
Glaze:
    2 Tbs water
    2 Tbs sugar
    2 Tbs honey
    1 tsp orange or lemon extract
    1 tsp sesame seeds

Artos: Greek Celebration Bread
Makes 1 large loaf.

When it comes to holiday and festival breads,
the varieties and secret family recipes are
endless. But when broken down to their basic
components, they are pretty much variations on
a theme. This is especially evident in the various
Greek breads. Artos is the general name for
greek celebration breads, but they are given
particular names and twists and turns for
specific festivals. It is the twists and turns that
make the breads special, bringing visual drama,
history, and family tradition into the process.
The breads are often brought to church by home
bakers, blessed by the priest, and then brought to
the table or given to the needy. This master
formula can be used as the base for any of these
breads.

Poolish (starter): ***It’s best to make this the day before you’ll be making the Artos.
    2½ cups (11.25 oz) unbleached bread flour
    1½ cups water, at room temperature
    ¼ tsp instant yeast

Bread:
    1 cup (7 oz) poolish/starter
    3½ cups (16 oz) unbleached bread flour
    1 tsp (.25 oz) salt
    1½ instant yeast
    1 tsp ground cinnamon*
    ¼ tsp nutmeg ground*
    ¼ tsp ground allspice*
    ¼ tsp ground cloves*
    1 tsp orange or lemon zest
    1 tsp almond extract
    2 large eggs, slightly beaten
    ¼ cups honey
    ¼ cups olive oil
    ¾ cups whole milk, lukewarm (90E - 100EF)

To prepare the poolish/starter:
Stir together the flour,water and yeast. in a mixing bowl until all of the flour in hydrated. The
dough should be sticky and look like thick pancake batter. Cover the bowl with plastic wrap
and let it ferment at room temperature for 3-4 hours; it should be foamy and bubbly. At this
stage either you can use or you can refrigerate it overnight to let the flavors mature. This can
be kept up to 3 days in refrigerator. You will only use part of this for the Artos.

* If you can find authentic spices like mahleb
(also called mahlepi seed, extracted from the pits
of Santa Lucia cherries) and ground mastic, you
can substitute them in equal measure for the
spices listed (mahleb for the cinnamon, nutmeg,
and allspice; mastic for the clove).



To make the bread:
    Bring the 1 cup of poolish/starter to room temperature (about 1 hour).

Stir together flour, salt, yeast, cinnamon, nutmeg, allspice, and cloves in the bowl of an
electric mixer.

Add poolish, eggs, honey, oil, citrus zest, and milk. Mix on low speed with paddle attachment
until the dough forms a ball.

Mix on medium speed with dough hook (about 10 minutes - add optional mix-ins during the
final 2 minutes) until you get a soft but not sticky ball. (You may need to add more milk or
flour to get the right texture.) The dough should be tacky and very supple. The dough
should pass windowpane test and register between 77E and 81EF.

Lightly oil a bowl and transfer the dough to the bowl, rolling it around to coat it with oil.
Cover the bowl with plastic wrap and let it rise at room temperature for about 90 minutes or
until it doubles in size.

Remove the dough from the bowl and form it into a tight ball (It’s important for the ball to be
tight without squeezing too much gas out of the dough. The surface tension will force the
bread to bake up high instead of spreading and flattening in the oven.) Transfer it to a sheet
pan that has been lined with baking parchment. Mist the dough with spray oil and loosely
cover with a plastic wrap.

Proof at room temperature for 60 to 90 minutes, or until nearly doubled in size.
Preheat the oven to 350EF with the rack in the middle position.
Bake the loaf for 20 minutes. Rotate the pan for even baking and continue baking for 20-25

minutes, or until the load is golden brown and registers 190EF. It should make a hollow
sound when thumped on the bottom.

While the bread is baking, make the glaze:
    Combine the water and sugar in a saucepan and bring to a boil.
    Add the honey and extract and turn off the heat.
    (You may need to reheat the glaze before applying it to the loaf.)

Glaze the loaf as soon as it comes out of the oven. Immediately sprinkle the loaves with
sesame seeds.

Transfer the bread to a rack and cool for at least 1 hour before slicing or serving.

Christopsomos (Christmas Bread)
½ c. dark, golden, or mixed raisins
½ c. dried cranberries, dried cherries, or
        chopped figs (or any combination)
½ c. chopped walnuts, lightly toasted

Mix these into the dough during the final 2
minutes.

Tsoureki (Easter Bread)
¾ c. golden raisins
¼ c. chopped dried apricots
½ c. blanched slivered almonds, slightly toasted
3 hard cooked eggs, dyed red

Mix fruit and nuts into the dough during the
final 2 minutes. Instead of shaping into a ball,
divide the dough into 3 equal pieces and braid,
nestling the eggs in the spaces between the
braided strands.
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