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About the Author 

 
From 1975 to 1984 Dave Stiles cooked professionally both in St. Louis MO and in Seattle. He opened the 13 

Coins at SeaTac and became their Sous Chef, eventually becoming Head Chef. While Head Chef of the Seattle 

Trade Center Dave catered to the rich and famous throughout the Seattle area, including former Governor Dixie 

Lee Ray, Senator Scoop Jackson, Senator Walter Mondale, former President Richard Nixon, Congressman Jack 

Kemp, The Seattle Sonics, Seahawks, Mariners and many others. Dave finished his cooking career as Head 

Chef of the now defunct Broadway Restaurant. In 1984 Dave began working for Kraft Foods selling to Seattle 

area restaurants before going to work for Microsoft.  

Dave Stiles is now a Digital Mobility Specialist with over 15 years experience working in Business 

Development, marketing, and wireless consulting. Mr. Stiles managed the Consultant Relations Program for 

Microsoft during the early 90ôs then operated his own software training company. In 1996 he joined ASIX, a 

specialized consulting firm in Bellevue WA. In 1999 David joined DMR/Fujitsu Consulting where he managed 

the telecommunications practice for the NW. While at Fujitsu Dave managed the design, implementation, and 

maintenance of a complete, enterprise-wide, wireless Field Service Automation solution for Fluor 

Telecommunications. Since that time Mr. Stiles has spoken and written about the Mobile Wireless revolution in 

North America and Europe. He continues to cook and write about food and cooking from his home in Shoreline 

WA.  

 

 

Note: most of these recipes were written in isolation, not intended to be part of a larger book. Some of the 

recipes contain some sub recipes that are repeated in more than one entry and differ slightly. Chose the ones you 

like best. An overall book editing would benefit the flow of the recipes but no time for that these days. I hope 

you enjoy the entries and eating the results. Send me email at newcordia@comcast.net if you have questions.  

 

Dave Stiles 

 

 

 

 

 

 

 

The Front cover picture: circa 1977 while chef at 13 Coins 

 

mailto:newcordia@comcast.net
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Forward 

 
I have known Dave for almost 30 years. He came to the 13 Coins as an energetic student of the culinary arts, 

with little real world restaurant experience. I was the executive chef at Ward Enterprises. Somehow Dave 

managed to impress me with his intelligence and passion for cooking. In a matter of a few months he was 

holding down a position as a line cook, making all the soups and sauces for both 13 Coins and the El Gaucho. 

He joined the Washington State Chefôs Association, making him one of the youngest members of the 

association at the time. Gradually he rose up through the ranks, as a working chef in several restaurants around 

town. I remember him most from his days as chef of the Trade Center in downtown Seattle. The Trade Center 

was in the old American Can factory and had been converted to a large atrium, the clothing mart, and a major 

banquet and catering facility. Dave took this small operation and turned it into one of the largest catering 

operations in the city. It seemed like every week he would be telling me about some big shot dignitary he had 

cooked for.  

 

Dave always had great stories to tell about cooking here in Seattle or in St. Louis, before he arrived in Seattle. 

One of the funniest stories he related was when then Governor Dixie Lee Ray visited the original 13 Coins in 

downtown. Some of the waiters and cooks thought it would be a great gag to place a Band-Aid into half-eaten 

manicotti which had been served the governor. They made a bid deal about how horrified she supposedly was 

after finding the old Band-Aid in her lunch. Dave, being a very excitable guy anyway nearly went nuts. He 

jumped and fidgeted in fear, trying to figure out what to do to make it up to the sickened Governor. Finally 

when they had played it out as long as they could they all busted out laughing; the jig was up and Dave had 

been completely taken in.  

 

Another time at the 13 Coins SeaTac, when Dave was the Sous Chef, the cooks were busy on New Yearôs 

evening waiting for the strike of midnight. It has always been a tradition to put oil in the pans on the burners, 

get them smoking hot, then throw in a handful of ice. The resulting flames reached high into the air creating 

their own little fireworks celebrating the New Year. I had instructed everyone not to participate because it was a 

new kitchen and no one knew what would happen with the new fire retardant system.  

