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THE ART OF BAKING WITH PAUL
HOLLYWOOD: BREAD, BUNS, AND
BEYOND

When it comes to modern baking, few
names carry as much weight as Paul
Hollywood. Known internationally as a
judge on The Great British Bake Off,
Hollywood has inspired countless home
bakers to roll up their sleeves and tackle

the craft of bread making. His expertise
in Paul Hollywood bread buns and baking
goes far beyond television stardom; it is
rooted in decades of professional
experience, a deep respect for
traditional techniques, and an
unwavering belief that good bread starts
with good fundamentals. Whether you
are a novice baker or a seasoned
enthusiast, understanding the principles
behind his approach can elevate your
baking to a new level.
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Baking, for Hollywood, is not merely a
matter of following a recipe. It is about
understanding the behavior of dough,
the role of fermentation, and the
importance of temperature and timing.
His signature style emphasizes structure,
flavor, and texture, and his recipes for
bread and buns are designed to be both
accessible and rewarding. This article
explores the key elements of Paul
Hollywood bread buns and baking,
offering practical guidance and insight
into the methods that have made him a
household name.

WHO IS PAUL HOLLYWOOD? A
BAKER'S JOURNEY

Paul Hollywood was born into a baking
family in Wallasey, Merseyside. His
father was a baker, and young Paul

learned the trade from an early age.
After formal training and years of
working in hotels and bakeries across
the UK and abroad, he developed a
mastery of bread making that would
later define his career. His books,
television appearances, and baking
courses have introduced millions to the
joys of baking from scratch.

What sets Paul Hollywood apart is his
insistence on precision and patience. He
famously advocates for the "windowpane
test" to check gluten development, and
he stresses the importance of proving
dough until it is properly risen. His
recipes for bread and buns are renowned
for their clarity, and his techniques are
taught in homes and classrooms around
the world. The phrase Paul Hollywood
bread buns and baking has become
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synonymous with quality, reliability, and
the satisfaction of creating something
beautiful and delicious from flour, water,
yeast, and salt.

THE FOUNDATIONS OF GREAT
BREAD: HOLLYWOOD'S CORE
PRINCIPLES

To understand Paul Hollywood bread
buns and baking, you must first grasp
the foundational principles that underpin
all his recipes. These principles are not
complicated, but they require attention
and respect.

Quality

Ingredients
Matter

Hollywood emphasizes the use of strong
bread flour with a high protein content,
which provides the structure needed for
a good rise and a satisfying crumb. He
also prefers fresh yeast when available,
though active dry yeast and instant
yeast are acceptable alternatives. Salt is
non-negotiable for flavor and dough
strength, and water should be at the
right temperature to activate the yeast
without killing it. For enriched doughs,
such as those used for buns, butter,
eggs, and milk add richness and
tenderness.



Kneading and
Gluten
Development

Kneading is central to Hollywood's
method. He teaches bakers to work the
dough until it becomes smooth, elastic,
and passes the windowpane test. This
test involves stretching a small piece of
dough until it is thin enough to see light
through without tearing. If the dough
tears easily, it needs more kneading.
Proper gluten development ensures that
the bread rises well and has the desired
chewiness or softness, depending on the
recipe.

Fermentation
and Proving

Fermentation is where flavor develops.
Hollywood advises allowing dough to rise
slowly, often with a long, cold proof in
the refrigerator. This not only improves
taste but also makes the dough easier to
shape. For bread and buns, a second
prove after shaping is essential to
achieve volume and lightness. He
cautions against rushing this stage;
patience is rewarded with a better
crumb and a more complex flavor
profile.
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Baking with
Steam

Many of Hollywood's bread recipes call
for steam in the oven during the first few
minutes of baking. Steam keeps the
crust soft, allowing the bread to expand
fully, then evaporates to produce a crisp,
golden crust. For home bakers, this can
be achieved by placing a pan of hot
water in the bottom of the oven or by
spraying the loaf with water just before
closing the door.

MASTERING PAUL HOLLYWOOD'S
BREAD RECIPES

The range of breads covered under the
umbrella of Paul Hollywood bread buns

and baking is vast. From rustic
sourdough to soft white sandwich loaves,
each recipe reflects his commitment to
structure and taste.

The Classic
White Tin Loaf

This is perhaps the most fundamental
bread in Hollywood's repertoire. It
requires strong white flour, yeast, salt,
water, and a little oil. The dough is
kneaded until smooth, proved until
doubled in size, then shaped and placed
in a greased loaf tin. A second prove
brings the dough just above the rim of
the tin, and baking at a high
temperature yields a golden, soft-
crumbed loaf ideal for sandwiches or



toast. Hollywood recommends cooling
the loaf completely on a wire rack to
prevent the crust from becoming soggy.

Farmhouse Cob

A round, free-form loaf with a floury top,
the farmhouse cob is a staple in
Hollywood's baking classes. The dough is
similar to the white loaf but shaped into
a round and slashed with a cross on top.
Baking on a hot baking tray or stone
produces a crisp crust and an airy
crumb. This bread is perfect for serving
with soups or cheeses.

Sourdough

Starter and
Loaves

For those ready to advance, Hollywood's
sourdough recipes are both thorough
and encouraging. He guides bakers
through creating a starter from flour and
water, feeding it daily until it becomes
bubbly and active. The resulting loaf
requires patience and careful folding
rather than vigorous kneading, and the
flavor is tangy and complex. His
sourdough is a testament to the depth
achievable in Paul Hollywood bread buns
and baking.

