife, smooth excess
filling on sides. Refrigerate for 1hour.

11. Spread about 1% cups buttercream

over whole cake to crumb-coat.
Refrigerate 20 minutes. Frost wich
renmaining butterercam. Refrigerate;

take out 30 minutes before serving,

Matkes 12 1o 16 servings.

Christing Tosi's Banana Cake
Giandreja G bazehuit-flavored chocoluts)
and bazelnut prafine paite are sold at lepicerie
cont. The first 9 steps can be done fur cefenice,

Banana cream:
# pound very ripe bananas,
cut into l-inch ehunks
¥ cup whole milk
V2 t3p. fresh lemon juice
Ltsp. untlavored gelatin
Y2 eup sugar .
1"Fosp, plus [ tsp. cornsearcl
18 tsp. sale
3 large egg volks
1 cup heavy cream, cold
3 Ibsp. unsalted butter, cut into pieccs ¥
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Wake and bake From right.
slicing bananas into chocolate-
coated shells for banana cream

larts; scraps of croissanl dough.
Belovs: Chad Robertson makes
ctoissants for the morning bake.

THE SELBY AT
TARTINE BAKER
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At Tartine Bakery, Elisabeth Prueitt and
Chad Robertson have made flour and
water (and butter) hot commodities.

b |

otonly do San
Franciscans have access
o anc of the best
farmers markets inthe
counniy, they can also
goto the Mission District for the best
country foaves (which sell outalmost
as soon as ey hit the racks at 5 pan.)
and ather rustic-elegant delights made
by Chad Robertson and Elisabeth
Prueitt at Tartine, The couple’s mostly
organic ofterings are worth braving
the inevitable line. Start vour (natural
veast) starter: Robertson’s brand-new
book, “Tartine Bread," follows the

LT

couple’s"Tartine."”

Pastries, puffs
Clockwisc from
above: Laurie Ellen
Pellicano prepares
quiche; the bakery,
on the corner of
181h and Guericro
Sueets: chocolate-
caramel shells for
coconut cream
talts; Sarah Pasco
hakes gougéres.
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Flavors Lell: Prueitt
preparas frangipane
croissants. Belovs
[amily maal — a tart
of figs, thyme, honey
and fromage blanc.

Layers Belove: Elisabeth Prugitt
decorates a fruit Bavarian cake wilh fresh
llowers, Right: the cafe at breakfast.

toaves Chad Roberison's country bread is available
only after 5 p.m., Tuesday through Sunday. Advance
arders recommended. (Cr mrake your own with the
recipe in “Tartine Bread.”)
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Lives Tram lell: cocoa-mb rochers; Robertson vaxes a surlboard
on his deck (fail has arrived); Prueilt, Robertson and their
daughter, Archer, at home.
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Chad Rubaer tson s youny, and cool, but ol the Woest Const
varieny: seseruffy-cure st ler dadwith acserious bread ob-
session, His cornestand lovely TARTINE BREAD {Chronicle
Books, $40) <hares seovels ol the natueadly T nsented
Kitsl A eo owner of the beloved Tartine Bakery In San
Franeisca’s Mission District (ve alimost missed ilghte,
standing in line for croque tmonstems and bread pudding),
Rolmt taon shares ievecipse lor haeae conmbry hrogad that's
worlth attempring, Al e de piges of detailed instu:
tions i elear phintographs are proof he really wants vou
Lo st ceed. glarther, um, peeof: he gave his rectpe (o bwo
noviee balkoers, and melaces their notes.)

Rabuertsen’s hasic method incorperates some elements
of T wild iy papidal woskiemd method you bake the
donph i cast-iron casserole tereabe aomini-oven -
except that vouw have 1o Gike nechr mere cace than no
Bnead = dumnp=md-stie approach, To he hanest Gnd 1l
[cined of kills me to say this), the na knead method works
Liotter tonmy impatient Tast Coast life, i Robertson
dicdk inerease my understindimg of the mysteries ol bhread,

Awithout Gexmp, my bram like Peter Remhaot's hoole can.

There are plenty of varations. pizzecdoteh, swealnot bread
and the seductive beoehe Loy don, sehic b oo possates bic
coin, hivvebnuds, thyme aond ommge zest, Especially poreal
is the chapter onowhat to do with days-old Tread, The
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and mearbatl sanhaiches will keep you from linishaog the
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Tartine

In San Francisco’s Mission neighborhiood sits Tartine, one of the most well-known and well-loved bakeries in
America. There are tomes written about the perfection of the loaves and pastries, and a visit to this stunning
spot cannot be more highly recommended, Baker/co-owner (and James Beard award winner) Chad
Robertson has written Tattine Bread, a gorgeous cookbook that not only shares his coveted recipes, but takes
you through how to do them with photography and instructions that make you feel like you are standing over
his shoulder. If you or somicone you know loves to bake, this book is a must. Chad has given us an exclusive
recipe for whole grain seeded bread with three more recipes showing how to eat it. With him as inspitadon, I
am determined o try my first natural leaver!

Love,

gp
Chad Roberston's recipes for GOOP:

TR

Yield: 2-3 loaves

Chad’s Note: This is a basic light whole grain dough made using a poolish style pre-ferment and 2 long tisc.
The seed mixture adds a certain flavor profile 1 like, but the plain whole grain dough, without the seeds
added, makes a good basic light whole wheat bread. At Tartine, we use natural leaven to make this bread, and
I've provided that option as well. You'll find more detailed instrucdons on making and maintaining your own
natural leaven in our new book, Tarfine Bread.

Poolish Pre-ferment:
The overnight poolish pre-ferment is prepared a day ahead of the dough as the flavorful leaven. After the
dough is mixed, it is termented slowly overnight in the fridge to develop even more flavor.

. 200 grams all-purpose flour: 100 grams white / 100 grams whole wheat (both all-purpose)
: 200 grams water (70 deg °F)
. | gram active dry yeast

Prepare this pre-ferment the day before you will mix your dough. To make the poolish in a bowl, mix the
flour, water, and yeast. T.et stand at cool room temperatute overnight (10-12 hours). If you are not ready to
mix your dough after the 10-12 hours at room tewperatute, put the poolish in the fridge and use within 8
hours.



Natural Leaven:

It you'd like to make this dough with a natural leaven instead of a poolish pre-tectent, start by mixing
together | cup of flour (half white, halt whole wheat) in a small bow! with enough warm water to make
loose batter, Cover with cheeseeloth and let sit av moderately warm room temperature (70-75 degrees °F) for
about 3 days. Uncover, and discard half of the mixture. Add another measute of your flour blend with
additional water to refresh. Cover again and let sit tor about 2 days, Repeat this process again—teeding once
per day undl the stareer is 1ising and falling in a predictable manner. Once the statter has reached this stage,
you can feed it at night before bedtime and use it to mix your dough in the morning. [f using this natural
starter to leaven your dough, dectease the amount to 200 grams (per kilo of tlour rotal) and increase the
watet to 750 grams.

