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The technique of using raisin water—the juice 
from raisins that have been steeped in water 
for several days—to leaven bread is 
fascinating, and the breads that result are 
delicious and unique. Jeffrey Hamelman 
learned the method from a Swiss master and 
has made this style of bread for over 25 years. 
 
In this class he will lead students in a step-by-
step overview of the technique. A number of 
different doughs will be made in the hands-on 
component of the class, and students will leave 
not just with a variety of breads but also with 
the skills to add this venerable method of 
bread making to their repertoire. 

Jeffrey Hamelman has been a baker since 1976. He is an employee-owner of the King Arthur Flour 
Company in Norwich, Vermont, where he is director of the production bakery and instructor of the 
professional baking classes at the King Arthur Flour Baking Education Center. He is the author of 
Bread: A Baker’s Book of Techniques and Recipes and was the 2005 recipient of The Guild’s 
prestigious Golden Baguette Award (now the Raymond Calvel Award), which recognizes individuals 
who have contributed significantly to the advancement of artisan baking. 


