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1: Do you eat the heel from a loaf of bread? | Yahoo Answers
60% of the US who are ancestors of European immigrants use the term "heel" for the end of a loaf of bread. It shows
this amount on the US Dialect survey map. I found it on Google.

Measurement by weight is more accurate and consistent than measurement by volume, particularly for dry
ingredients. The proportion of water to flour is the most important measurement in a bread recipe, as it affects
texture and crumb the most. In yeast breads, the higher water percentages result in more CO2 bubbles and a
coarser bread crumb. One pound g of flour yields a standard loaf of bread or two French loaves. Calcium
propionate is commonly added by commercial bakeries to retard the growth of molds. Flour Flour is grain
ground to a powdery consistency. Flour provides the primary structure, starch and protein to the final baked
bread. The protein content of the flour is the best indicator of the quality of the bread dough and the finished
bread. An extended mixing time leads to oxidization of the dough, which gives the finished product a whiter
crumb, instead of the cream color preferred by most artisan bakers. When flour is mixed with water, the
water-soluble proteins dissolve, leaving the glutenin and gliadin to form the structure of the resulting bread.
When relatively dry dough is worked by kneading , or wet dough is allowed to rise for a long time see
no-knead bread , the glutenin forms strands of long, thin, chainlike molecules, while the shorter gliadin forms
bridges between the strands of glutenin. The resulting networks of strands produced by these two proteins are
known as gluten. Gluten development improves if the dough is allowed to autolyse. The weight of liquid
required varies between recipes, but a ratio of 3 parts liquid to 5 parts flour is common for yeast breads.
Instead of water, recipes may use liquids such as milk or other dairy products including buttermilk or yoghurt ,
fruit juice, or eggs. These contribute additional sweeteners, fats, or leavening components, as well as water.
They also help to hold the structure together. If too much fat is included in a bread dough, the lubrication
effect causes the protein structures to divide. Bread improvers Main article: Bread improver Bread improvers
and dough conditioners are often used in producing commercial breads to reduce the time needed for rising
and to improve texture and volume. The substances used may be oxidising agents to strengthen the dough or
reducing agents to develop gluten and reduce mixing time, emulsifiers to strengthen the dough or to provide
other properties such as making slicing easier, or enzymes to increase gas production. It also affects the crumb
and the overall texture by stabilizing and strengthening [44] the gluten. Some artisan bakers forego early
addition of salt to the dough, whether wholemeal or refined, and wait until after a minute rest to allow the
dough to autolyse. Leavening is the process of adding gas to a dough before or during baking to produce a
lighter, more easily chewed bread. Most bread eaten in the West is leavened. There are two common methods.
The first is to use baking powder or a self-raising flour that includes baking powder. The second is to include
an acidic ingredient such as buttermilk and add baking soda ; the reaction of the acid with the soda produces
gas. This method is commonly used to make muffins , pancakes , American-style biscuits , and quick breads
such as banana bread. The yeast most commonly used for leavening bread is Saccharomyces cerevisiae , the
same species used for brewing alcoholic beverages. This yeast ferments some of the carbohydrates in the
flour, including any sugar , producing carbon dioxide. If kept in the right conditions, it provides leavening for
many years. Water is mixed with flour, salt and the leavening agent. Other additions spices, herbs, fats, seeds,
fruit, etc. The mixed dough is then allowed to rise one or more times a longer rising time results in more
flavor, so bakers often "punch down" the dough and let it rise again , then loaves are formed, and after an
optional final rising time the bread is baked in an oven. On the day of baking, the rest of the ingredients are
added, and the process continues as with straight dough. This produces a more flavorful bread with better
texture. Most yeasted pre-ferments fall into one of three categories: Sourdough Sourdough loaves Sourdough
is a type of bread produced by a long fermentation of dough using naturally occurring yeasts and lactobacilli.
It usually has a mildly sour taste because of the lactic acid produced during anaerobic fermentation by the
lactobacilli. The starter cultivates yeast and lactobacilli in a mixture of flour and water, making use of the
microorganisms already present on flour; it does not need any added yeast. A starter may be maintained
indefinitely by regular additions of flour and water. Some bakers have starters many generations old, which
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are said to have a special taste or texture. Recently there has been a revival of sourdough bread in artisan
bakeries. Steam-leavening is unpredictable since the steam is not produced until the bread is baked. Steam
leavening happens regardless of the raising agents baking soda, yeast, baking powder, sour dough, beaten egg
white included in the mix. The leavening agent either contains air bubbles or generates carbon dioxide. The
heat vaporises the water from the inner surface of the bubbles within the dough. The steam expands and makes
the bread rise. This is the main factor in the rising of bread once it has been put in the oven. Heat kills bacteria
or yeast at an early stage, so the CO2 generation is stopped. Bacteria Salt-rising bread employs a form of
bacterial leavening that does not require yeast. Although the leavening action is inconsistent, and requires
close attention to the incubating conditions, this bread is making a comeback for its cheese-like flavor and fine
texture. From the mid 19th to mid 20th centuries bread made this way was somewhat popular in the United
Kingdom, made by the Aerated Bread Company and sold in its high-street tearooms. The company was
founded in , and ceased independent operations in It manipulates the gas bubble size and optionally the
composition of gases in the dough via the gas applied to the headspace.
2: www.enganchecubano.com: Customer reviews: The Heel of the Loaf
The heel of any loaf of bread does its best work not on its own, but when transformed or used as an ingredient in other
recipes. Sometimes a single heel of bread is all you need, while on other occasions, a collection of these bookends can
make for some clever upcycling.

3: heel | Definition of heel in English by Oxford Dictionaries
Osmar, the Heel of the Loaf trying to overcome the fact that was left behind in the package, goes to see Dr. Croix Saint,
a psychologist. During the consultation he remember all of the See full summary.

4: heel: loaf of bread | WordReference Forums
Osmar: The Heel of the Loaf (Portuguese: Osmar, a Primeira Fatia do PÃ£o de Forma) is a Brazilian animated
television series produced by 44 Toons, and created by Ale McHaddo in association with the Globosat.

5: Osmar, the Heel of the Loaf () - IMDb
Heel. the prominence at the posterior end of the foot. It's based on the projection of one bone, the calcaneus or heel
bone, behind the articulation of the bones of the lower leg.

6: Dialect Survey Results
12 Ways to Use the Heel from a Loaf of Bread: 1. Use one heel and one regular slice with the heel turned inward to
make a sandwich. Mind over matter!

7: heel - Wiktionary
heel 1 (hÄ“l) n. 1. a. The rounded posterior portion of the human foot under and behind the ankle. b. The corresponding
part of the hind foot of other vertebrates. c. A.

8: heel (loaf of bread) - Memidex dictionary/thesaurus
Heel definition is - the back of the human foot below the ankle and behind the arch. How to use heel in a sentence. the
back of the human foot below the ankle and behind the arch.
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9: Heel | Definition of Heel by Merriam-Webster
To add a heel to, or increase the size of the heel of (a shoe or boot). To kick with the heel. (transitive) To perform by the
use of the heels, as in dancing, running, etc.
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