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Foreword



As a student for life and a Certified Culinary Educator through
the American Culinary Federation, I have had the opportunity to learn a
variety of techniques by many talented chefs. One of my favorite topics to

research is the production of bread.

Chef Philip Wu, a master baker in his craft, breathes life into flour
and water through his love of breadmaking. Everything from the smell of
the yeast fermentation to the taste of the finished loaf, excites my heart and
brain. Taking simple ingredients such as flour and water grow into a live
entity through care, and time is like watching magic. Looking at his
procedures and finishing techniques of Philips breads are the process of art
and beauty. Through years of research, an appetite for knowledge and love

of flavor, Philip has written “Dancing with Yeast™.

Philip and I met through social media networking with
professional bakers. Our lives have crossed through other professionals and
the growth of our family and work. I have watched Philip develop varieties
of breads in his hearth oven, teach classes to and with some of the most
influential bakers in the world and also local bakers. He uses local
ingredients that are indicative to his Taiwanese culture in these recipes. His
willingness to learn new ideas and teach new methods bring a higher level

of professionalism to his craft.

Looking at the beauty of Philips secret garden, while watching

him play his music, gives me a sense of peace and harmony. The Taiwanese



culture is one of tradition and family. He is the fisherman who shares his
fishing rod of knowledge to all his readers so they can fish for information.
As he says, the more you share, the more you learn. Family is a big part of
our lives that bring the balance of family and profession. As a professional
bread baker, Philip explains his work ethic and routines of waking up at 3
am to begin his day, so when his day is done at work, he can have a normal
family and social schedule. This shows that as a professional baker he is

very respectful of life and craft.

Watching his family, friends and grandchildren bake with him
shows the love of his community. The joy and laughter in their faces after
they had made delicious items, says it all. Through his expressions and the
look in his eyes when presenting his baked goods, Philip shows the pride
and respect of his work. The honor he bestows amongst his friends and
professional bakers makes them feel thankful and honored to work with

him, as I am humbled to be a part of this journey.

“Dancing with Yeast” is a book not of just recipes, but about the
life of a baker and his passion of bread making, and the personal
experiences he has endured. Philip will inspire you to make the most
delicious bread through his techniques and how you can adapt this to your
family table or business. This book is not just a recipe book but a Philips
purpose to help bakers understand the importance of yeast, life and personal

balance.



Yeast begins the life of fermentation in breadmaking. Yeasts life
starts naturally from the air we breathe to commercially produced for the
convenience and accessibility of all bakers. It will take on a life of its own
to produce flavor, texture and aroma. Philip explains the structure and role
yeast plays in different stages of the baking process. Through theory and
techniques, he will explain how to create the most beautiful and flavorful

breads.

Bread is not a condiment of life, but a foundation in all the world.
I have watched the formation of this book, the creation of his breads. I am
very excited to read about the yeast and breadmaking process and looking
forward to making these recipes he has shared. Learning about these
processes and see all this can evolve into family and life will inspire you to
the learn about “Dancing with Yeast”. Philip will show you how to make
the most delicious bread full of amazing flavors and aroma, through his
professional techniques. You will learn how you can adapt this to your
family table or business and manage a small business through his personal

and life experiences.

Gloria M. Cabral

CCE, AAC, MEd, MSM



Culinary Arts Department Chair Program Coordinator

Bristol Community College

Fall River, MA
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Foreword

In August of 2015, my friend and community-supported baker,
Don Guerra, and I made the long trip from our home in the American
southwest to Taipei, Taiwan to participate in a Community-Supported
Agriculture (CSA) forum hosted by Dr. Lei Chien and held at the Chinese
Culture University. Following the forum, we spent the next week touring
the island countryside, along the way meeting a range of passionate leaders
who were using agriculture and food as mechanisms of change. In the
beautiful Emerald Bay, we met the farmers and organizers of Taiwans
largest CSA. In Tainan, we worked with Goshen Wu, who at the time of our
visit was celebrating the installation of the beautifully designed and
superbly crafted wood-fired oven that was to be the foundation of her vision
for a community-supported bakery. We experienced many joyful treats
along the way that included using Goshens brick oven to make pizzas with
students from Shin-shan Elementary School, snacking on smoked longan
fruits under the moon lite jungle sky outside of Tainan, and enjoying freshly
steamed Mantou buns that whimsically designed to look like cows and pigs.
Our guide on this week of adventure, learning, and inspiration was Chef
Philip Wu. Chef Wu is a master baker. He is a community leader and
ambassador for using the preparation and sharing of food has a means of
bringing people and communities together for the greater good. And Chef

Wau is an author!



