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T HE SAILOR IN ME ACCEPTED LONG 
ago that certain foods remain 
on the hard. When we back out 

of our slip, we leave behind ice cream, 
French fries, lemon meringue pies 
— any food too chancy to keep, too 
messy to cook, or too delicate to with-
stand a beam reach.

That’s fi ne. It’s good to leave the 
land behind.

But there’s one food I’ve never 
stopped missing: fresh-baked bread. I 
bake a lot of bread at home. I even built 
a brick oven in our backyard to make 
better bread. So it was a drag to leave 
both the task and the taste behind, 
especially on extended sails. Last sum-
mer, I decided to tackle the issue.

Issues, actually. Chief among the 
many questions was whether our 
alcohol oven was up to the task. Was 
there a way to boost the heat? Would 
conditions on the water affect how 
the bread rises? How much extra gear 
and ingredients would be required? 
Could I make dough and not cause 
the Coast Guard to wonder about the 
nature of this fi ne white dust that cov-
ered everything?

I’m happy to report that baking 
fresh bread aboard is possible (and ir-
resistible). All that was required were 
a few adjustments to my procedure, 
my oven, and my expectations.

For starters, I put aside thoughts 
of a traditional loaf. A loaf pan would 
be yet another item to store, and the 
baking time was too long. I shifted my 
vision to smaller, meal-sized versions 
of fl atbreads, plump little rounds just 

right for one supper, and breadsticks 
that I could vary from soft batons to 
long, pencil-thin grissini.

No messiness
I also developed a streamlined mixing 
method that sidestepped messiness, a 
means of kneading that minimized the 
usual grand slapping about, and a way 
to make the most of the less-than-fi ery 
heat created by our boat oven.

As with most things marine, the 
key is to plan ahead, or in this case, 
measure ahead. I choose my recipes 
while still at home, then measure out 
the dry ingredients — fl our, salt, and 
yeast — in Ziploc bags. That saves me 
from bringing a bag of fl our and a jar 
of yeast. I also use instant yeast, often 
called rapid-rising or bread-machine 
yeast, because it doesn’t need to be 
dissolved in water.

Once on board, I mix the dry ingre-
dients with water in my largest bowl. 
That way, I can do much of the knead-
ing inside the bowl before resorting 
to a fl oured board. Then I employ a 
baker’s secret weapon: autolyse.

Autolyse is the practice of letting 
the dough rest for about 10 minutes. 
Turn the still somewhat sticky blob of 
dough onto a fl oured surface — I use 
our cutting board — and cover it with 
the upside-down bowl. This resting 
period lets the fl our fully absorb all 
the water and helps the dough relax 
and become easier to handle. 

While the dough is resting, you’ll 
notice your doughy hands. Resist 
the urge to wash them and send the 

fl oury bits down the drain, Instead, go 
on deck and briskly rub your hands 
together over the leeward rail. Most of 
the dough will rub off, leaving only a 
quick rinse to make you presentable.

Quicker kneading
Ten minutes later, the dough will be 
fi rmer and less sticky, so the remain-
ing kneading won’t take long. Put the 
dough in a clean bowl coated with a 
thin sheen of oil, cover with plastic 
wrap, and set it in a warm place. Keep 
it out of direct sun and wind — my fa-
vorite spot is under the dodger — un-
til it doubles, in about an hour or so.

Now it’s time to talk about heat. 
Our alcohol stove never seems to get 
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 aboard
Delicious fresh bread 
on a Cape Dory 36 by Kim Ode

Follow these tips for making bread 
somewhat less dusty (measure ahead) 
and somewhat faster to bake (omit the 
bread pan), and the resulting loaves will 
be welcome additions on any cruise.
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as hot as the stove at home, no matter 
what the temperature gauge says. So 
I give the heat a boost by placing a 
small pizza stone on the bottom rack. 
This helps retain the heat, but more 
important, it lets me place the dough 
directly on a hot surface, making the 
most of every degree. You can also 
lay clay tiles to fi t on the bottom rack. 
The key thing is to give the stone 
plenty of time to preheat — at least 30 
minutes before you want to bake and 
longer if you can.