Dough:
. 85 grams seed mixture: flax, pappy, and toasted sesame
. 650 grams whole grain wheat tlour
. 350 grams sifted white wheat tloutr
. 700 grams water (70 deg °F) (750 grams it using natural leaven)
. 400 grams poolish pre-ferment — recipe above (200 grams if using nawral leaven)
. 30 grams salt

At least one hour prior to mixing dough, soak the seed mixrmure with 85 grams of hot water to absorly water
and cool to room temperature.

To mix the dough, add the water to a large bowl, Add the pre-terment and stir to dispetse. Add the blend of
white and whole wheat tlours. Using your hands, mix thoroughly until no bits of dry flour remain, Let the
dough rest for 20 - 40 minutes.

Afrer the rest, add the 30 grams of salt with the mixture of seeds and incorporate into the dough, Dipping your
hands in water, continue to fold the dough on top of itself to develop the dough and dissolve the salt. You can
add a splash of warer to help dissolve the sale. Let the dough rise for about 3-4 hours at moderately warm room
temperature (78 deg °F) giving a dozen turns in the bowl every half-hour to continue 1o develop. After this
inidal {bulk} vise, you are ready to portion and weigh your dough into individual pieces for loaves and, after the
final shaping, retard the tising for another day in the fridge to develop more tlavor.




If you'd like to use the dough an the same day: portion into 2-3 pieces and shape into rounds. Place cach
round into a linen-lined basket and let rise at the same moderate warm room temperature tor another 3-4
hours before baking,

If retarding the tising for another 12+ hours: cover and place in the fridge for up to 16 hours.

Whea you are ready to bake, pre-heat your oven along svith a heavy Duteh oven and a dght-fisting lid to 500
deg °F. Remove the loaves from the fridge. Carchully flip the loat into the pre-heated Duteh oven. Place the
licl on top to seal completely, and put back into the oven. Immediately turn the oven down o 470 deg °F and
hake for about 20 minutes. Carefully remove the lidl and bake out tor ancther 20-25 minutes until deep golden
brown. Remove bread to wire rack to cool.

If you're baking multiple loaves, carefully wipe the Duteh oven clean with a dry kitchen towel and repeat the
process beginning with pre-heating the oven,

Grilled Cheese 8 Onions

Yield: 2 sandwiches

. 2 small onions

. 6 thsp extea viegin olive oil

. 3 inch sprig of thyme

. 1 bay leaf

. /2 tsp salt and pepper to taste

. 4 slices whole grain bread

. Cheese such as cantal, gruyére, cheddar {enough for one sandsich)

. 2 - 3 thsp butter

Caramelize onions: pecl and slice onions thinly. Heat olive oil and sauté onions with bay leaf unul soft and
deeply earamclized, about 15 minutes, stirring every few minutes. Pull the leaves off the sprig of thyme aad
mix in. Season with salt and pepper to taste.

Spread the onions on one slicc of bread, top with cheese and a second slice of bread. Butter the outside of
the sandwiches and fry in a skillet until the cheese melts and the outside is golden brown.




Smolked Salimon with Hetb Butter

Yield: 1 sandwich

. 2 thsp unsalted butter, toom temperature
. I tsp chopped tarragon

’ I tsp chopped thyme

. I tsp chopped chervil

. 17 tsp salt

. treshly ground peppet 1o taste

. 1 slice whole grain bread

. thinly sliced smoked salmon (about Y4 pound)
. 1 tsp chopped chives

Malke the compound butter: in a small bowl, mix the butter, tarragon, thyme, chervil, and salt.
Spread on the bread, top with salmon, sprinkle the chives over the salmon, and rtop with second slice of
bread. Grind white pepper to taste.

Late Summer Chicory Salad with Seeded Whole-Wheat

Serves |

For the salad:

. G leaves chicory, any type

. 2 radish

. 2 small patty pan squash (also known as scallop squash ot white squash)

. G sprigs purslane

. 12 small sprigs watcreress

. 12 thin slices bulb of fennel

. 12 thin slices cucumber

. 6 fronds of top of tennel

' | thick slice whole wheat bread, torn into croutons, tossed in olive oil with fresh thyme and salt.

Toasted on a sheet pan until golden and crisp throughout.



For the dressing (makes extra):

. Vg packed cup of watercress leaves

. ¥4 cup aloli or mayonnaise

. 2 — 4 thsp lemon juice

. 2 tbs fine Dijon style mustard

. 2 ths tarragon leaves

. 4 stems chives or | scallion, white and green, 57 long
' Yy tsp salt

. pepper o taste

Cook watercress in a small saucepan of salted boiling water for 30 seconds. Drain and rinse the watercress in
cold water, Squecze out excess water. Put all of the ingredients in a biender and process until smooth. It the
dressing needs to be thinner, add a litde bit of water and stir in undl it is thin enough to drizzle on the salad.

Adljust seasoning if necessary,

Toss all of the salad greens, shaved vegerables, herbs, and croutons together, plate, and drizzle with the

dressing,
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IN A CITY BUILT ON SOURDOUGH,
CHAD ROBERTSONMN 1S REINVENTING
LOCAL BAKING TRADITIONS TO MAKE WHAT
MANY CONSIDER THE BEST BREAD IN THE
WORLD—ONE EXTRAORDINARY LOAF AT & TIME,
BY TODD OPPENHEIMER

PHOTOGRAPHS BY ED ANDERSON
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It's bidh in the afternoon. As usual, the
line is out the door at Tartine Bakery,
a caté in the heart of "the Gastro! as
the cuisine-obsessed blocks around
this comer of the Mission, at 18th and

Chiervere, bave been called. The day’s Inead, which stnted
coming out of the oven less than i houe ago, is abeady sold
ont. People are pissed.

Back in the kitchen, Cliad Rebevison, Tavtine's colounder
and leadd breadmaker, is shuting down the massive, lour-deck
oven. lle regress that so many customers leave disappeinted, hut
not 3o mucle that he's willing 1o cliange his ways. \While other
bakeries produce dorens of brewd varicties—reiabana, focaccin,
pain de mie, brioche, and more—Rolxer son concennales an
one: his signature counny loaf, with variety achicsed simply by
tolding ine diflerent avorings (walnns, olives, sesame secids).
FLCI be the Tirst w el you tha the roughly 175 toaves he bukes
cach day, aomerve asterisk by moss commercial standards, see net
a viable business model. "Lntine's sandwiches, aleng with the
cukes, cookics, and croissants produced by the bakery’s pastiy
chels, keep the lights en here, But bread is Robentsen’s passion,
anl the kitcheris his workshop—the place where his intellec-
il curiosities inteesect with flour, water; aned salt.

1 2007, Mk Bitunan, the populivae NMeao Yok Fimes Tood
writer, calted " Lartine his “lavorite bakevy in the United Stnes.”
The nest yesy, Robenson imd his wife, Elisaleth Peueit, shinecd

ABGVE: Tarline Bakery stays busy lrom morning, when croveds lina up for collea
and paslies, until the day's end, when tho bread [s ready and typically sefis out
in [ess than an hour, OPROSITE: Baker Chad Roberlson {akes alf his lace mask
aad breathes in some Hour-free air.
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the: James Beard awird Tor CGhestanding Pastry Ghiel,
A year after that, Peter Reinhat, the dean ol Ameri-
can bread writers, published i theads Bvery Day,
which deseribes his lirst enconnter with T tine’s
country loal this way: "I thonght I'd tasted goocl-as-
it-gets bread belore, but this was a time-stopper, it
mstantly hecame my single fwvorite bread in the
world.”

