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       Imagine the smell of freshly baked bread filling your home. A loaf that’s crispy

on the outside, soft on the inside—and entirely made by you. Home baking is more

than a kitchen activity; it’s a calming ritual that blends patience, creativity, and care.

It rewards you not just with flavor, but with satisfaction and pride.

        In recent years, a rising interest in natural foods and DIY living has brought

bread-making back into everyday kitchens. But achieving great results at home

requires more than just ingredients—it calls for the right tools and environment.

That’s where the Woltbloom Bread Proofing Box comes in.

      This eBook is designed to help you get the most out of your Woltbloom box and

achieve bakery-quality bread in your own kitchen. You’ll learn the science of

proofing, discover practical tips, and try out delicious, fail-proof recipes—step by

step.

      So if you're ready to take your baking to the next level, let’s begin this journey—

together with Woltbloom.

THE JOY OF BAKING AT HOME

I N T R O D U C T I O N



          A bread proofing box is a tool designed to let dough rest and rise in a controlled

environment of temperature and humidity. In a traditional kitchen setting, it can be difficult to

maintain this balance. This instability may lead to uneven rising—or even failed results.

     Here’s where the Woltbloom Bread Proofing Box makes a difference: it professionalizes

the proofing process by offering a stable and ideal climate.

🌡️ Precise temperature control keeps your dough at the perfect warmth.

💧 Humidity balance prevents the surface of the dough from drying out.

⏳ Stable and insulated interior with natural materials provides optimal conditions for

gluten development and even rising.

With Woltbloom, you can achieve:

Higher volume,

Softer crumb texture,

And perfectly crisp crusts—right in your own kitchen.

This box is especially helpful for doughs that require longer fermentation, such as sourdough,

whole wheat, or enriched recipes.

 W H A T  I S  A  B R E A D  P R O O F I N G
B O X  A N D  W H Y  W O L T B L O O M ?



       Success in bread making often depends on whether the dough is properly proofed. Proofing is the

stage where the yeast or natural bacteria in the dough combine with flour to produce carbon dioxide. This

process gives the bread its volume and develops its flavor.

🔁 Stages of the Proofing Process

1. Bulk Fermentation (First Rise)

This begins right after the dough is kneaded. During this stage, gluten develops and gas forms. The dough

roughly doubles in size.

Average time:

With the Woltbloom Proofing Box: 45–60 minutes

At room temperature: 1.5–3 hours (depending on ambient conditions)

     Woltbloom shortens the proofing time and ensures reliable results by keeping the temperature

constant. No more guessing.

2. Shaping

After the first rise, the dough is gently shaped. During this process, excess gas is removed and the internal

structure is organized.

3. Final Proofing (Second Rise)

Once shaped, the dough rises a second time before baking. This is when the dough reaches its final

volume.

Average time:

With Woltbloom: 30–45 minutes

At room temperature: 1–2 hours

Thanks to Woltbloom’s stable heat and humidity, you can avoid the risks of overproofing or underproofing.

⚠️ Why This Process Matters

Underproofed dough: Dense, gummy texture that doesn’t rise well in the oven.

Overproofed dough: Deflates in the oven, tough crust, compromised flavor.

Inconsistent conditions: Weak gluten structure, unpredictable results.

      The Woltbloom Bread Proofing Box makes the entire process easier and more consistent—helping

you get professional-quality bread every time.

U N D E R S T A N D I N G  D O U G H
P R O O F I N G



U S I N G  A N D  C L E A N I N G  Y O U R
W O L T B L O O M  P R O O F İ N G  B O X

The Woltbloom Bread Proofing Box is not only designed for professional results—it’s also user-friendly. In this section, you’ll learn step-by-
step how to use and clean your box, and even how to take advantage of it beyond bread making, such as for pizza dough and homemade
yogurt.

🔧 Instructions for Use
1. Set Up the Box

1.Place your box on a flat, stable surface.
2.Place the dough bowl inside or use a compatible container directly in the box.
3.Plug it in and turn on the device.

2. Set the Temperature
Adjust the temperature according to what you’re making. The Woltbloom Bread Proofing Box easily maintains the ideal range for different
types of dough and fermentation processes:

White / Whole Wheat Bread: 26–28°C (78–82°F)
 Ideal for quick and balanced rising with commercial yeast.