In his most current book, Dancing with Yeast, Chef Wu
generously shares with others his incredible depth of scientific
understanding and technical knowledge of how yeast shapes the bread
baking experience — opening up a range of possibilities for others to make
baking a more accessible, enriching, and spiritual experience. Yeast is the
active agent in the bread making process — the lifeblood of the craft that
makes the dough rise and brings out a complexity of flavors as in the case
of the wild varieties behind the now widely popular sourdough varieties.
Alongside the bakers own creativity and talent, yeast is the magical element
of artisan breadmaking. Artisan bakers go to great lengths to nurture and
preserve their yeast-based starters, sometimes passing them down from
generation to generation over a span of 100 years or more. It is a process of
attention and love that includes strategically planned feedings and the close
monitoring of temperature and access to air. As the title of Chef Wus book
suggests, it is the dance between the baker and the yeast that brings life to
the artisan baking craft, and deliciousness and nourishment to the loaves

that many of us have now come to savor and enjoy as staples in our diets.

The wisdom shared in the chapters to come serves as a practical
and engaging guide for others to use when choreographing their own dances
with yeast. Readers will learn a great deal about yeast and its fundamental
role in the bread baking process. From the theoretical understanding of how
yeast informs the entire baking process to the differences between naturally
grown and commercially produced options, Dancing with Yeast will help

current and aspiring bread connoisseurs alike expand their understanding of



the science of dough and the implications of post-fermentation on baking
techniques. Readers will also gain new recipes and insights into how to
better manage the science and techniques of baking in ways that make the
process more enjoyable, enriching, and rewarding. Yet, the book is much

more for than a technical guide.

Indeed, the treasures contained within Dancing with Yeast are not
limited to the knowledge and science shared with readers. As with every
loaf he bakes, Chef Wu has put his heart and soul into his book, pulling his
readers in with his passion for the craft and the joy, love, and inspiration
that baking brings to all those who have ever had the chance to “break
bread” with others. I invite readers to see Chef Wu as their dance-master
who is not only teaching them the technicalities of working with yeast, but
also enlightening them on the intimacies of the process. Imagine the
community-connectedness that characterizes his Taipei bakery with
neighbors coming each day to pick up their breads — each loaf a
representation the chefs passion for his craft and deep sense of humanity
and generosity. The smells that waft from the bakery originate from a
convergence of expertise, wisdom, love, and a powerful vision of how
bread can bring people together in powerful and sustainable ways. Allow
yourself the opportunity to embrace the notion of yeast being your partner
in the dance of baking-taking on the form of artistry that has the promise of

nourishing individuals and community.



Matthew M. Mars, Ph.D.

Associate Professor, Leadership and Innovation

Department of Agricultural Education, Technology & Innovation

Director, CALS Career Center

Fellow, Cardon Academy of Teaching Excellence

College of Agriculture and Life Sciences (CALS)

The University of Arizona
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01 https://en.wikipedia.org/wiki/Baguette ©
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— | N EAES

HAMABEHRFE (focacca) MEERERZ— » MARGEE
BRRTEE - AR REUNEFIEZE - EHELEFTEN - B
EARECIRE > WEIM ERFARFER - RESEICRS °

AEESEE






ABFTAIUERINERTA

BEARGRERSRINKE  ASBFEMER - HPhaliEan
SUART AL - RIRZRRARABREERR > BEFRIRERE - K%
ZFRARAIR  FEEWMENX - RItERRGERIEE R A —E 5
RA - RERSFRERTEE > MREAE > RELE) > FIURZ AR
REZEIAR > ZARAGFEASRER  LHENREREFNAER
> EREZE-