 

Needless to say, my warnings were ignored. At the stroke of midnight the pans were sufficiently heated and the 

ice cubes were tossed into the pans. The flames reached up five feet or more. Then, absolute silence; the hood 

system, sensing the high heat, shut down and the fire retardant system kicked in. While most of the jets were 

pointed towards the cook tops and fan, several were pointed out towards the counter, packed with guests. A 

thick layer of blue powered foam covered everything in sight, including some of the customers. The restaurant 

had to shut down for the evening and refund everyoneôs money. 

For some reason, I didnôt fire anyone, although threats were numerous.  

 

The cooks spent the entire night until late in the morning cleaning blue powder from everything. Tiny remnants 

of the foam remained tucked away in nooks and crannies for month ï a reminder of the disastrous New Yearôs 

debacle.  

 

There were so many other stories that Dave could relate, if you ask him. He relishes in telling those old 

restaurant stories. The 70ôs were the hay days in Seattle restaurant growth. Many of Seattleôs great chefs got 

their start at the 13 Coins.  

 

I have always enjoyed Daveôs cooking and notes about food. It seemed like he would come into the kitchen 

with a new recipe every day. Heôd try it out and we would serve it up as a daily special. Most were big hits. He 

is a true culinary pioneer, always ahead of his time, always trying something different, and thrilled when the 

customer is satisfied. You will enjoy cooking these recipes and sharing them with your friends.  

 

 

Earl Owens ï retired Seattle Executive Chef 
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*Earl Owens died on February 7

th
, 2006 at the age of 69. He was a culinary giant and did more to influence my 

cooking than anyone else. I will always remember him as tough but fair.  
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Introduction  

I come from a cooking family. My Grandmother Gratto and my Grandmother Stiles both were excellent 

cooks. My mom learned the art of entertainment from the wife of my Dadôs boss. I grew up watching the lavish 

dinner parties, the fine crystal, and multi-course meals that my Mom served on Friday and Saturday nights. 

Entertainment was her gift and she acquired superior skills from a variety of people who wanted to play the 

socialite in central Massachusetts.  

When my parents went off each evening to work on the new house they were building I was expected to 

prepare dinner. At first I followed directions and made what I was told. After a while I began to experiment on 

my own and those late night dinners were enjoyed by all. During college I helped pay the bills by working in 

kitchens at school. When my new wife and I went to St. Louis for graduate work I ended up running the food 

service at a Catholic girls school, cooking for the nuns. Finally I convinced Phil Karos, who owned Boucairôs 

Restaurant, to let me work at his kitchen. Boucairôs was a fancy French restaurant in a St. Louis suburb.  

That year constituted an incredible transformation from simply liking to cook to understanding the 

entire process of preparing food for hundreds. I had to un-learn almost everything I knew about cooking. I was 

fortunate to be able to work under that tutelage of an excellent chef who understood fine soups and sauces. 

Cooking got into my blood so we decided to return to Seattle. I started working at the 13 Coins Restaurant, 

which had just opened up near the Airport. I quickly rose up through the ranks to become chef.  

Cooking is both and art and a craft. You have to love the process of combining various ingredients into 

something that is both delicious and appealing. Once you begin to understand spices, proportions, and 

combining ingredients you can make just about anything. Experimentation is critical to becoming a successful 

cook. You must be willing to fail in order to eventually succeed. You must always be willing to veer from the 

standard recipe. No offense but I donôt think accountants make good chefs ï cooking is not for the anal-

retentive.  

Eating is for everyone. The most enjoyable aspect of cooking is watching friends and family enjoy your 

creations. Seeing the smiles on the faces of people you cook for is very rewarding. I invite you all to cook more 

often cook with gusto and delight. To do otherwise would be a disservice to the art and craft.  

I want to thank some of the giants in this profession that have greatly influenced me.  

Julia Child ï as a kid, watching her cooking shows on that old black & white TV fascinated me.  

Lorraine Stiles ï my mom, she taught me how to entertain and got a kick out of seeing me progress. I donôt 

think she could believe it when I actually became a chef. 

Earl Owens ï This irascible and cantankerous culinary master was my mentor while at the 13 Coins. He saw 

something in me and pushed me to the limit.  

Chris Sarvis ï Chris had more fun cooking and entertaining customers than anybody I ever met. He was raised 

in the business and everything he did seemed automatic. He never missed a beat, never broke a sweat, always 

enjoying cooking his way through life. 