Sourdough Bread: 24–27°C (75–80°F)
Best for wild yeast development and slow fermentation.

Pizza Dough: 26–28°C (78–82°F)
Promotes strong gluten development and elastic dough.

Homemade Yogurt: 42–45°C (107–113°F)
Perfect for culturing milk into smooth, natural yogurt.
     The device keeps the temperature steady—no matter the room conditions—so your results are predictable and professional.

3. Optional Humidity Support
Some recipes benefit from added humidity, especially to delay crust formation and improve dough rise.

1.Place a small heatproof container of hot water inside the box.
This is especially helpful for bread and pizza dough.

4. Place the Product and Begin
Put the prepared dough or container of milk (for yogurt) inside the box.
Close the lid and allow it to rest for the appropriate amount of time at the set temperature.
Once proofing is complete, the dough or yogurt will be ready for the next step.

🧼 Cleaning Instructions
Woltbloom is made of natural, hygienic materials and is easy to clean. Since the interior is lined with aluminum reflective foil, it’s important to
follow these safe cleaning methods:

1. Daily Cleaning
1.Unplug the device.
2.Wipe the interior with a slightly damp, soft microfiber cloth.
3. If needed, lightly moisten the cloth with a 5% vinegar or baking soda solution.
4.Avoid soap, detergent, or harsh chemicals.
5.After wiping, dry thoroughly with a clean cloth to prevent water spots or oxidation.

2. Deep Cleaning (Weekly or Between Recipes)
1. If you proofed the dough directly in the box, clean gently using natural, non-abrasive solutions.
2.Do not use steel wool, rough sponges, or anything that may scratch the foil surface.

3. Storage
1.Make sure the inside is fully dry after cleaning.
2.Store in a cool, dry place away from direct sunlight.

The Woltbloom Proofing Bread Box is your reliable partner not only for bread but also for pizza, yogurt, and other fermentation recipes. Its
simple use and thoughtful design make it perfect for bakers of all levels.



        To master the art of bread making, you must understand and control three key elements: temperature, humidity, and

time. These three work together to shape the dough’s structure, flavor, and oven performance. That’s why the Woltbloom

Proofing Box is more than just a container—it’s a system that gives you full control.

🌡️ Temperature Control

         Yeast and natural bacteria thrive best within specific temperature ranges. Relying on ambient room temperature can be

risky—sunlight, drafts, or cold floors can ruin proofing, especially in winter.

With the Woltbloom Proofing Box:

1.Temperature stays consistent.

2.Dough rises evenly and predictably every time.

3.Failures caused by temperature swings are eliminated.

Suggested Temperature Ranges:                            

Product                                              Recommended Temperature

                                                  White Bread                                                  26–28°C (78–82°F)            

                                                  Sourdough                                                    24–27°C (75–80°F)            

                                                  Pizza Dough                                                  26–28°C (78–82°F)              

                                                  Homemade Yogurt                                       42–45°C (107–113°F)               

💧 Humidity Control

      During proofing, the dough forms an outer skin (crust) that helps trap gas and supports oven spring. But if the environment

is too dry, this skin forms too early—limiting the dough’s ability to rise.

Woltbloom Advantage:

1.Closed environment maintains natural humidity.

2.No need for plastic wrap or covering the dough.

3.For extra humidity, place a small bowl of hot water inside the box.

⏳ Time Management

The right amount of time is just as important as temperature.

 Underproofed dough won’t rise properly; overproofed dough may collapse or taste off.

With Woltbloom:

1.You can proof white bread in about 45–60 minutes at 26–28°C.

2.Sourdough can ferment slowly and safely at controlled temperatures (overnight if needed).

3.Use a timer or digital reminder to stay consistent—Woltbloom takes care of the rest.

✅ In Summary: Professional-Level Control

Woltbloom gives you complete control over temperature and humidity, turning guesswork into confidence. The result:

1.Reliable, repeatable outcomes

2.Less trial-and-error

3.Less waste—and more success

T H E  P R O O F I N G  E N V I R O N M E N T

TEMPERATURE, HUMIDITY, AND TIMING



     In this section, you'll find 9 tried-and-true recipes you can easily

prepare using your Woltbloom Bread Proofing Box.