Warming the cabin is one ad-
vantage of baking on a cool day, of 
course, but hot days work too. On 
one of the days I baked last summer, 
it was an unusual 90 degrees in the 
Apostle Islands, so the cabin could 
hardly feel any warmer, oven or no. 
It was good to sit on deck while the 
bread was baking, the better to an-
swer those who glided by and won-
dered about the wonderful aroma.

Flatbreads work the best because 
they’re small and bake relatively 
quickly, as do soft chubby breadsticks. 
If you’re really ambitious, you can 
make another half-batch of dough, 
add some dried herbs, and roll skinny 
grissini — pencil-thin breadsticks 
— to put in the oven after you remove 
your loaves. They benefi t from a long 
session in low temps, so you can turn 
off the oven and let them bake in the 
waning heat until they’re crisp.

The accompanying recipe will pro-
vide fresh bread for an evening meal, 
and the leftovers will make a tasty 
French toast the next morning. Still 
have some left? Toast or grill slices 
for the afternoon’s hors d’oeuvres of 
bruschetta. 

Barbari fl atbread
Adapted from The Art of Bread
(Cooking Club of America)

2 tsp. instant yeast, also known 
as bread-machine yeast

3 cups unbleached bread fl our
½ cup whole wheat or soy fl our 
1½ tsp. salt
1 tsp. honey or sugar
1¼ cups lukewarm water
2 tbsp. olive oil
Topping: sesame seeds, fresh 

or dried herbs, seasoned salt, 
fennel seeds — whatever 
strikes your fancy

At home, combine the yeast, fl ours, and salt in a plastic bag and seal well.
On the boat, pour the dry ingredients into a large bowl and make a well 

in the center. Pour one cup of the water, honey, and olive oil into the well 
and stir, slowing bringing in fl our from the sides until the dough forms a 
shaggy mass. Mix in additional 
water as needed to make a fi rm, 
moist dough.

Knead in bowl
Knead as much as possible in-
side the bowl until you’ve incor-
porated almost all of the fl oury 
bits. Now place the dough on 
a lightly fl oured surface and 
invert the bowl over it, letting it 
rest for about 10 minutes. After-
ward continue kneading a few 
minutes more until the dough is 
smooth and satiny.

Clean the mixing bowl and lightly coat it with oil. Put the dough in the 
bowl, fl ipping it so the top side is oiled, cover with plastic wrap, and place in 
a warm, draft-free place until the dough doubles in size, about an hour or so.

Shape in balls
Turn the dough onto a lightly fl oured surface and divide into four pieces. 
Gently shape into balls, then cover with a dish towel and let rest for 10 min-
utes. Shape each piece into a fl attened round about 5 inches across, placing 
each on a separate piece of parchment paper (available in grocery stores 
near the waxed paper). Cover with a dish towel until doubled, about 45 
minutes or so. At the same time, 
start preheating the oven. (The 
recipe says 375° F, but our oven 
never gets above 325° F, so I just 
increase the baking time.)

When the breads have risen, 
press your fi ngertips into the 
dough to form dimples, then 
brush with olive oil and sprinkle 
with toppings. Slide the breads 
onto a pizza stone or baking 
sheet. Bake 20 to 25 minutes or 
until the fl atbreads are golden 
brown and sound hollow when 
tapped on the bottom.

For further reading . . .
Kim Ode has a 
thing about bread. 
She fi rst built a 
backyard brick oven 
in which to bake 
masterpieces. Then 
she wrote a book 
about it: Baking 
with the St. Paul Bread Club: Recipes, 
Tips & Stories. This book can be ordered 
from the Minnesota Historical Society 
Press. To order, visit Kim’s homepage at 
<http://www.kim-ode.com/>. It’s also 
available in many bookstores.