Tony Duffy ï for the past 4 years Tony and I have carpooled to Microsoft and back, sharing great recipes and 

eating our way to high cholesterol. Tony reviews the document and he always getôs the first copy.  
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Pots, Pans, and other Cooking instruments 

People are always asking me, ñWhatôs the best type of pan to cook with?ò It depends on what you are cooking 

and what type of cooking you are doing. There are 

basically six types of cooking; sautéing (pan frying), 

deep fat frying, roasting, grilling, boiling, and 

steaming.   

 

Sautéing: For sautéing you want a pan that will 

transfer the heat to your food quickly, ideally non-

stick, and light enough to handle easily. In addition, 

you want a handle that will allow you to put the 

sauté pan into a hot oven without burning or 

melting.  

 

 

Coated, Aluminum: For this I prefer either an aluminum pan with a non-stick lining, such as Teflon or 

a Calphalon
TM

 anodized coating.  

 

Cast Iron:  cast iron pots and pans are great to sauté in once they become seasoned. Cast iron pans are 

inexpensive, conduct heat well, and last a lifetime. The seasoning process is involved and essential. 

Heat the pan in a hot oven for about ½ hour. Add vegetable oil to the pan and rub it into the pan. Then 

add coarse salt to the pan and rub the salt into the pan ï this acts like an abrasive. Wipe the pan clean 

and store it covered until you are ready to use it. Repeat the process as necessary. Soon the pan will 

blacken and become very shiny.  

 

Cold Rolled Steel: The cold rolled steel pan transfers heat extremely well, is light enough to be moved 

easily, can be seasoned to become virtually non-stick, and is inexpensive. These pans take a beating and 

never show their wear. Eventually they will take on a copper-brown patina and are great for eggs, 

making quick sauces, braising, and sautéing.  

 

Copper: Copper sauté pans with a tin or steel lining are great as well. They transfer heat better than any 

other material but are very expensive, tarnish quickly, and when lined with tin, wear out quickly and 

eventually need to be re-tinned ï a very expensive process.  

 

Boiling: Boiling food is one of the oldest cooking methods, probably second only to roasting. At Sea Level 

water boils at 212o Fahrenheit. Placing a lid on the pot will raise the temperature a few degrees and shortens the 

cooking time.  

 

Aluminum : large aluminum boiling pots are inexpensive, conduct heat well, and are great for boiling 

most foods. The only exception is foods that are high-acid, such as tomato sauce. You can still cook 

high acid sauces in aluminum pots but the foods should be removed from the pot as soon as you are 

finished cooking it. If the aluminum pot is coated with either Teflon or CalphalonTM you need not 

worry about the acid content.  

 

Enameled cast iron: Cast iron pots are great to cook with but they should be enameled. The only 

drawback is that enameled pots can chip over time. With hard use the enamel will eventually wear out 

and will rust if not kept oiled. While enameled cast iron pots are beautiful they are expensive. 

 

Steel (stainless): large stainless steel pots are great for boiling. They will not react to any foods and last 

a lifetime. However they can be expensive. Be sure to buy a stainless boiling pan that has a heavy 

bottom, which will not warp and holds the heat.  

 

Copper: Copper pots are wonderful to boil in because they conduct heat so evenly. However, copper 
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pots are extremely expensive and once again, must be lined with steel or tin or they will react with 

many foods.  

 

Roasting: A  good roasting pan is a thing of beauty. Many good roasting pans also come with an adjustable 

rack that keeps the food above the bottom of the pan. 

Roasting pans can be put directly on the burner to begin 

the braising process then transferred to the oven. Most 

roasting pans do not come with a lid or cover, however 

some cheaper older aluminum ones do. I donôt recommend 

these ï they are flimsy and dent easily.  

 

The best roasting pans are anodized aluminum, such as 

Calpahlon
TM

. They are light enough to handle well and 

conduct heat well, although they can be expensive. Some 

stainless steel roasting pans are great as well but stainless 

doesnôt conduct heat as well as aluminum.  

 

 

 

Steaming: virtually any pot can be turned into a steaming pan but simply inserting one of these collapsible fold-

up steamer inserts. They have little feat that allow them to rest above the water and a handle to pull the food up 

when finished. However, the best steamers are the Asian bamboo steamers. They can be placed over any pot or 

wok and usually have several layers for steaming different types of food at once. They are cheap and clean up 

easily.   

