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The home kneading bread is known by 
"Home-made bread." Back then it was 
hand-kneaded and baked in a wood oven, which 
made it more flavoured. Traditionally, people 
would often add to the bread, sweet potatoes 
and eggs and, in some parishes, fennel.

The flour, after the grinding process, would 
go into the "amassadeira” or "masseira”  
(baker’s kneading-trough). The baking powder 
or baker’s yeast was laid in a bowl and mixed 
with warm water.

After this time, the dough was divided - 
“tendida” - in small portions on a table or board. 
First they would give it a rounded shape and then 
flattened, all handmade. Afterwards, came the 
baking in the “tendal” - the bread’s bed , which 
was covered with a towel and a blanket, and left 
to leaven until it reached twice its initial volume. 

The bread was placed inside the hot oven to 
start creating the so-called “pestana” - that 
was when a narrow gray bar started to come 
into sight in oven’s stone opening.

At that time the coals were removed with a 
coal’s puller (formerly made with branches) and 
the ground cleaned up with a wooden-stick 
covered with old rags, soaked in water – known 
by “varredor” (sweeper), which was rubbed in
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all directions. It also was used to cool down the 
oven, so that it may achieve the ideal 
temperature.

To control the temperature people would 
place a piece of paper on the baker-shovel, 
which would then go into the oven. If the paper 
came out with a browner aspect, it meant that 
the temperature was perfect.

Once the bread rolls were placed, one by 
one, with the help of wooden shovel – The 
baker’s shovel - and before closing the oven, 
the baker would drew a cross in front of the 
oven’s opening saying the following words:

“In the name of Father, of the Son and the 
Holy Spirit

May you grow in the oven as you have 
grown in the World”

To preserve the ideal temperature of the 
oven, the baker would either open the door to 
cool it down; if it was too hot, he gathered the 
coals and placed them closer to the oven’s 
opening. To check if the bread was cooking 
properly they would use the “bruxinha” or the 
"police."  At a certain time, they moved the 
bread roll’s places and after cooked, they were 
removed from the oven with the help of 
baker’s shovel.

¹ One-piece oblong or circular wooden bowl shaped with an adze. 
² White towel placed over a blanket with small plaits, known by "covas" or "casas" in which was laid the dough.
³ Oil lighting systems, which consisted of a conical container made of tinned plate. It was also used the “Candeia” candle light, oil lamp or kerosene lamps.


