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ARTISTIC BREAD MAKING

Jacob BAGGENSTOS Success Is a direct result
of continued discipline.
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Name of the Artistic piece

3 Jacob BAGGENSTOQStistic Bread Making




Ad¢CKS NI 2F R2dz3

From thematic to idea

Source of inspiration

Indecidingon atheme, it wasimportant to me topicksomethinguniquelyAmericansomethingthat any
Americancouldtell youall about, butmight not be widely knownoutsideof the country. Most ofvhat came
from that centeredon Americaat its founding |wantedto tell a storyansweringhe «why » of the United
States. foundthat in the BostorTeaParty, full ofrich colonial andearly Americanimagery it isone of the
mosticoniceventsof the O 2 dzy” Bistaey.Q a

Scenario building

One of the most significant historical events in the history of the United States, the Boston Tea Party wa
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vessel loaded with tea and dumped its payload into the harbour. This is widely seen as the first event wh
built up to the American War for Independence, leading to the formation of the United States.

Realisti@pproach

To tackle this theme, | start at the bottom with the bow of a ship and a wrecked crate of tea. The ship is
surrounded at the back by a star filled with poppy seeds, representing the water of the harbour, and
alluding to the stars on the American flag. At the front are loaves of bread stencilled with triangles to
represent the tricorn hats popular in the colonies at the time. From that wreckage rises a mast, flying a s
of red and white stripes, another nod to the American flag. Perched on the wreckage, preparing to take
flight, is a bald eagle. The bald eagle is a quintessential symbol of America. Its inclusion symbolises this
event as a launching point for the nation.
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From idea to project

Draftsof design Stages ofeflection

After playing around with a few
drawings and ideas, we landed on wha
was more or less the final shape
quickly.

My first thought was to get the
structural elements sorted out. | knew
having a strong base would allow me
more freedom to put different shapes
on top without having to worry about
stability.

| went through a lot of different ideas
for the shapes of the sails and how to
decorate them. As is often the case,
even though the shape is
straightforward, it took a lot of trial and
error to arrive at.

For a good amount of the process, the
YSGK2R FT2NJ Yl {Ay3
was totally different. In the end itdidn®@
have enough of a sense of life to it, an
the lasting strength was questionable.

The wings also saw real evolution ove
the course of development. Originally
they were mostly formed raw and
baked together, but as the piece
progressed and the wings grew larger
and larger this was no longer possible.

| knew from the beginning that we had
a strong idea, so the it was always just
matter of making it work.
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From project to realization Doughg1)

BuckwheatCroissantDough

Parts of the piece Weight Recipe Quantity %

Ship 2.300kg T55 Bread Hour 1.191 92
Whole Grain Buckwheat Hour 0.104 8
Instant Yeast 0.021 16
St 0.052 4
Sugar 0.207 16
Water 0.622 48

Butter 0.104 8

Butter for Laminating 0.256 8

White Rye Croissaribough

Parts of the piece Weight Recipe Quantity %

Ship 1.600kg T55 Bread Four 0.793 88
White Rye Aour 0.108 12
Instant Yeast 0.014 1.6
St 0.036 4
Sugar 0.144 16
Water 0.432 48
Butter 0.072 8

BuckwheatDeadDough

Parts of the piece Weight Recipe Quantity %

Base 2.000kg Whole Grain Buckwheat Four 0.829 70
T55 Bread Four 0.355 30
Qugar 0.36 304
Water 0.456 38.5
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From project to realization Doughg2)

PressedseedDough
Parts of the piece Weight Recipe Quantity %
Qupport ring 1.00kg Poppy Seeds 0.367 12.2
SQupport rods 2.00kg Sesame Seeds 04 13.3
Millet 0.4 133
St 1.667 55.6
Egg Whites 0.167 5.6
Light Brown DeadDough
Parts of the piece Weight Recipe Quantity %
Mast 2.200kg White Rye Hour 1.136 75
Ship Accessories .300kg T55 Bread Hour 0.379 25
Syrup 0.985 65
Earl Grey Levain
Parts of the piece Weight Recipe Quantity %
Earl Grey Bread Levain 300g T85 Yecora Rojo Four 0.132 100
Qulture 0.02 15
Earl Grey Tea Leaves 0.016 12
Water 0.132 100
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From project to realization Doughg3)

White DeadDough

Parts of the piece Weight Recipe Quantity %

Hag Sal .692kg Cake Hour 0.169 25

Eagle Head .100kg T55 Bread Four 0.169 25

Eagle Caws .008kg Rice Four 0.338 50

Tail Feathers 200kg Srup 0.423 62.5

RedDeadDough

Parts of the piece Weight Recipe Quantity %

Hag Sall .500kg Cake Hour 0.077 27
T55 Bread Four 0.077 27
Rice Hour 0.131 46
Chili Powder 0.023 8.1
Syrup 0.192 62.5

Yellow DeadDough

Parts of the piece Weight Recipe Quantity %
Eagle Beak .020kg White Rye Aour 0.226 75
Eagle Talons .040kg Rice Hour 0.075 25
Ropes .400kg Turmeric 0.012 4
Syrup 0.187 62
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From project to realization Doughdq4)

Brown Liquid DeadDough
Parts of the piece Weight Recipe Quantity %
Secondary Feathers .150kg White Rye Four 0.15 100
Body Feathers .250kg Cocoa Powder 0.033 22
Salt 0.067 44
Water 0.15 100
White Liquid DeadDough
Parts of the piece Weight Recipe Quantity %
Head Feathers .100kg Cake Four 0.05 50
Tail Secondary Feathers .080kg Rice Hour 0.05 50
Silt 0.025 25
Syrup 0.06 60
Earl GreyBread
Parts of the piece Weight Recipe Quantity %
Base Triangles .950kg T55 Bread Four 0.305 70
Loaf for Tasting .350kg T85 Yecora Rojo Hour 0.203 30
Instant Yeast 0.005 0.9
St 0.015 3
Powdered Tea Leaves 0.011 21
Honey 0.076 15
Earl Grey Levain 0.305 60
Water 0.381 75
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From project to realization Doughg5)

DarkBrown DeadDough

Parts of the piece Weight Recipe Quantity %
Eagle Body 1.200kg White Rye Four 0971 75
Eagle Primary Feathers .400kg Rice Hour 0.259 25
Sar Base .300kg Cocoa Powder 0.129 10.5
Ship Accessories .300kg Syrup 0.841 68.4
Parts of the piece Weight Recipe Quantity %
Parts of the piece Weight Recipe Quantity %
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From project to realization Mdetails of the artistic piece (1

Comments

The base circle is made of buckwheat dead dough, baked
until very dry, with a ring of pressed seeds dough for
support.

Comments
The hull of the ship is made using two different fermented
doughs laminated with butter,

Comments
The ropes are made from two strands of yellow dead dough.
They help give flow to the piece, along wittolor.

Comments
To give the mast a weathered look, | texture it by hand and
brush it with a wash to darken and add shine.

Comments
The flag sails wave in three dimensions and wrap around th
mast, allowing to minimal glue to be used.
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From project to realization /details of the artistic piece (2

Comments

Comments

Comments

Comments
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From project to realization /Assembling method description (

Comments

Comments

Comments

Comments

Comments
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From project to realization /Assembling method description (

Comments
Picturesillustrating the
assemblingmethod
Comments
Picturesillustrating the
assemblingmethod
Comments
Picturesillustrating the
assemblingmethod
Comments
Picturesillustrating the
assemblingmethod
Comments

Picturesillustrating the
assemblingmethod
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