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Nothing tastes better than homemade bread, with its full flavours, utter freshness and the satisfaction 
you get in the making. You’ll never find a loaf that compares to the one you take from your own oven. 

TM Essentials will show you how to bake the perfect loaf at home with your Thermomix time and time 
again. Perfectly baked bread is delicious when you eat it with flavours that linger in your mouth. 

Bake the Perfect Loaf of Bread with your Thermomix and TM Essentials

TM Essentials
Accessories for your Thermomix
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Temperature Control 
Temperature control is the key to baking perfect bread. Yeast is active  
between 0°C and 55°C . When fermentation takes place over 32°C, unpleasant 
off flavours are produced in the bread. 

The length of fermentation determines both the flavour and colour of your 
bread. If the dough ferments for too long, the yeast and bacteria will consume 
all the sugar in the flour and the bread will have a pale crust and bland  
flavour. 

We recommend proving your bread in an oven set to 30°C to regulate yeast 
activation and proving times. I use the Defrost setting on my oven. 

Yeast 
Yeast is a living, single celled organism that stays dormant until coming into contact with warm water. Once  
reactivated, yeast begins feeding on the sugars and releases carbon dioxide that makes bread rise. Yeast also adds 
many of the distinctive flavours and aromas we associate with bread.

We use Lowan’s Instant Dried Yeast and store it in the freezer.  Instant dried yeast can shorten the rising time by as 
much as 50%. 

To check that your yeast is still active, add 1 tsp sugar to 100ml warm water and stir in 2 tsp yeast. Let stand for 10 
minutes. If the yeast foams to the 200ml mark, it is still active.

The TM Essentials Guide to Baking the Perfect Loaf of Bread

Baking bread is a combination of art and science. We have compiled our best tried and tested tips to bake the perfect 
loaf using your Thermomix, followed by our best recipe for the perfect sandwich and high-top loaf of bread. 
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Thermomix Tips 
We recommend adding tepid water first, then the yeast and remaining dry 
ingredients. This will firstly activate the yeast and distribute the yeast evenly 
through the dough. 

All About Dough 
Kneading dough both realigns the strands of gluten and strengthens them. 
Dough that has been properly kneaded is shiny and elastic. When you pull off 
a little piece of it, you will feel that it is stretchy.

When dividing dough it is important to cut it with a dough scraper, silicone 
spatula, or scissors. Pulling or tearing at the dough will weaken the gluten.

Bread Tins 
TM Essentials stocks commercial grade non-stick 900g bread tins with lids. This recipe has been tested and created in 
our tins. 

To create a square sandwich loaf, bake dough in a bread tin with a lid and allow the dough to rise to 2cm below the 
top of the tin. To bake a high top loaf, bake in a bread tin without a lid and allow the dough to rise until the centre of 
the dough is 2-3 cm above the sides of the tin.

All tins, including non-stick, should be lightly greased before use. After baking they should be wiped clean rather than 
washed in detergent.
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Baking

The volume of a loaf of bread is determined during the first third of baking when the rate of fermentation rapidly 
increases until the heat kills the yeast. But the most significant part of the rise is produced by the gradual expansion of 
the gas and moisture in the dough that turns into steam. 

The oven should never be opened during the first 15 minutes of baking. After that it is fine to open the door quickly 
around halfway to turn the bread if required for even browning.

Baking bread is best accomplished by steaming the oven. The steam condenses on the dough, keeping it moist and 
able to expand and the crust to brown. The steam also gelatinizes the surface starches which gives the crust a glossy 
sheen. 

If your oven does not have a Steam option, you can create steam quickly and easily for baking bread. Before 
preheating the oven place a metal pan on the oven floor, or on the first shelf if your oven floor has an exposed 
element. Just after placing the bread in the oven, pull the metal pan forward and pour ½ cup of ice cubes into the 
metal tray and immediately close the oven door. The closing oven door will push the pan in.

How To Tell When Bread Is Ready 
A deep, golden brown color means the bread is done baking. Tap the bottom or sides of the bread. If you hear a 
hollow sound and the dough is firm, the bread is done. 

However, an instant-read thermometer will give you the most accurate method of checking if your bread is cooked. 
Insert the thermometer in the centre of the loaf. Bread is ready when the reading is 95-99°C. 

Cooling and Slicing 
Bread should be cooled on a wire rack so that there is 
enough air circulation to allow moisture in the crust to 
escape. 

Never slice bread when hot as it will be unpleasantly pasty 
and even gummy. Using a bread slice cutting guide our new 
Bread Knife with Slicing Guide will ensure you have evenly 
sliced bread.
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TM Essentials Perfect White Bread

Once you get into the groove and have a bit of practice, this bread is super simple to make. In our house, I usually 
make double or even triple loaves and freeze the extra loaves that will last us a few weeks. This way, we know exactly 
what’s in our bread and for a few days out of the month, the house smells like heaven. This recipe will make one 900g 
square sandwich loaf or high-top loaf of bread.

360g tepid water 
2 tsp instant dried yeast 
10g sugar 
25g powdered milk 
1 tsp salt 
2 tsp bread improver 
20g oil or softened butter 
600g white baker’s flour 

Mix the Dough and First Rise 
•	 Add the water first, then remaining ingredients to the Thermomix bowl.
•	 Mix at speed 3 for 15 seconds.

•	 Knead for 8 minutes dough function.

•	 Transfer dough to a lightly floured TM Essentials Non-Stick Silicone Mat. Wrap dough lightly to protect it from 
drying out and giving it room to rise. 

•	 Rest the dough in the oven set to 30°C (defrost setting) for 15 minutes. The dough will have doubled in size 
during this time.

Shape the Dough
•	 Using the mat the dough rested in, cut the dough in half with a silicone spatula or dough scraper. 
•	 Press one half of the dough into a large 30 x 20cm rectangle with your fingertips. 
•	 Fold one side of the dough into the centre.
•	 Fold in the other side of the dough to the opposite folded edge.
•	 Turn the dough so that the seam is facing down and tuck the ends under.
•	 With the seam side down, place at one end of a lightly oiled TM Essentials Loaf Pan.
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•	 Repeat with the other half of the dough.

Second Rise

•	 For a square sandwich loaf of bread

o Slide the lid on, leaving a 3-4 cm gap to observe the dough. Cover the opening gap with lightly greased 
cling wrap.

o Place in the oven set to 30°C (defrost setting) for 40 to 45 minutes.
o Allow to rise to 2cm below the height of the pan. 
o Gently remove from the oven and rest on the counter. Heat the oven to 220°C.
o Remove the cling wrap, slide the lid on and gently place in the oven.
o Bake for 30 minutes or until an instant-read thermometer shows 95-99°C.

o When finished, remove from the oven and remove the lid immediately. Allow to rest in the pan for 5 
minutes before turning onto a wire try to cool completely.

•	 For a high-top loaf of bread
o Cover the loaf pan with lightly oiled cling wrap allowing it to simply rest on top.
o Place in the oven set to 30°C (defrost setting) for 45 to 50 minutes.
o Allow to rise to 2cm above the height of the pan. 
o Gently remove from the oven and rest on the counter. Heat the oven to 200°C.
o Remove the cling wrap and gently place in the oven.
o Pour ½ cup ice in the base of the oven, either on the floor of the oven or on a tray.

o Close the oven door and reduce the heat to 180C. Bake for 30 minutes or until an instant-read 
thermometer shows 95-99C.

o When finished, remove from the oven and allow to rest in the pan for 5 minutes before turning onto a 
wire try to cool completely.

o After baking the bread pan and lid should be wiped clean rather than washed in detergent.
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