All this aeclaim s aetraced several exprmsion
ollers, complete with funeling. Robertsen has turned
them dlown, wostly hecanse he knows he cinn'l clone
Tantine withnut cloning himself. (Allwuogh the bak-
ery is anply atalled—it now employs 55 people—
Robertsen is there, baking biead, almost every day.)
Move imporeant, he points out, "we have a lot of
ideas. None of them iaelude re-creating what we've
aleeady done.”

‘L hose ideas revolve araued what has always diiven

Rohevisous linding ever vicher Mave
al e, Le's spent yems nying 1o make a baguetie
that matches the one in bis inagination. Evewr though
liis country toal is now considered onc ul the Best in
the workd, Rebertson wants even wune fhavor 1 have
Lo g really deepr to find what ' leoking o, he
tells e, "1 have o be preuy obsessive about "

On the sinface, Roberison—an avied snrler and,
at 39, lean as a snake—is extremely calm anel easy-
going. But wheu he's not at the bakery, he ¢ scem
precccupied and is often unable to wlk about any-
thing other dem nead for very long. Sometimes lic
docsn't thorenghly calm down until he bus dongh
in his hands, at which point he linds icdiflical o
alk. “When £ shaping,” he says, “1 just like to e
with 1he bread.”

T'hus Far, Roberison's obsessions live alieady
wurneed wp cnongh new ground Lo redeline pupular
conceprions ol avtisan hread, While: following his

[analical nose, he has also scumbled on hidden waths

behind some very popdar culinary myths, especially
concetning the nature ind virtnes ol sourdough.

LITTLE: DEFINES SAN FRANCISCO'S FOQGY SPIRIT
more viscerally thin s sovrdougle veacl. Vhose gy
white loaves are the signature of the city's cacliest
cdays—ihe oflspring ol San Prancisco’s oviginal “lers,
those sorully miners of the gold rush, who, for lack
ol bnulactured yeasy, ate hread made with a stavter
thiat they kept alive ina dimk coraer ol their sovam-
side Lents,

Countless Bay Area bakeries have wisen lrom ins
hardseralible past. French immigiants were the fivst

s ina simple loul’
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TOP: The light texlure and Lhe network of holes
Lhat characterize Tarline's country loaf are the
results of a long fermentalion, genlle lurning,
and a carelul touch during lhe shaping process.
BOITOM, FROM LEFT: Roberlson's restless
obsession with bread has him searching lor
even more vays Lo hring sut Ihe flaver and
sywealness of the wheat

COSINVUEL NYS 0107 dIgmEaon

[
[#1]



TOP, FROM LEFT: The deugh for Noberlson's
country loaf gocs through an exlended
fermenlation before it can be shaped into
beoules; bagueltes finlsh Lheir rise neslled in
a baker's cloth beforo heading {¢ the oven.
BOTTOM, FROM LEFFT: A Judiclous sprinkling
of lleur keeps Lha dough from sticking lo
Lhe cloth, hut too much flour can win the
crusl; freshi-from-the oven haguelles cool i 5
briefly before heading to the relail counter. -

IHE AROMAS ROBERTSON HAD IN MIND HAD THEIR'ROOTS (01 1S FIRST APPRENTIGE: 4
GHIP IN FRANCE " REMEMBER THINKING, 'HOW CAN | GET THAT SMELL AT THE
ENDR MOW CAN || TAKE THAT BACK A FEW STEPS TO CAPTURE THOSE AROMAS Y -

e -
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Lu comaercialize the miners’ coawse tastes, louned-
ing Doucdin Bakery in 1819, Other bakers from hoth
France and Ttaly soon juined the wend, giving bitth
Loy such memorable names as Pavisizn, Toscana, Royal,
Colombo, Bordenave (still in opevation in San Rat-
acl), and, moat wournludly, Larrabatn, e souree of
the city's heloved Dack Bake and Exua Sour loaves,
which looked like overweight bagueuwes, Larrabaiu
closed in 1976—funously bankiupted, or so the story
gocs, by a Lual delivery-tnek actident and the ensu-
ing kuwsuit. (Actually, Lartabar's insureuscovered
the lawsoit; the bakery dicd from poar management,
close ohservers ol the Bankraptey say)

By the tawer hall'of the 200th contuny, though, the
quality ol bread in the Bisy Avea anel across the world
a result ol using industri-

hiul begun asteep decline
alizeel while flow wnd excessive dases of instant yeast
(the laweer causes dough o vise aunificially quickly,
which vobs hread of the favors brought about by na-
ural fermention). Tlhen, i the late 19705, o bushoy ac
Cites misse named Steve Sullivan—-under the spell
ol the new gowrmet-lod movement propelled by lis
Ixoss, Alice Witers—began baking bread Tor the res-
Gutant, [n 1983, using a himdmasle stanter, Sulli-
vint hatched his owin bakery: Acme Bread Company.
Acme's suceess inspired the creation of wore bakeries
in the Bay Arcaand beyond, and Amerien’s artisim-
Ireael movement ok ol

Senrcdorgly, it NS oul, is mostly o werm ol ar
Techmically, it describes all manier of natunably leay-
eneel bresds—1that is, any bread that achicves its rise
with nanral fenmentation, lrom a souccdongh st ey,
vather than witl insimt yeast. In the vetail would,
hreads calle<d sourdongh are those thiat have w more
intense sour flavor, San Fianciseo's version is one of
the genre’s most extreme ox;unplcs.—;uul not a ler-
ribly well respected one. "As fur as my international
Iriends ave concerned, sowrdough iy a mistake,” Craig
Ponslord, chaivimim of the heavd fov the Bread 1hakers
Guild ol Avneric, wld e, “1's an oveylermented
hvead, where you can't tuste the wheat.” Robertson
basically agrees, as dues Michel Suas, the venowned
fouuder of the San Francisco Baking Tastitute. 10
be: sev is easy,” Suns says. Uhe skill af the baker is
o create st natural leavening activiey™ -that is, with
asourdough stacter—"uudl still getaomitd flavor”

Sa it is no sovpnise that Robeitsen, who appren-
ticed in bakeries in Mrance [or several years hefore
coeming o Culifornia, Gvens wsowm dough vather
cifferent frone that of local tradition. TTis hakery's
mainsiay, estensibly o French classic called pain ee
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THE MYTH OF THE MOTHER DOUGH

SCIPNTIATS TAKE & CLOSE LOUDE &7 THE BEAL MTTORTY OF GOLUAmoLran,

Onco upon a lime, back in
19564, a tiny hamial called San
Francisco suppoiled close lo
80 Lakenos. Tho aldust of them
all, Boudin, is tho only wno ol
thoso that survives loday,

[nls selwkda, Moudin $10s on
a pedostal: ho lone kovpor of
a ona-ol-a-kind aecral rgipe-
mainlamed via “limo-honoied
melhods,” acgording toals well
promoted backatary -thal hegins
vath a *maother dough” stniter
Ihal has bzen "diviklod and
reptemehed” daily lar morp than
£0.000 slravght days This dougrh,
Boudin preoudly announcos on
ovory packago of ito tuend, 18
“auniguo combmanon of indigo-
nous nalural yeast and laclaba-
clfos™ thatis “"caughl’ fram the
Aic™ nnd gan gurviva “enly 10 our
fog-eooled chimato.”