   From timeless classics to creative new ideas, each recipe is

carefully optimized for consistency, flavor, and texture.

      Whether you're baking bread for the first time or exploring more

advanced doughs, these recipes will help you get the most out of

your Woltbloom device.

 R E C I P E S

9 DELİCİOUS CREATİONS TO TRY AT HOME

Let’s get started with the first one!



500 g white flour

300 ml warm water

7 g dry yeast

10 g salt

2 tbsp olive oil

INGREDIENTS

Mix flour, water, yeast, salt, and olive oil in a bowl until combined.

Knead the dough for 8–10 minutes until smooth and elastic.

Place in the Woltbloom box set to 27°C (81°F) and let it rise for 45 minutes.

Shape into a loaf and let it rise again in the box for 30 minutes.

Bake at 220°C (428°F) for 25–30 minutes until golden brown. Cool before slicing.

INSTRUCTIONS

C L A S S I C  W H I T E  B R E A D



300 g whole wheat flour
200 g white flour

320 ml water
10 g salt

7 g dry yeast
1 tbsp honey

INGREDIENTS

Combine all ingredients in a bowl and mix until a rough dough forms.
Knead the dough for about 8–10 minutes until smooth.

Place in the Woltbloom box set to 26°C (78°F) and let it rise for 1 hour.
Shape the dough and place it in a loaf pan.

Proof again for 30–40 minutes, then bake at 200°C (392°F) for 35 minutes.

INSTRUCTIONS

W H O L E  W H E A T  B R E A D



450 g flour
300 ml water

100 g active sourdough starter
10 g salt

INGREDIENTS

Mix flour, water, and starter in a bowl. Let it rest for 30 minutes (autolyse).
Add salt and knead gently until combined.

Place in the Woltbloom box at 24–26°C (75–79°F) and ferment for 4 hours,
folding once per hour.

Shape the dough, place in a basket or pan, and refrigerate overnight.
Bring to room temperature for 30 minutes. Bake at 230°C (446°F) for 35

minutes.

INSTRUCTIONS

O V E R N I G H T  S O U R D O U G H  B R E A D



500 g flour
300 ml water
7 g dry yeast

10 g salt
100 g chopped black olives

1 tsp dried oregano

INGREDIENTS

Mix all ingredients except olives to form a dough.
Fold in the chopped olives and knead briefly.

Place in the Woltbloom box at 27°C (81°F) and let rise for 45 minutes.
Shape the dough and proof again for 30 minutes.

Bake at 210°C (410°F) for 30 minutes. Let cool before serving.

INSTRUCTIONS

M E D I T E R R A N E A N  O L I V E  B R E A D



300 g rye flour
200 g white flour

320 ml water
7 g dry yeast

10 g salt
100 g walnuts

INGREDIENTS

Mix all ingredients in a bowl to form a sticky dough.
Knead gently until combined, then place in the Woltbloom box at 26°C

(78°F).
Let it rise for 1 hour until doubled.

Transfer to a loaf pan and proof again for 35 minutes.
Bake at 200°C (392°F) for 40 minutes. Cool before slicing.

INSTRUCTIONS

W A L N U T  R Y E  B R E A D



500 g white flour
340 ml water
7 g dry yeast

10 g salt

INGREDIENTS

Mix all ingredients in a bowl and knead for 10–12 minutes until smooth.
Place the dough in the Woltbloom box at 27°C (81°F) and proof for 1 hour.

Divide the dough into equal portions and shape into baguettes.
Let them rest for 30 minutes in the box.

Score the tops and bake at 230°C (446°F) with steam for 20–25 minutes.

INSTRUCTIONS

F R E N C H  B A G U E T T E



500 g flour
320 ml warm water

7 g dry yeast
10 g salt

2 tbsp olive oil

INGREDIENTS

Mix all ingredients in a bowl until a soft dough forms.
Knead the dough for 8–10 minutes until smooth and elastic.