 

Grilling : Grilling over an open fire is the oldest cooking method known. Our ancestors would take a piece of 

meat, skewer it with a stick, and hold it over the fire to cook the meat. 

Grills today have become high-tech, stainless, gas-fired wonders. 

Some have auxiliary burners, ovens and side tables. However, the 

simplest charcoal fired grills are the best in my opinion. They are 

cheap, cook the hottest, and clean up fairly easily. There are 

essentially three grilling sources of heat.  

 

Gas: Gas grills are great because they fire up easily, simply turn on 

the gas and you are cooking. They also clean up quickly. The 

drawback to gas is that they simply donôt get hot enough to really grill 

with greatest efficiency. Gas grills can be supplemented with wood 

chips to impart a smoky wood flavor.  

 

 

 

Charcoal Briquettes: the modern charcoal briquettes will 

heat up to 700
o
 F, plenty hot enough to grill effectively. They 

burn hot, last long, and leave nothing but ash behind. In 

addition, charcoal briquettes are cheap. They are best for 

grilling chicken because they donôt get as hot as real 

charcoal. 
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Lump Charcoal (Mesquite): real mesquite charcoal is the best for grilling steaks, meats, and fish. It 

burns to 1,000
o
 F. Real charcoal 

doesnôt burn as long as briquettes 

and are a bit more uneven due to 

the random size of the pieces. 

However, there is nothing better 

for cooking the perfect steak. 

Lump Charcoal is also a little 

more expensive than briquettes. 

It can be ordered online or 

obtained at the Warehouse Stores 

for much less, sometimes in 50 

lb. bags. 
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Sauces ï a brief course 

Most of the great cooks in the world learn to make a few classic sauces 

and vary them according to what they are cooking. If you can learn to 

make a good beef stock, chicken stock, and fish stock you can learn to 

make hundreds of other sauces based on those three basic sauce starters. 

Raymond Sokolofôs book ï The Saucierôs Apprentice is the best single 

source for all the great classic sauces. Buy it, master a few simple 

sauces and you will be a good cook. I want to highlight a few simple 

sauces ï called Mother sauces and a few of their daughters.  

 

Beef Sauces: Beef sauces begin with a good beef stock; the real thing. 

The recipe is on page 61. Once you complete the beef stock you can 

reduce it to make a thickened sauce called Demi Glace or half sauce. It 

is half as thick as a full reduction called a Glace de Viande. Glace de 

Viande reduced to such an extent it will hardly pour out. Once you have 

made your beef stock, strain it carefully through a fine strainer or 

through cheese cloth. I recommend the latter. Begin reducing this stock 

until it forms a dark, thick syrupy sauce, about the consistency of a thick 

soup. It should be clear but rich dark in color, about the color of a 

chestnut. Now you are ready to make other sauces from this basic Mother sauce. Below is a chart of the primary 

Mother Sauces, beef, fish, and chicken. There are hundreds more but this is a starter. 
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Other basic French sauces 

Check out the article on pan sauces, which was printed in the Seattle Times a few years ago ï it is an excellent 

primer. The sauces listed below are crucial elements of all cuisines especially French cuisine. The French cook 

can recreate the canon of sauces from a limited set of techniques and ingredients. Here's a quick rundown of 

some very basic sauce-stuff:  

 

Béarnaise: 

A relative of hollandaise, béarnaise is a reduction of vinegar, tarragon and shallots that is finished with egg 

yolks and butter.  

Béchamel: 

Add milk or cream to a white roux and voila! it becomes a béchamel.  

Hollandaise: 

A hollandaise uses butter and egg-yolk as its liaisons. It is served hot with vegetables, fish and eggs -- like on 

eggs Benedict.  

Liaison: 

A liaison, or binding agent, is the base of any French sauce. Sometimes called a binder, egg yolks, butter, flour, 

and puréed vegetables, are all liaisons.  

Reduction: 

A reduction is the mixture that results from rapidly boiling a liquid (like stock, wine, or a sauce)and causing 

evaporation -- "reducing" the sauce. The reduction is thicker and has a more intense flavor than the original 

liquid.  

Rémoulade: 

This classic sauce mixes mayonnaise, mustard, capers, chopped gherkins, herbs, and anchovies.  

Roux: 

Roux, a combination of flour and a fat, often butter, is perhaps the best known liaison. A roux can be white, 

blond, or brown, depending on ingredients and cooking time. It is used to thicken soups and sauces. 

