
     

 

 

CUL 207 – Artisan Breads and Baking Production 
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Soft Rolls 

 

  

Light Rye Bread 

 

  
 



Turkish Pide Bread 

 

   
 

Pain Au Lait 

 

  
 



Whole Wheat Bread 

 

 
 

San Francisco Sourdough Bread 

 

 



 

Multigrain Sourdough Bread 

 

 
 

French Sour Dough Bread 

 

 



Viennese Bread 

 

 
 

 

 
 

 



Kaiser Rolls 

 

 
 

Normandy Bread 

 

 
 



German Mason’s Bread 

 

 
 

Fougasse 

 

 
 



Focaccia 

 

 
 

Olive Bread 

 

 
 



Hazelnuts, Walnuts and Almonds Bread 

 

 
 

Fruit and Nut Bread 

 

 
 



Chocolate and Sour Cherry Bread 

 

 
 

Currant and Anise Bread 

 

 
 



Pain de Mei 

 

  
 

Corn Bread 

 

 
 



Kugelhopf 

 

 
 

Panettone 

 

 
 



Challah 

 

 

Kugelhopf 

 

 
 



Stollen 

 

 