Boutin's mukoling has beon
apoclactlasiy succossiul, In
1976, when Doodin oponed
a hakery i Chicago-its firsl
oxpansion outgido tha Bay
Araa-tho Gitaudo lanuly (who
bought the bakaey leam tho
Eoudm fanuly in 1941) gut vy
tohwision covaraqjo from Charles
Kurall, g a meation from Wal-
lor Cronkile, vehen il insurod
ha mothos dough lae S 1 ol
lion; pul i1in a molnl alrongbex;
had it ltovin on [ho soat nel to
Lou Girnudo and his dad, Slovo,
tho bakery's ovened; Hhes hadal
dolvarad it to he now akaiy
i o Brink's track. To 1hia dny,
Bouwdn goney roptonishod
mother dotgh 10te bakeniog in
Glieage, San Diego, und Des-
noylond overy monih~Toegnuen
tho compuny beligyeo thal the
dough losas i diglinet flavor
uaed lnverving abilibion within n
low vianokn,

Buuddur'y gtory has Ing)s.
Bukars hivo fong tokaiy gruat
pang e cullivnto and gruaand
thair slanlar, belioving it
oneo thay gol u keogot, 1oy
muslminkun it at all cosks o
ulvo fane thonagie,

Sturling] frwn they lop, tho nigth-
elogy Jotonstiicin a s way:

"UNIQUE" STARTER DOUGH...
Not guite, Duzidus ago, i pair
ol heatogiste from Hho USDA
sluehisd vourdough slortosy,
hoping lo idonlily Ho unkgue
propertias ol Sao Frongisco
souidough, v 1071, Thay pub-
lishod npragut, which ik sineo
brcomn famony, hal lnekled o
now bnatonn they oamed Lueto:
Tty sanfraneiseonses, {Thi
[k nigiasstinl aveon ptented a
dring voruion of o Baclasee nnd
aold it to Noodin, alihaugh thi
bukory ovmoe nny thoy toer

The Ooudin family, cca 1880, with one of Lhe wagons used to deliver
Lheir [amous sourdeugh bread throughoul San Frandsco.

vaed iL) Hoseguor, formonlalien
sciunbislg havo sineo dalected
L. sonlanciscunsts all pvor Lhe
worll Thoy'vo algo discovared

thal uny lonwrangor local urgin-

1smy dhatinel to a doagh argn't
Larribly impocinnl o how e
broad bakos or tastos. *Of
course, road hay local flavors,”
saya Micingl Gacnilo, nsnocs
alo ofossee of thu Univorsty
of Alborta’s Jopartinonl of aye
cultieal, foosi, and nulrilionat
sciongo. "The road in San
Francisco is dedferont lrom tho
broad i Edmandlon, wiveh 1
hfforond fror tho Lread in Fm-
landt, bul thoy all contaln virtn-
ity i aren laciobacitl ™ 1%
tha ivgrodionts ned tho ocesa
usind lo mika Lhe broad, nol tho
baglana, that most influanen a
Dread's hvor,

15 AN OLD STARIER BETIER
THAN A FRESH CONE 7

Mo~ as sacrilngioua sy this
gounds t bakere acound
wotld, i parloctly good slottar
e b atlo from sceateh valhe
In 0wk or o, wuing only
Hour and verle, Studenta at the
San Fumeigco Bnkag Inaliuto
do lirg albtho ima Tt Loodin
wir't tha only bakory fo guaad do
atartun Aceno raad Canprny
doon, loo, lor lradtion's sike—~
nndd s dndg Chid Hoburison,
jimt to nvold 1k hnsuto of
rahutdiagt ona lrom goraleh,

ARE THE QUGS "'CAUGIHT"
FROM THE AlR"?

Penlialily not, Bul L seofnacin-
cansista atiginn sro alfhundor
eintriln, Somo seionliste boliova

Uiat tho Bacteda grow on grain.
Qlhwry, sush ng Gaonzla, admit
Lhat tho eriging remain a mystory.

DO THEY SURVIVE "ONMLY IN
OUR FOG-COOLED CLIMATE"?
Mo. For hroad, tho ienn virloe of
our climato s e comparalivaly
ovld and wlably temiperatusas,
Beforo 1hn days ol relngeralioo,
healingg, and air-condsioning,
this malteradl. Today, any roart
haker cain duphenta our chiatn -
al feasl fur the aposes of
broadimaking-by payng ntlup-
lion to romn and dough termjer
aturon. "I Linako bread by tha
rinma process and g tho gamo
mgredionie Boudin usng, soy-
whoro in 1o wold, vl Inslo
1ho gomn,” vays Craig Ponsford,
chaveman of tho baard of thn
Broad Bakers Guld of Amarica
and 4 lofraot burinugs parinee
ol Boudin'as

HOW ABOUT THOSE “1IME-
HOMORED METHODS"?

Eyven Lou Grravicdo agrosa Uiot
s i o il ol nosteoleh. Throogh
he firsl hindl of Boudiuy's hilory,
algr all, eafigoration U koy

L modor bakmg=duln't oiial,
10 Ihir compiny empioyed Gold:
utorigie toehnlfauey nuehnn an
viinsulateed shed o 2 bucket of
leo, Boyond his acknowlodye
mnpl, hoveovor, Gitottdo proudly
rojecin thu (oud scieotisly’ anal
yais of tho company's claing,
“Ledon't give o oo goddamm
swhal othir poepr' gay," tue lold
rar "You aan mako bread
sour i you vennt! 11’ ol Sun
Friinciecy sonrdoughe 1K' junl
Ihat simn" -T.0.
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NOW FHAT SO MANY BARKERIES WI'H ARTISAN RROTSSAGME. SEMIFREBDNYE, BOULIN

AND SO ON-MAVE BECOME PRCODUGTION HIELLSES
COMPARATIVELY ONE DIMENSIONAL FLAVORS, ROBE

These oveisize, three-pound foaves, vhich sell for $7 aro Tarling's
slgnaluto bread. Roberlson prefers yrorking wilh large masses of
dough becausa Lhey're mera lemperaluce-stablo Lhan small ones,
and he finds Lhal lhe size allovs for a more aclivo lermenlalien,
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TURNING CILUT BREAD WITH
RISCIN BSTANDS NEARLY ALOME

cmupagne {“country breael”), is actually uncommon
in newly every 1espeet. Matle with organic (Lo, the
loal is unusually lavge: w foot-long oval that weighs
neatly theee pounds. Its crustis lavd bu renackably
thin, hiked ta a dark shade of hiown, When sliced
{the bread s s0 squishy, it must be cue with a very
sl knile), the oal opens inlo o moist lncework

al bublies and holes, like some bacterinl spove fielkd
tan amek. e intervioy, called the crunls, is maore
yellow than white or brown, with an insidious scent.
Undermeatl the caranel roastiess conumnon (o most
liresh bread is scmellow sourness, milder and maore
layered than what you'll finel in classic Bay Avea

breads. ‘L hien there's the taste—so rich, it's like o
cross between bread, sponge cake, and tangy ensiard.
“Exceptional,” the New Yink Fomes' Bittman called i,
“hecause it's a stose-fermened yeast Ineacl in a very
French siyle thads a welcome change from the [aren's)
ubiquitous souwrdongly.”