Velouté: 

Mix a white roux with white stock (light chicken or veal stock) and it becomes a Velouté. 
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Guide to perfect pan sauces k 

By CeCe Sullivan 
Seattle Times home economist 

(note, these are great instructions found in the Food section of the Seattle Times a few months ago. I couldnôt have said it 

better myself. The Italics are mine) 

Pan sauces, unlike the emulsified branch of the sauce family, have a 

forgiving nature. If the sauce is too thin, it can either be reduced further or 

thickened with a starch. Or maybe the sauce has been reduced so much, it 

needs loosening up. Just correct the consistency with a tablespoon or two 

of water or other liquid.  

The foundation of pan sauces are the crusty juices that form on the bottom 

of the pan when food is browned, sautéed or roasted (called Fonds). Here's 

how to construct an elegant sauce, step by step.  

1) Sauté: Meats should first be patted with paper towels to absorb excess 

moisture. Choose a heavy-bottomed sauté or frying pan. In "Sauces: 

Classical and Contemporary Sauce Making," author James Peterson 

advises paying attention to the size of the pan: "When meats are sautéed," 

he writes, "they should fit neatly into the sauté pan with no extra room. If 

the pan is too large, so that part of its surface is exposed during sautéing, 

the meat juices, which are essential to pan-deglazed sauces, will burn. An 

overcrowded pan, on the other hand, will prevent the meat from browning 

evenly and may even cause it to release its juices too quickly, so that it 

simmers in its own juices, rather than browns." (make sure when browning 

meats not to overcrowd the pan or the meat will only boil in juices, not 

brown at all. Separate the meat in batches and brown a little at a time)  

Heat the pan over medium to medium-high heat. (Some burners are hotter than others, so adjust the heat 

accordingly.) Add the oil or other fat called for in the recipe. When hot, add food and cook without moving 

until a crust is formed, which should release easily from the pan. Then turn and finish cooking. The food should 

be a rich brown, but should not blacken.  

 

 
 

 
  

  
 

mailto:csullivan@seattletimes.com
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2) Degrease: After sautéing and removing meat from pan, pour off the fat. 

(If aromatics are going to be added, a thin glaze of fat can be left on the 

bottom of the pan.)  

3) Deglaze: After degreasing pan, put it back on the heat. Now add 

aromatics such as minced garlic and shallot, or a mirepoix ð a tiny dice of 

carrot, celery and onion. Sauté about 30 seconds. Pour liquid into the pan; it 

should come to a boil quickly. Use a spatula to loosen the browned juices, 

which become the bridge between the meat and sauce, adding lots of flavor 

and rich color.  

Deglazing liquids can be wine, broth or stock, or even water, which can be 

used in combination or alone. For instance, add a small amount of wine to 

deglaze the pan, then add stock or another liquid.  

Use a good stock or broth, preferably homemade. But even canned broth 

can be made richer and more flavorful by simmering for 30 to 45 minutes 

with aromatics such as onion, garlic, carrot and celery. 

4) Reduce: The deglazing liquid is cooked down by at least half, which 

concentrates the flavor and thickens the sauce. As the liquid cooks down, it 

will become saltier, so season the sauce after it has reduced.  

Get a jump on the process by preparing reductions in advance ð a time-

saver for quick-to-fix dishes. Reduce stock or wine by half, or cream by 

about a third, and store in the refrigerator until ready to use.  

5) Bind or thicken: Pan sauces are thickened most often by reduction. But 

when a lot of liquid is added, as for the gravy made from the drippings of 

turkey, one of the following binders may help:  

Beurre manié: With a fork, blend until smooth 1 tablespoon each of 

softened, unsalted butter and flour for each cup liquid. Add slowly to the 

simmering sauce, whisking until smooth, and simmer about 5 minutes.  

Slurries, made with a starch and cold water, are sauce savers that have 

differing qualities and cooking times.  
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Flour paste: Whisk together about 3 times the amount of cold water to 

flour until smooth. Then pour a little at a time into the sauce, whisking 

constantly. Add just enough to thicken the liquid. Simmer 3 to 5 minutes.  

Cornstarch: Transparent sauces, much like those used in Chinese cooking, 

are the result when cornstarch is used. For every cup of sauce, dissolve 

about 1 to 2 teaspoons in twice the amount of cold water. Add to the hot, 

simmering liquid in pan, whisking constantly to avoid lumps. Cook about 2 

minutes.  