THE PERFECT BUNS: FROM SOFT
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ROLLS TO ENRICHED TREATS

Buns hold a special place in Hollywood's
baking world. Whether for burgers, hot
dogs, or tea time, his bun recipes are
designed to be soft, fluffy, and flavorful.
The key difference between bread and
buns lies in the enrichment and shaping.

Soft White Rolls

These are a versatile staple. The dough
is enriched with butter and milk, giving a
tender crumb and a slightly sweet flavor.
After kneading and proving, the dough is
divided into equal pieces, shaped into
rounds, and placed on a baking tray. A
second prove ensures they are light, and
brushing with milk before baking gives a
soft, glossy crust. These rolls are perfect

for sandwiches or simply served with
butter.

Brioche Buns

Brioche is a richer dough, containing
eggs, butter, and sugar. Hollywood's
brioche buns are decadent and
luxurious, with a golden, tender crumb.
The dough is sticky and requires careful
handling, but the results are worth it.
These buns are ideal for gourmet
burgers or as a sweet breakfast treat.
The process includes chilling the dough
to make it easier to shape, and an egg
wash before baking provides a deep,
shiny finish.



Sedgedang ™"

Flavored Buns

Adding seeds, herbs, or cheese to bun
dough is an excellent way to customize
recipes. Hollywood suggests
incorporating sesame seeds, poppy
seeds, or sunflower seeds into the dough
or sprinkling them on top. For savory
buns, chopped rosemary, grated
cheddar, or caramelized onions can be
folded in during the final stages of
kneading. Each variation adds character
and flavor while still following the core
principles of Paul Hollywood bread buns
and baking.

BAKING ISSUES

Even experienced bakers encounter
challenges. Hollywood's advice on
common problems is practical and
reassuring.

e Dense or heavy bread: This
often results from insufficient
kneading or over-proving. Ensure
the dough passes the windowpane
test and that the second prove is
not too long.

e Bread that collapses: Usually
caused by over-proving. The
dough should be proved until it is
just springy to the touch, not until
it is fragile.

e Dry crumb: This can happen if too
much flour is used during kneading
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or if the dough is baked too long.
Use a light hand when dusting and
check for doneness early.

e Crust too hard: Reduce oven
temperature slightly or brush the
loaf with butter after baking to
soften the crust.

e Uneven rise: Ensure the dough is
shaped evenly and that the oven
temperature is consistent.
Rotating the loaf halfway through
baking can help.

ESSENTIAL TOOLS FOR PAUL
HOLLYWOOD BREAD BUNS AND
BAKING

While you do not need a professional
kitchen to achieve great results, a few
tools make the process easier and more
consistent.

. Digital scales: Measuring

ingredients by weight rather than
volume ensures accuracy,
especially with flour.

. Stand mixer with dough hook:

Useful for kneading wetter doughs
like brioche, though hand
kneading works perfectly for most
recipes.

. Baking stone or heavy baking

tray: Helps maintain even heat
and produces a crisp bottom crust.

. Bench scraper: Ideal for dividing

dough and cleaning the work
surface.

. Proofing basket (banneton):

Supports free-form loaves during
their final prove and creates a
beautiful pattern on the crust.

. Digital thermometer: Ensures



water is at the correct
temperature and that bread is
baked to an internal temperature
of around 95°C (203°F) for most
loaves.

TIPS FROM PAUL HOLLYWOOD
FOR HOME BAKERS

Over the years, Hollywood has shared
countless tips that demystify the baking
process. Here are some of the most
valuable for anyone exploring Paul
Hollywood bread buns and baking.

e Temperature is everything:

Cold dough takes longer to prove
but develops better flavor. Warm
dough proves faster but can
become over-proved easily. Aim
for a dough temperature of around

24°C (75°F) for consistent results.
Don't skip the rest: After
kneading, let the dough rest for a
few minutes before shaping. This
relaxes the gluten and makes
shaping easier.

Use steam wisely: A pan of
water in the oven or a spritz of
water at the start of baking helps
create a crisp crust without
making it tough.

Cool completely: Cutting bread
while it is still warm compresses
the crumb and can make it seem
doughy. Patience during cooling is
essential.

Practice makes progress: Every
loaf teaches something. Hollywood
encourages bakers to keep notes
on their results and adjust
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accordingly.

THE JOY OF BAKING: WHY IT
MATTERS

There is something profoundly satisfying
about pulling a perfectly baked loaf from
the oven. The aroma fills the home, the
crust crackles as it cools, and the first
slice reveals a crumb that is both
beautiful and delicious. Baking connects
us to tradition, to patience, and to the
simple pleasure of creating food with our
own hands.

Paul Hollywood bread buns and baking
embody this joy. His recipes are
gateways to mastery, but they are also
celebrations of everyday life. Whether
you are baking for a family meal, a
special occasion, or simply for the love
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of it, the skills you develop will serve you
for a lifetime.

CONCLUSION

Paul Hollywood has done more than just
popularize baking; he has taught a
generation of home bakers that great
bread and buns are within reach. By
focusing on the fundamentals of Paul
Hollywood bread buns and baking, you
can produce loaves that are crusty, soft,
flavorful, and deeply satisfying. The
journey from flour and water to a
finished loaf is one of patience, practice,
and passion. Whether you are shaping
soft rolls for a summer barbecue or
proving a rustic sourdough for a Sunday
supper, the principles remain the same.
So preheat your oven, dust your work
surface, and let the craft of baking
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transform your kitchen. Every loaf is an  taste the results of your own hands. And
opportunity to learn, to share, and to that, perhaps, is the greatest reward of
all.

12 Paul Hollywood Bread Buns And Baking 2026-03-01