The intricacies in Rohercson’s bread seem to be o
natual by-product of an intdeate mind. "The graad-
son ol a West lexas custont-hoot maker, Roberson
witally wanned 1o be an architeet, But Lis first-choice
callege rejecteel him, so he went looking fior o trans-
pattable skill. Thag leel him to the Colinny Instiwte
of America in Lyde Park, New York. Rolertson and
Pructic metat GIA when the two were assigned o be
kitchen partners, a fate of alphalbetical order.

Winle he was still in sehaol, Roberison would dvive
for move than an iowr helore dawn to apprentice
wilh ai vuotthodox baker vamed Richard Bowrdon,
ownet ol the Berkshire Mountain Bakery in [Housa-
Lonig, Massachuseles, Bowrdon had heen wained as a
classical musician, but he cropped it when he decided
there was eaough good Frenel horn playing in the
world But ner enough good bread.

Bourdon maaght Robetson a preindusiial French
technicpue fou baking that invelves warking with very
wet dough. Leaves made with such a high pereent-
age ol water essentially hoil as they bake, thoroughly
covking the flour, s Bourdon's helicl thal grains
shonld be soaked and enjoy a long ermentation
hefove they're baked {au dea he drew from the mue-
rohictic fmod movement), The process is thonght o
untock the nutrition in whale grains that are other-
wise indigestible. "lo prove his poing, Bourdon ased
1o affer this suggestion: Ty 1o cook o cop of rice in
ladla cap of water”

Ltoweves, wet dawgeh i dilliculs wo bandle—ic sticks
tw the baker's hands, w the work sinface, o alimast
cverything in sight. But Bourdon coninuues on eace 102
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Falfmont San Francisco
where the future

SARERANCES GO

Wnown Tor its classic by design but conlemporary in spirit
and oflerings approach, the Fairmont San Francisco is pleased
to announce Intersect: a Fairmant Media Lounge.

This multi generationat game room provides guests and privale
events wilh access to a privale screening room, a Microsolt
Surface Table, Noor o ceiling Bang and Olufsen screens for
watching rovies and sporting evenls, Nintendo Wifand PS3
gaming slations and Mac {aptops for social nebvorking.

To hook this cutting edge social space,
phione 415 772 5175 for more information

intersect”

A FAIRMONT MEDIA LOUNGE

- OJ) SAN FRARCISOO NOVEMEER 20730

BREAKING BREAD

CONTINGID FROM PAGL 89

never gave up oo the idea, andd neither did Roberison. When
he opened his first bakery, Raherison developed his own wet
dough. [e il practical rexsons for this: 1e couldn’t aliord
aixer when he stcted out, and a solt dongh, despite its elit-
freult nature, is much casicr to hane-mix than sl one. Per-
haps more haporiant, the technique distingnished Robertson’s
brewd. “Chad pushes the envelope the fathest with fermenta-
Lion anck water content,” Suas Lold me. Roberison's large-scale
competitors conldu't work with such superhydraed dongl
Lrecause of ils elelicacy.

THE QUALITY OF BREAD RESTS ON TWO VARIABLES
beyonel ingredients: time and wemperatre. A baker who
kupws how to juggle these will find ihat they affovd consider-
able Hexibility; otherwise, the smallest changes can wreak havoc.
For exaunple, heat uaytores the microllora (bacteria and yeasts)
that give bread its creamy or flotal Muvors. But if the dough
gets o warm or cools for o long a time, the nead can sour.
All these (lavors are cssentially micrehial poop und larcts, since
Iwreacl’s areinas come largely fram the acids and gases that fers
menting inicroarganisms excrele. Fxpert bakers, therelore, ave
basically bug vanchers, fovever seeking balanee in theiv herds.

In sourdough brcads, these bugs fivst come 1o lile in the
starter, o fermenting mixtare of (fowr and water that bakers
vely on to give bread flwver, stractnre, and shelf lite (without
preservatives). Stacters ave mysterious brews and a linde fussy,
much like a baby. “They both burp, Bot have & very strange
sinell coming ot of them, and you have we get up and fecd
them,” Suis recently told onc of his classes at the San Prancisco
Baking Instinte.

Many bakeries boast staters that are decacles old. Some are
heirloom mixes handed down for generations; athers, conn-
posed more recently, began with seductive ingredicns like
apples, raisins, and grapes. Acne Bread Company and La Brea
Bakery, i Los Angeles, me famous [or hatching their starters
with grapes. While these stavters may have smelled froity
their inception, the grapes don't really inlhienve 1he chaacter
of the read. Scientists have repeatedly found that once (lour
Juins the mix, the bacteria developed in a starier will domitate
any other organisms, iduding fruit Bacteria,

Acme's Sullivan acknowledges that his grapes don't ereae
anry special Havors in his bread; nor does it make a major dif-
ference thaat he has kept his stmwer wive for the past 20 years.
“1esimply means ti people have heen paying attention 1o it
i unbroken way,” lie says, “Anc that's a good thing.” Rob-
ertson, oo, has muintained his starter for 15 yews, but only as
anatler of convenience, 10iE were lost, he says, “it would throw
a three-day kink inwe shat [ de, but thar’s prewy muelr in”

ROBERTSON AND PRUGITT OPENED THEIR FIRST BAKGRY,
Bay Village Bread in Point Reyes Ssation, in 1995, Back then,
Robertson macle the breud alone, working tireagh the night
el chopping woocl duving the day o fuel his enstom-made
brick oven. Belore lonyg, he recalls, he was sleeping in shifls
and “walking around ina dave” Neighbors got used 1o secing
hinn pacl acress the street in his pajanias and Gy slippers o
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buy groceries. hat wasn't too bad,

kinel of look like prjantas anyway.”
Mast moclern akers keep relatively normal sleep sehedules,

thanks 1o innovative techmologies such as the retarder—a ey

e says. “Bakers” pants

refvigerator that Lits variances (o tming aned humidity, thus
delivering oven-ready dough at a baker's convenienee. Rolert-
sotr rouldu't atlord a vetarder;, so e improvised. Each night,
he'd stack baskets ol dough like Linceln Loygs in his yellow *53
Chevy delivery v, *“Lhen I'd voll down the windaows,” he
recalls. Lle got some sleep but ot the flavor hie was aller,

The aromas Robertsen bad in mined had their voots in his
livst apprenticeship in France, "The tibs of dough he enconn-
teved there emitted a cich, sechictively sweet seent ol Gresly,
newly meistened flour, but he conld never understand why
that smell was always gone-—o quite muted—Dby the time the
bread wis bakeel, *1 remember thinking, ‘[Tow can | get dhat
simell ag the end? How can ©ake it back o lew steps to cap-
e these aremas?™ Robertson says, He soon discovered tha
il e usedl a “young” starter—meaning justa few hours alier
its mast tecent feeding—~followed by a long lermentation, he'd
net a twoler: move complex avors in his bicad @nd o hetier

night’s rese.