Arrowroot: Dissolve 1 to 2 teaspoons in twice the amount of cold water to 

thicken a cup of liquid. Arrowroot does not need to be cooked to remove its 

raw flavor and will begin to thicken immediately. Simmer about 1 minute.  

You may be taking a chance with arrowroot, or any starch, that's been 

pushed to the back of your cupboard for several years, as its thickening 

ability will weaken with age. It's a good idea to date the packaging when 

purchased so you'll have a fresh batch on hand when needed.  

Sauces can be strained after reducing and thickening for smooth, elegant 

preparations. But many benefit from the texture given by aromatics, vegetables and herbs. In fact, vegetable or 

even fruit purées can also be used to thicken sauces. These purees "also contribute flavor, whereas plain starch 

does not," writes Peterson. "Some purees, such as those made with tomato or green vegetables, contain so little 

starch that they thicken a sauce simply by adding a large bulk of fine solid particles to a liquid medium," he 

continues. When left to sit, the sauces may separate, but can be pulled back 

together by whisking.  

6) Finishes: Some wonderful demi-glaces, which are stocks that have been 

reduced to a concentrated gel-like paste, are available in many 

supermarkets. A teaspoon added to the finished sauce can add color, flavor 

and richness. The juices that have gathered around the cooked meat can 

also be put into the sauce and simmered briefly to thicken.  

For a glossy sheen and velvety finish, about 1 tablespoon cold, unsalted 

butter can be swirled into 1 cup sauce. On medium-low heat, whisk in 

small pieces at a time, swirling the pan in a circular motion. When melted, 

add another bit of butter. Remove pan from heat before the last piece of 

butter has melted completely.  

Sources: "Sauces: Classical and Contemporary Sauce Making," by James 

Peterson; "A Fresh Look at Saucing Foods" by Deirdre Davis; "Joy of 

Cooking" by Irma S. Rombauer and Marion Rombauer Becker. 
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Basic Bread Recipe k 

 

This bread recipe is standard bread, not 

French or Italian bread. It can be made into an 

artisan dough simply by leaving out the wheat 

flour, using standard dry yeast or starter, 

extending the rise time, and baking on a bread 

stone in a hot oven, misting the inside of the 

oven with water a few times before and 

during the baking process. This is bread your 

kids will love to eat. Itôs soft, hearty, and 

flavorful. It is similar to what would have 

been found baking in country kitchens in 

America 100 years ago.  

 

 

 

 

 

Ingredients 

5 cups of Bread flour (high gluten flour ï found in all supermarkets) 

2 cups of whole wheat flour 

1 cup of 7 grain blend. Usually found in health food sections of the market 

(optional) 

3 TBS. brown sugar 

1 TBS salt 

2 pkg. quick rise yeast 

3 to 4 cups warm water (90 to 100 degrees F) 

 

Mixing phase ï 5 to 8 minutes 

Blend all dry ingredients together, including yeast, in a large mixing bowl or 

Kitchen Aid mixing bowl. Add the warm water and mix well with a large spoon 

until blended. If you have a Kitchen Aid, mix at low speed for about 5 minutes 

using the dough hook. If you are blending by hand, work with the spoon for a 

few minutes then transfer to a well floured board and work by hand for about 10 

minutes. The texture of the dough should be smooth and elastic. It should not 

cling to the side of the bowl. It should form a ball but not be too dry. This will 

take some practice. It itôs too wet, add more flour ï too dry, add a little warm 

water.  

 

Rising phase ï one hour 

Cover the dough with a piece of plastic wrap. You may want to spray a little Pam 

on the plastic so that the rising bread wonôt stick to the plastic. Let rise for at 

least 1 hour or until the dough is pushing the plastic wrap up. This is where most 

people make mistakes ï they donôt let the bread rise long enough. Make sure the 

rising place is slightly warm, draft free, but not too hot. On top of the fridge is a 

good place because the air near the ceiling is warmer.  

 

 

 

Proofing phase ï 35 minutes 

Roll the dough out onto a floured breadboard. Divide the dough into 2 pieces. Knead each piece for a few 

minutes removing the air out of the loaf. Form into a bread pan sized loaf and place into a loaf pan. I use glass 