HFEENEERSZ BARRHP & FENEHEARLE
BLEMER » HANEHEOKRE/NE - MRICEAMESEMRD R FEER
FLAIREE AHIRAIE M - "IEIFEUKRERERKIBERE » EX5FSTE
RO RKAEEK o GISNENE R —1E R4 ChapatiRYERH > REEGHE > (25
HOENZFAERREARERER ; FR AT ERINKECBR R
FE o

#HIXE (rosemary) BHFEEEVEAIIME > XEfoBEREE
Bfi > IESMREREEY) R B EEES > HRER -

RITESERERS » AEAEENEES > MAEBEEENR
Ae  MREEER ; RERABSNEEM > AREKD FIERRRE
AE - HRNEERRE » MIEFREERS - RESE > BEER30E A
L497E8-1570 88 - B FRSLIERREK(CHIRME » FREER » BRES
BE > BHEE AERAERTEFRFRN > RIFEENEABENT
B > ERNBRBIIVIFERO > AZRFLR o



— | mRESREGRE

ERHESikS
EZciam MEEER BELEA
= EAEED 123.00  743.30 100.00%
[Zas 0.30 1.81 0.24% E&LEA
B 2.40 14.50 1.95% 1.82%

INEREFEFE18.02 108.88 14.65% 7K EE A

7K 86.00  519.70 69.92% 71.97%
WS 8.00 48.34 6.50% B
G 10.00 60.43 8.13% 6.04

EAFER 050 3.02 0.41% [Z2S3un ]

At 24822 1500.00  201.80%  0.23%

EmtE EBEUERLENE EnRKER

AT 250.00 6.00 1500.00

=ER -

1 BFH=EnEEast BAEEHEE -

2. MBI EE=BEAEEMHNES < F#& -

3. KR LEG) = Z BEEARVAEKE " EIEIARIEEINE x 100% ©

4. BEFENEIAGE —L/RE > AIZBRATEENEH -



EStialias

INEREETERCS
e BEFXE MHEER
INEER AR 9.00 54.39
7K 9.00 54.39
FeTER SR B2 0.02 0.11
CEl 18.02 108.88
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BKEKRNAH65% » EILEEAEFKEEIRT72% » BZHIKEMALEE
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— | MREEES (Dinkel) MEME

EEEENGRAVIEERE » MAKLBEHRA .
1LIRBEREN :
(1) A<BE&EE (Brot) . B/U2502% » HHEZE AR E o

(2) BERERZ/NEES (Brotchen) : A% 6047 » FELiBAE
R °

(3) —fEM/NEEER (Kleingeback) : Zi5—MREIS E90%U T
(HER10%AMEDHAR) ~ EEARFN250A ARSI ©

2IERBYES -
(1) /MBS (Weizenbrot) : /NS Ei8i890% o

(2) /NEEREHEE (Weizen Mischbrot * mischZBEZ=R) : 50%L4
NN ES  HAEEMEI KRGS o

(3) 1RZFHMME (Roggenbrot) : BEELEFI90% EHIARBEES o

(4) BERAHEE (Roggenmischbrot) : 50% ERZR & HAMEDH
BIARBUEAE o

(5) 2Z8E (Vollkornbrot) : EHiFREERIHE D AR BYERY A BY
SEE o



3.8 Lt E L RS AR
(1) BRFISSREHES (Bayerische Brezel)
(2) FEHREHES (Neujahrsbrezel)

4.7278 .