Belore long, Robertson also realized that he woeuldn't need
o spend the vest of s career chopping wood, though for the
tirne being te had ne choice. While shaving (lowr purchases
with Della Fattoaa, a kindred bakery in Petaluana, he warched
the bukers there stoke their ovens with eucalyplus, which was
cheapy and readily available in the [ate 19%0s, when Calilornia
foresters were Lying Lo evadicate huge swaths of nontative
wrees. As any aromatherapy afictlonado knows, eucalyptus oil is
power fal stdl “Te has the most noxious sap, ane it makes adl
this Dlack smoke,” Robertson recalls. Yeu Della Fattoria's bread
remainad free ol any cucalyplus scent.

T'he experience taught Robertson a curious lessot: Smoky
flavers may pencteate thods such as pizz and steaks when
they're cooked adjncent 1o hurning wood. But when bread is
baked in a wood-fired over, the Tuel cither huvns inan entively
separate chamber, or ¢lse the coals me swept ont belore buk-
ing, 5o the loaves vemain free of any smoky (livor. [ would
be years belore Robertsom conld linally abandon his wood-fived
oven, but he just smiled whenever supplicrs come by hmstling
peach, aimond, andd ather high-priced “boutique woods,™ along
witl extrivagant claims about theb Mavoring abitities.

By the early 20005, demund Tor Rebetison’s and Prueitl’s
baked goods had droves them woward eity lile—first e Mill
Valley, wheve they baked ininother wood-fived oven, then w
San Francisco, after the dot-com bust nade rents more aftord -
able. When "Lirtine opencd, with n modern gas oven, in 2002,
Roberison found an uniapped niche waiting For Inm in the
city’s artisaz-hread world.

TO UNDERSTAND THIS MARKET, IT HELPS TO HAVE A
working definilion of whatic means to e an artisan Laker.

Just hearing the word artisan conjores images ol something

spedial, made with loving handeralismanship. The term has
enjoyed such nucaway appeal recendy that i anything lrom
aloal ol bread o a hardwoned ehair is wuched by homan
tandls during produciion, ils marketers ave increasingly apt
o Jabel ic autise” B
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For their pact, bread bakers ave all over tie maypy when it
comes w that label. To Pascal Rigo, owner of the La Boulange
chain, artisar means handmacde, even ilthe product is lousy.
“I'here are sote good arlisans and some bicl,” he ells me.
“That's OR Ta Ponslord, who lomxled o bakery in Sonomna
called Artisan Bakers, witisans are "masters of their medivm”™—
superior manufictarers, even il theiv production is medimized.
“I's compterely OK by wae il cheir hands iven’tinvolved,” he
says. [0 you Tollow the slice of caomnmon ground shared by these
and ather bakeus (which happens 1o get close o dicionary defi-
itions}, this is svliat being an artisan means: You make sone-
Ihinj; ol quality, with nannalimaterials, and the 1ouch of the
hang soncwhere in the process lends a value tiat machinery
can't, Since nachine-made bread can easily look like it was macle
by hawd, you might argue thae irue actisan hreads—or at least
the best ones—achicve exceptional, hanelwrought flavors,

Iy this stnelavel, Robedtson stands neaddy alone now that
somany of the Bay Area’s bakerics with arlisan roors—acne,
Semili edeti’s, Bouclin, and so on—have hecome procuation
houses, toning eut tuckloads of bread with comnparatively
vue-dimensional lavers, O course, Robertson’s determination
to continually push the flavor of bis bread also means that he
goes [o work never knowing exacily what will happen,

“We walk such a fine line, our bhread is ou the Lrink of disas-
ter every single day,” Fric Wollinger, one of Robertsen's lormer
apprentices and his surling teacher, once told me. '[o avaidl such
disasters, "Larting’s bakers are trained o continually wmake tiny
adjusiments, leem the moment they arvive in the morning,
sinell the condition of theiv stavters, ol decicle sehen 1o mix.

Despite these complexitics, Robertsont is convinced that any-
one can bake hread thnt comes very close 1o being on par with
his own. Ilis new book, Ydine Hiead (with plolographs by Wol-
finger), makes this very case with o detasiled vecipe based on
his country loall To prove his paint, Roberson sent the recipe
w a few test bakers, Judging trom anecdotal repen ts el some
photwgraphs, many of them baked hread that looked nearly s
goad as his on cheir ivst atlempts.

Breaed Tollowers will undoubtedly notice astiking sindilar-
ity hetween Roberrson's vectpe sond another, called “no-kacad
Bread,” that was popularized in the New York Tiies in 20006 by
Robertson's e Bitiman, Based on techniques practiced by
James Lahey, ol Manhattan’s Sullivan Street Bakery, the no-
kneadl recipe seta fire in the world of home baking. Foimer
Gotirme! editos-in-clicl Rnth Reichl bakes it several times a week,
as does Togue load eritic Jeflrey Sweiugaten,

As ik of o calinary evolution, the tvo bakers’
approaches are worth o moment’s compamison. Both Lahey
andd Robertson call for o very wet dough, advise lewing it fer-
ment for an extended period (Robevson's rising is just 8 hos,
comparell with the 20 hours thae Lalwey recommenls), and
suggest baking the bread inside a cast-ivon pot—ihe key (o get-
ling & ¢tis, professional-quality erust in a home oven, But while
Lahey calls [or instant yeast, Robaitsou tells readers how 1o mike
and use their own sourdough starters, linding sourdougl’s
aclded Mavor el shell Jile o he worth the ouble, Aud while
Lahey eliminates kncwding and calls for enly a minimam of
handling, Rebertson <lescribes how to strengthen the <lough by
tn ning it several taes while it ises. This technique not only
aitly the dough's vise, but also helps contain its llavornig gases.
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As it happens, Lahey uses wsouvdough starter and some-
tines employs a similay lelding technique in his own bakery.
So why didn't he recommend them when he wrote his 200€
lsowk, My Head: The Revoldionary No-Work, No-K ncad Method?
"Onee you say the waord fold 1o someance who is just learning
to hake, that's open license w malest and hump,” Lahey says.
“You really need o practice vestraint.” As for sonvdough start-
cs, Lahey phins to vecommend one in his next book on breacl.
In his fivst hook, [ just wanted to teach people how o rall
over on theiv backs before they atempt w erawl,” he says.

Lor his part, Roherison wants to show that nutking and nsing a
sourdough starter—as intimidating as it sonnes—isn't all that
dilTrenlt to dlo.