Place in the Woltbloom box set to 27–28°C (81–82°F) and let it rise for 45 minutes.
Divide and shape the dough into pizza bases.

Add your desired toppings and bake at 230°C (446°F) for 10–12 minutes.

INSTRUCTIONS

P I Z Z A  D O U G H



1 liter whole milk
1 tbsp plain yogurt (as starter)

INGREDIENTS

Heat the milk until just before boiling, then cool it down to 42–45°C (107–113°F).
Stir in 1 tablespoon of plain yogurt as a starter.

Pour the mixture into jars and place them in the Woltbloom box set to 42°C (107°F).
Let it incubate undisturbed for 4–6 hours.

Transfer the jars to the refrigerator and chill before serving.

INSTRUCTIONS

H O M E M A D E  Y O G U R T



300 g buckwheat flour
200 g corn flour

350 ml warm water
1 tsp apple cider vinegar

7 g dry yeast
8 g salt

INGREDIENTS

Mix all ingredients in a bowl until you get a thick batter.
Pour the batter into a loaf pan lined with parchment paper.

Place in the Woltbloom box at 28°C (82°F) and let it rise for 1 hour.
Bake at 190°C (374°F) for 40–45 minutes. Let it cool before slicing.

INSTRUCTIONS

 G L U T E N - F R E E  B U C K W H E A T  B R E A D
( O P T I O N A L )



 C O M M O N  M I S T A K E S  &  P R O  T I P S

When baking bread or fermented foods at home, results can vary. This is usually due not to the
ingredients, but to things like improper environment, incorrect technique, or impatience.
In this section, you'll learn about common mistakes—and how Woltbloom helps you avoid them.

C O M M O N  M I S TA K E S
1. Unstable Proofing Conditions
Relying on room temperature, especially in winter, often leads to poor rising. Overheating, on the other
hand, can form a crust too early and stop the dough from expanding.
Fix: Woltbloom gives you a consistent and stable environment, no matter the season.

2. Under or Overproofing
Dough that’s underproofed stays dense and flat. Overproofed dough collapses and bakes poorly.
Tip: With Woltbloom, proofing times are more predictable. Use a timer until you get used to your
dough's behavior.

3. Lack of Humidity
If the surface of the dough dries out, it forms a skin that prevents rising.
Fix: Woltbloom’s closed interior retains natural humidity. Add a bowl of hot water if needed.

4. Wrong Flour or Old Yeast
Each flour absorbs water differently. Using low-protein flour or inactive yeast can ruin the result.
Tip: Use quality bread flour and fresh yeast, especially when starting out.

5. Handling Dough Too Roughly
After the first proof, handling the dough too harshly can release all the built-up gas and ruin the internal
structure.
Tip: Be gentle. Think of the dough like a balloon—keep the air inside.

PRO TIPS
Preheat your Woltbloom before placing the dough inside. Let the environment stabilize first.
Cover your dough during proofing—even inside the box—to prevent skin formation.
Observe the dough, not just the clock. Over time, you’ll recognize how ready dough should look and
feel.
Stick to the recipe the first few times. Once you’re confident, feel free to experiment.

Remember:

 Woltbloom gives you the tools—your hands bring the soul.



C O N C L U S I O N

        Baking bread at home isn’t just a kitchen task—it’s an act of care, creativity, and
rhythm. Each loaf is a small achievement, a warm reward for your patience and
effort.

       In this eBook, you’ve learned the fundamentals of dough proofing, the
importance of temperature, humidity, and timing, and how to get the most out of
your Woltbloom Bread Proofing Box. You now have everything you need to bake
amazing bread at home, and more importantly—the confidence to do it again and
again.

        You don’t have to rely on store-bought bread filled with additives. You don’t have
to wonder why your dough didn’t rise. You have a tool that gives you control, and
recipes that guide you step by step.
        Now you have the right environment, the right timing, and the right inspiration.
        May your kitchen stay warm and your bread always rise beautifully.

With Woltbloom, baking is not just easier—it’s more joyful.

B e c o m e  t h e  M a s t e r  o f  Y o u r  O w n  B r e a d

Happy baking!

Thanks for making us part of your kitchen.
 With love and warmth – The Woltbloom Team 🕊️