(1) MBHREEE (Schwarzwilder Landbrot) : jZiISZ MBS o
B~ Land AT LAENEZEA THAT] ° Schwarzwildere @134 %8 °» S HFHEZR BT
ES TERMPNTEE, o

5.H5fth :
(1) ABAREEABERENRMAECLHEDRE (Rolls & Other

Mini-Breads) 02 o

M EMamBRE] > A LURERS2HERERES - BaIEEER o &
WNERMIEARRRVEEN » FLAAZEN0_E “misch” ° FIGIEER50% U LEVET B 5
BNVEMRETSS/ N R ERNEE Ml UGS TR ESHEE ]

(Dinkel Mischbrot) ©

AR NERAERBEER » M LEREEE » AKEE - £F
R Bty NEMRIEREE - RIFLBRHEKVEE -



— | MRRRREEEECS Rt

A ANEREE RS
%3] | AmER HEEELA
T55/T65 232.00 930.33 52.49% Hr B R4S EEAI53%
R (1050E2ZEH)) 210.00  842.11 47.51% EELEA
=35 1.00 4.01 0.23% 2.04%
] 10.00  40.10 2.26% IKHREEBI

B Bt eTE 98.00  392.98 22.17% 60.29%



7K

247.00

990.48 55.88% =&
a5t 798.00  3200.00 180.54% 4.01
EmaiB BUEBRYEHE EnNEER =358RVl
HTEESREEE 800.00  4.00 3200.00 0.20%

sRAA

1. B =—ERnEEait ErEEESE -

2. M EE=BXEBMHES < F# -

3. IKIpLEE Il =S EEMIETAMAEKE SEEAREME x 100% °

4. BEFEFONEIAGE—LE/RE > AR EERNEH -



Hr B RS RREE il 5 &R
MEEEERC S
7 BEfxE MEER
B B #43$1050/650 49.00 196.49
7K 49.00 196.49
FfEmERES 0.09 0.35
=111 98.00 392.98
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o ¥ I IRTELUMNIZEIMEIIIABHEL > 185492088 - BMA
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" o
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01 HREEF > (KHEENIEEKZE) (The Encyclopedia of German
Bread) ©

02 http://www.germanfoodguide.com/breadcat.cfm ©
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— | RRERE

B4 (=X Brezels ° X Pretzels) RN HEHEE (1111
FERMIEEMIES])  (German bakers guilds in 1111) > BEEI1185FE 24 &
HFFHIERIERVE£E (Hortus Deliciarum) 7 IETXH IRERAERVELESREA ©

FEERERGNERIES > BARENTERRBNEZEFIRIE
EMFI TS (Prayers) - %%k*'ﬂ@ﬁﬁﬁﬂlﬂfﬁﬁ%ﬂ?ﬂﬂi o thE
—ERERZEEBREEE « BERX ~ EBEF=([—# (Holy Trinity) o

BHNERSEERZRE > B8 1T1600F— (I 3TEEEMN O MEIRE
E4EEET > ETE%%ﬁm%ﬂm 25 AHIREMREREEL (Hard



Pretzels) > EIMNRRERRIORKIRZERLD -

HARA L —REFREEEEHIRTER > 1861 FHIFHH (ulius
Sturgis) TEE M (Lititz, Pennsylvania) B T E—HRERBAEEEE (Julius
Sturgis Pretzel Bakery) * fEULLERSERELERIK o 2EH80%VIERLEHE M
& BREEZEA—FgZEMERERELS ; MEREE/NZGIEER
EEERET L RNABEREGEEERM L ; It BETEEEHEEE
EESESNIRARE ; NSIEBRELIAREG > FRLT ko ERGER
MR ERE o

BIEXRS > SEEATUREARTEE - MERREGHMARIR
#Ik ORXMBERNEZANERR > RMAMTEENFERE (simit) BRHHE
o (BERAEABERIK » REILLBUTS °

EEENES AU RAALE » E—ELER - EREIEE; 3
S —TEERE - IEREE  BEBSHRELRNAGLEDS  BAR
4 -

— | EEENECH R E

RBREERZNKERE eVORREEN - GEtTEz XA —FE
BHRKE - Z%T ZERMERVACR » RIAERMUA TR AR O » B
WA BREN > MEBRTEEER  BINEENREREE -

R RREELS



p s ExE MEEER

T55/T65  100.00 134.50

7K 100.00  134.50

EE 6.00 8.07

a5t 206.00 277.07
=308 .