Robervisow's vecipe may produce a supurior loal, but it will
likely never have the papulac appeal of Lahey’s. Robertson
lakes many puges o deseribe his method, providing every
cletail a home biker needs. Lahey's instructions, en the viber
hand, have been condensed 1o the size of a newspaper clipping,
cven al the cost of quality.

I T want to understane how to handle dough without anolvst-
ing i, Wollinger suggests, [ should wateh Robertson shiape his
counlry loaves, “The dougliis like an extension of lis budy,”
Wollinger says. “IUdanees in his haneds and on the tble.” 'This
sounds like hype—Dbut nltraselt balls of dlough {catled bondes)
thiw wenld stick to an average baker move throngh Robertson’s
landls with astosiishing speced, frem able w scale and back again,
with only the slighiest Qip of his lingers. So, toa, when he shapes
the dough for the final time, pulling swands Grom the boules
anntd erossing them hack and fonh o wap the air pockets 1hat
help create "Latine's Bavors wmxl sigeature coimb, (Roberrson’s
skill with handling dough apparently comes from a liletime of
athleticism. As a teciagen, he was a ranked tennis player)

T my sunprise, when Roberison sets the dongh 1o rest
again, laying out the moist boules on o widle board, he lets
thens slighily overlap one another. AU bis stage, he explains,
the boules must ke nest to cacl other 1o keep warn. s like
wattehing over a lincer o puppies. “11 they stick wgether,”
Roberson says, “it means they've not comlortable enough
yeL Lo hie on their own.”

N SEPTEMBER, ROBERTSON TAKES OFFF FOR HIS FIETH
pilgrimage 16 France, determined  finally vinlock the bagueuc’s
subtle llavors. I'm lucky enough to go alony for the
after ame arrival in Pais, staggering only slighly roan jet Luyg,
he stands cutside ome ol the dgy’s most renowned bakeries,
Evic Kayser, with his nose stuck in his turel loal of the morn-

ide. Tlours

ing. 1Tis eyus pop; he pures like a kitten; then, while chewing
away, he points vepetedly ac the baguette's imerior, Porous,
lightt brown, mnist as cuke, the bread bursts with the gendesi

of thvors. TUs like burying yonr fawe in a field ol spring wheat.
“Thats what you're tusting in those baguettes,” Robevtson spys.
“The quality ol that flour. Ii's completely dillerent from what
we gel back home”

Later that week, Kobaertson travels o S zcau, a classic
[Mh-century postcad ol o towi in Brittany, on the western
corner ol Franee’s natthern coast, to bake withi his old memor,
avick LePort. Late one night, Robevison lingds bimsell shaping
baguettes Tor Lelott, a renowned baker who helped pieneer
the revival of Frimcee's ovganic, nutiitious baking methocls,



“The haguette dough is so soft, so maist, so delivate, thi
it lonks Jike a pckelle of porridge. Robertson's thin fingers,
which onee aspived o architecture, Lty o shape the bagucties
as gingerly as possible, TTe feels like he's deing preuy well—
until Lelort vushes in, "1 hat's too tight,” the baker scolds.
When the bagnetles vise, he says, “they won't go anywhere,
Rabetison smiles at the vebuke, velish-

I

Yon have to be gentle
ing frow much he still s to tearn.

Several days later, Rolyertson retarns home with o deeper
sense ol how 1o conx undiscovercd flavar out of grain, his head
spinning with ideas for experimentivg with Dis “pre-ferments™
baker's pan lance for the preliminany mixtores of dillerent lloms,
witter, andk feaven. One of these days, Rubetison is sine, le'll
perleatly capore that ¢lusive “sweetiess of the wheat” B he
feels less pressure now, heeause duving his uip, he decided that
Freneh bread has ne clear holy grail,

While most Frencli loaves slare remarkably consistent gual-
ities (many leaning towid the blanc), the variows masters Rah-
erisen visited were each making adventwmons breads, “They're
all trying something very dilferent from cach other” he keeps
saying. One of the most imnovative was Christophe Visseur,
who runs a small shop somewhat like T tine and bakes bread
that 1astes almwost like burnt covn. In 2008, he was named the
Isest baker in Pavis by the French restavrant guide Gawlt Atiflan.
Alter fooking at Robeson’s book, Vasseur guessed that the
ingredients Robetsen has access o in the Bay Avea are off
exuemely high quality—im opinion tha the San Francisco
Baking Institnee’s Suas shares, Vassewr also thought, judging
from the book’s plintas, that Reberson hacd honored Daking
teaditions preiy well. “Awthentique!” he said.

All ol which frees Robereson e obsess about how to break
uew groond with an eatively different breatl—one mace with
whole grains 1ather than the white (lours that dominie his
country loull [lis experiments in this divection ave leading
Roherson (o ane exprnsion eftort that does interest hime a
the bistro that e andd

restatant adjircent 1o P Bartin
Prneitr cnvently operate on Yadencia Sneer. The new place,
which may open as early as nexuspring, will specialize in a
vange ol i tisan foods, such as house-cuvedd meats that Rob-
ertsen hopes “will take sancdwichies 10 the next level.”

Tlee bread for those sandwiches will diaw partdy [rom tad-
itons heyond Western Eurape, which Robertson has aheady
begon (o explore with his own blend of pre-fevments, inclugl-
ing several dillerent sourdougl siaciers. e is so caplivated
by the possibilitics in this Lread, which will conte in several
varieties, that he has commissioned Suas to custem-huild o
superclarged oven for the new vestaurant. Bread will e avail-
able carlien, but don't exped a sudden vetail abwndanee: “We're
really baking for sandwiclhies,” Robertson says. "For lunch.” 1t
TOOO OPPENHEIMER WHO WO A RANGHAL KAGATINE AWARD FOR PUBLIC-

BITLREST RECORIEG, 15 THE AUTHIQR GF 1HC 1 LICAER NG RIND, VUG EDU-
CATON FROM THE YALSE FROMSL OF TECHIIOLOGY,
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Shorteut Bread One of America’s best bakers
tells how anyone can make stunning loaves.

PHOTOGRAPHS 8Y DAYID MALOSH

READING CHAD ROBERTSON'S BOTZEOMS 1w
cookbook, Tartine Bread, left me with one
question: Is there an easier way 1o make loaves
as exceptional as his? At San Franeisco’s Tartine
Bakery, Robertson relies on a levain naturel—
a mix of flour and water that’s alive with wild
yeasts and is counmonly known as a slarter. But
maintaining a starter is a commitment. Indeed,
as Robertson reconuts in the book, one ot his
testers actually brought hers on a weeklong trip
s0 she conld regularly “feed™ it flour and water.