1. AR EASER R IR AR - FRR/RIL2/ N E o

2. HESFNERIAGE —L/GRE » AIRBRASTEIRINEH -

BE&SES
EZciam MEEER BUELEH
T55 / T65 220.00  295.90 100.00%  E&ELEA)
[iZ35: 1.32 1.78 0.60% 1.88%
e 206.00 277.07 93.64%  IKIFLEEH
5 S S 8.00 10.76 3.64% 62.50%
7K 100.00  134.50 45.45%  1EH
=L 535.32  720.00 243.33%  1.34

EntE BUEELENRE EnMEERSLH

B4 120.00  6.00 720.00 0.41%

=308 .
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3. /KR EER =S BT ARVARIKE 2 EFIEABILERIE x 100% ©
4. B ST Z BIRARRAIARIFAR o

5. MESBENEIAGE —L/)\GRE - Pl BRAStEZIEH -

RS S &

= | #FAR
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i > AR iR R R4

2. BUFIRRE -

o HIE R | BIFTMEBENER (25°C-28°C) T » &F20-3077 =]
BE—R > HEREE2R o F_RENEE 2 B BNE30 D ERIR 9 E o

o NE| I DEIGEI20A TR » BEFMAL1SADBIRIEH ©
o FfEEEEE | 2 HEIY20-3078E ©

o B . B/KFEENHEE > FIEE30AD ° B/2H20-300E B I A1
ARMEME > FREIEMEM 0 BERMFIRIENAR » BEEKE S HRKLY
30788 (WATLIR® /S ER12/NEFLA E) o

o JHERK | BISRERLERA  RARENERKFRE (FEk
=EFRRBEINEAE/KERREA) o

o BEE | KU BN LFFER0EE -

o AJE : REM EEN KT > W BEiREYI—JIRZ 3O - 8T8
E FN250°C » FWN180°C » E—E51090 48 » 5988 » BFBEN3-59
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01 http://www.todayifoundout.com/index.php/2013/06/the-history-of-

pretzels/ ©
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— | FREREE

BARVSTZHAENARE LB > FREBEXENER > HFE
EEEMIYCHEE - DBARHANESEEZN TEREE) (Russian
Bread) > FILA T #REEEE R o

WRHEmER » BARASMAIENRL - BE—E—EEE > BeR
BRERVEER) - MR - OREE ~ EOMYF - RIERIFRBHRRZE
8> FEEEEBZIEE > IREAEENFMEREEERISAES - BERTLUE
AR » eI UAFE - 88— > HFT—RX > ROEE20
R HEREICE - BATIRBIEFEERES » FERAS GEEERAK
52 o

EREOXRENESNTIONASAETHENE - ABRIEERE
BIHM B =B RZARNEY » FEETHRERERRFAELERER - [N
FRREDER —RYE > HRIBR > BYGHTEDEA > AIGMNEEREO
IHE o



— | REEe R Rt

hmERE R ERRE R EL » AEEC S YIREEA Si§a
10% ° AV BER(EEMEREANZZBEKEE (signy) oM > s
= FMEE - FRA 0 BEE—ENEFRREL EEF)

INETERERC TS



e %8|

I

= AREE Y 20.00
7K 10.00
PR 2B 0.02

a5t 30.02

B

1

&
2. B > FERN

HEER
159.43
79.71
0.16

239.30

|_\_|\

Fm

EREES R UAERRMERARES%REREAE -

1-2/\BF » EERRAGCCKFE S 12/ B o

3. MESTFUERAAGE —L/\GRE > AIRBRASTEIZRINEH -

EREaikS
EZiam MEER
=AXEN)  88.00 701.47
{EERZERD  38.00 302.91
i3 18.00 143.48
aip 1.00 7.97
& 0.46 3.67
i3S 0.42 3.35
INEERERE 30.02 239.30
= 8.00 63.77
7K 56.00 446.39

BOELLA

69.84%

30.16%

14.29%

0.79%

0.37%

0.33%

23.83%

6.35%

44.44%
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