Robertson says there s a simpler way to make
bread that's close to his ideal, Instead of a starter,
the recipe calls for a pre-ferment—a small
portion of flour and water that is mixed with
just a pinch of packaged yeast and left to ferment
and develop flavor overnight. The baker then
mixes it with more flour and water to make
dough. The bread, baked in a heavy Dutch oven
or lidded skillet, becomes fantastically crusty.
Best of all, you don't need a stavler sitter when
you go on vaeation. —Kristin Donnelly

N
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CRUSTY WHITE BREAD
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Crusty thte Bread
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ACTIVE: 1 HR; TOTAL: 9 HRt PLUS
OVERNIGHT RISING * MAKES 2 LARGE
BREAD LOAYES
PRE-FERMENT
250 grams warm water
(1l cup plus 2 Lablespoons)
Va leaspoon dry granulated yeast
300 grams arganic all'purpose flour
{22 cups)
BREAD DOUGH
1.25 kitograms warm water {5'2 cups)
1.8 kilograms organic
all-purpose flour (13% cups)
200 grams organic
whole wheat flour (1% cups)
5 tablespoons kosher salt dissolved
in 72 cup of warm water
White rice flour ar afl-purpose flour.
for dusting

&
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1. PREPARE THE PRE-FERMENT: Inamadium
bowl, mix Lhe water vath the yeast and sur
urthil the yeast is dissolved Stirin the llour,
Cover loosely vath plastic wwrap and lel fise at
room temperature for 10 to 14 hours.

2. PREPARE TYiE BREAD OOQUGH: nahbowl,
combine lhe warra waler vath the pre-
ferment; Using your hands, break up the
pre-ferment unlil dissolved In a very large

- bewl, whisk the all-purpose ilour vath the

who'e witeal flour. Using your hands, mix the
dissolved pre-ferment into Lhe Nours. unlita
smoolh dough lonns. Cover the bowl wilh
plastic wrap and lel stand for 30 minules

3. Uncover Lhe dough and add the sali water.
Genlly fold Lhe deugh over oato itsell untl
the salt water 15 thoroughly incorporated.
Loosely cover the dough and lel rest for
1 hour, every 20 minutes, gently fold lhe
dough up and over ontailsell 4 Liines. Cover
the dough and let stand for 3 to 4 hours,

4, Turn the doogh out onto a lloured wosk
suiface and cut it in half Using a bench
scraper and floured hands. gently shape the
dough info 2 rounds, folding the dough
undar tself as necessary. Let the loaves
stand on the work surface for 20 minutes
and then genlly fold the sides under again.
5. Line 2 large bowls vath kitchen toviels and
generously dust tho loweals valh nice flowr.
Transfer the loaves to the bowls, rounded
sides down. Cover the loaves walh clean

COOq(tL next
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d iét rise tor 4 10 5 hours, Allerna-
tively. fet the dough rise for 1 hour at room
tempcerature. then relngerate the loaves
overmght Lel the dough come Lo room tem-
peralure bafore balkng

6, Preheal the oven Lo 4030°, Heat 2 large
enameled castoron casseroles or cast-ron
skillets wilh hdstor 30 miautes Remove from
the oven and dusl the boltoms vall rice ftour.
Turn the foaves into Lhe casseroles, rounded
side up, and score Lhe tops walli a sharp. thn
kmife. Covar the casseroles and bake the
bread for 15 runutes. Reduce the oven tem:-
perature to 470° and bake for 20 minules.
Uncover and bake the loaves for 25 minutes
or unlif the bread (s nchly brosned. Teansler
Lhe bread to a rack; let coo! hefore slicing

Whole Grain

wrrar Make the pre-ferment

with 300 grams whale wheat
flour and 300 grans water. sy the
dough, use 1.4+ kilograms white
Nour, 500 grauns whole wheat flour
and 1.5 hitograrns water.

wre Make the pre-ferment with
2 300 grams ore Nour and 300
ponns waler. For the dough, vse 1.7
kilograms whute tlour, 300 grams
rye tlour aud La kilegrams water.

o
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TARTINE BAKERY & CAFE

MENUS & ORDERING BREAD CHEF

W

PRESS CONTACT BAR TARTINE COOKBOOKS

ARTINE BAKER

i

L

Pastry chef ELISABETH PRUEITT and her husband, renowned baker CHAD ROBERTSONMN, are the co-owners of
Tartine Bekery and Bar Tartine in San Francisco. They both trained at the Culinary Institute of Americs in
Mew York. Elisabeth and Chad traveled. trained, and cooked in France and upon theair return. opensd Bay
Village Bakery in Point Reyes Station, California. Using & wood fired brick oven, they baked bread and
created rustic, elegant pastries using many of the technigues they had learned abroad: Chad's bread garnered
the attention of Alsin Ducasse, who wrote sbout the couple in his book, Harvesting Excellence. After 8 years
of baking in the countryside. they relocated to San Francisco to open Tartine Bakery in 2002, Elisabath was
named Pastiry Chef of the Year in San Francisco Magszine. Tartine Bakery is continually rated in the Zagsat
Survey as Best Bakery and Best Breakfast im San Francisco. Elisabeth and Chad were nominated for James
Besrd Award for Qutstanding FPastry Chefs in 2006 and 2007. and won the award in 2008. Their first book,
‘Tartime’, published by Chronicle Books, was chosen by Corby Kummer of the Atlantic Monthly in the New York
Times list of selected top ten cookbooks of 2008. i waes also nominated for 8 James Beard award for the
photography of France Ruffenach. Terfine Bresd, Chad's second book, published by Chronicle Books is in
current release: Fall 2010,

016920.7001\3884364.1



TARTINE BAKERY & CAFE
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ocationseMeENU ABOUT  TARTINERY CATERING  GET IN TOUCH
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THE EXPERIENCE THEFOOD THE STORY THE TEAM

Great taste can't be rushed not on the vine, not in the
kitchen, and not at the table. At Tartinery, our bliss s in
the unhumed those smple deliberate details. from
browsing vendorsin search of fresh flavors to lingenng
overa good meal.

We've condensed our attitude into a signature meal: the
tartine. Composed of artisan bread. produce harvested at
its height, tender proteins, and specialty ingredients like
fresh labne the tartine is made to saver and share.
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Tartinery Restaurant Page 1 of 1
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TARTINERY NOLITA

209 Mulberry Street, New York, NY 10012

Tartinery is the modern version of the traditional French bistro. Healthy and trendy, the concept is a "tartine bar" offering
fancy toasted open-faced sandwiches in a retro-contemporary atmosphere.

Our tartines are prepared with high quality bread and the finest ingredients based on creative recipes. We believe the tartine
to be the best alternative method to offering an innovative dish that can be at the same time gourmet and fast.
We also offer a variety of soups and salads as well as freshly squeezed juices, smoothies and organic wines.

Moreover, we have an express cuisine that does not require any stoves or chefs as in a traditional kitchen. All our tartines
will be prepared with toasters in an open environment.

We seek to promote a culture defined by "retro-innovation" - to capture the best of the past and merge it with the best of the
modern. This notion symbolizes the perfect equilibrium between traditional catering and an innovative business model
tailored to today's consumer needs.

Our first restaurant will be opening in Nolita, New York City. And ultimately, we aim to create a restaurant concept easily
duplicable which would allow us to develop and establish a chain present throughout North America.

* Contact
* Newsletter

https://web.archive.org/web/20090929092930/http://www tartinery.com/ - 4/2/2015
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