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Chapter 1: Welcome to Mill-to-Meal Prep 

What fresh milled flour meal prep is, and why it is different 
Fresh milled flour meal prep means milling whole grains into flour, then using that flour 
to bake savory meals you can portion, store, and reheat with great texture. The goal is 
not only to bake ahead, it is to design meals that still taste fresh days later. 

Fresh milled flour behaves differently than store-bought flour. It is aromatic, it absorbs 
water steadily over time, and the bran can make dough feel rough at first. With a little 
patience, that same flour gives you deeper flavor and a satisfying bite that works in 
pockets, rolls, slab bakes, and casseroles. 

Meal prep changes the way you bake. You decide when to mill, how fine to grind, and 
when to rest the dough so it becomes easier to shape. Instead of starting from zero every 
night, you build a flexible dough base, then swap fillings and finishes to create multiple 
lunches and dinners from one session. 

Who this book is for, and what results you can expect 
This book is for busy home cooks who want reliable, savory baking with everyday 
ingredients. You might be new to milling, or you might already mill for sweet baking and 
want a dinner-and-lunch system that fits your week. 

You can expect clear methods, realistic timing, and practical fixes. You will learn two 
master doughs, one for soft, savory bakes and one for tender crusts. You will learn 
formats that travel well and reheat well, such as pockets, calzones, slab bakes, quiches, 
pot pies, and quick sides. You will also learn how to troubleshoot common issues fast, 
like sticky dough, leaking seams, soggy bottoms, or dense results. 

Most of all, you will learn to trust dough cues. Fresh milled flour can look wrong early on, 
then turn smooth after a rest. This book teaches you when to wait, when to fold, and 
when to adjust. 

How to use this book, choose your path for busy weeks 
You can read straight through, but you can also jump in where you need help today. For 
fast wins, start with the all-purpose savory dough and the packable lunch bakes. For 
busy weeknights, focus on calzones, stuffed rolls, and slab bakes because they scale 
well. For comfort-food meal prep, go to pies, quiches, and casserole toppers. 

A simple weekly rhythm keeps things easy. Choose one dough base. Choose one or two 
thick fillings. Choose a finish, like a dip sauce, a crunchy topping, or a quick herb oil. 
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Here is a workflow you can repeat. 

1. Choose a format, packable for lunches or family-style for dinners. 
2. Make a filling that is thick, not watery, and seasoned a little bolder than usual. 
3. Assemble and bake, or par-bake if you want faster reheats. 
4. Cool, portion, label, and store based on how you will reheat. 

Think ahead to reheating. Items you will microwave should be thicker and tightly sealed. 
Items you will reheat in the oven or air fryer can be thinner with crisp edges. Items you 
will freeze need fillings that stay put and vents that let steam escape. 

Food safety basics for meal prep, cooling, storing, reheating 
Savory bakes often include meat, eggs, dairy, or moist vegetables, so safe cooling and 
storage matter. Cool baked items on a rack so steam can escape. If you seal hot food in 
a container, condensation makes it soggy and slows cooling. 

Portion while the food is warm, not hot. Smaller portions cool faster and reheat more 
evenly. Refrigerate promptly once cooled, and use shallow containers when possible. 

For short-term meal prep, keep items refrigerated and plan to eat them within a few 
days. For longer storage, freeze. Freeze only when fully cool, wrap tightly, and store flat 
when you can to reduce freezer burn. 

Reheat until hot throughout. Use cues, not only time. Look for steam when you cut into 
thicker items, bubbling sauces, and a hot center. If the outside heats too fast, use lower 
heat longer, or use a two-stage method, warm the center first, then crisp the outside. 

Tools overview, mill, scale, scraper, sheet pans, baking dish, 
parchment 
A few basic tools make fresh milled meal prep easier. A grain mill is the obvious one, 
consistency matters more than perfection. A kitchen scale protects your results, 
because fresh milled flour can vary in volume from day to day. 

A dough scraper helps you mix and handle sticky dough without adding extra flour too 
early. Sheet pans are great for roasting fillings and baking slab bakes. A sturdy baking 
dish supports pies, quiches, and casserole-style bakes. Parchment prevents sticking 
and helps you lift and portion cleanly. 

Helpful extras include a cooling rack, a pastry brush for oil or egg wash, and storage 
containers or freezer bags for portioning. 
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Meal prep mindset, one dough base, multiple meals 
The key to consistency is thinking in components. Dough base is your foundation. Filling 
is your flavor and nutrition. Finish is what makes it feel complete. When you master the 
base, everything gets faster. 

With fresh milled flour, time is often the secret ingredient. A short rest helps hydration 
catch up and makes dough smoother and less sticky. If your dough feels messy five 
minutes after mixing, rest it before you fix it. If it still feels loose after resting, adjust in 
small steps, or use a fold-and-rest cycle. 

Aim for dependable cues. The dough should feel tacky but not gluey. It should stretch a 
bit before tearing. After proofing, it should look slightly puffy and spring back slowly 
when pressed. In the oven, look for deep golden edges, a firm bottom, and a toasted-
grain aroma. 

This book is built for real life. If a filling turns watery, you will learn quick thickening 
moves. If crust browns too fast, you will learn how to shield and finish baking. If seams 
leak, you will learn how to seal and vent. The goal is a steady system that feeds you well. 

  



6 

Chapter 2: Fresh Milled Flour for Savory Baking 

Grain choices for savory baking 
Fresh milled flour can taste fuller and feel more "alive" in dough, but the grain you 
choose decides whether your bake turns out lofty and chewy or tender and soft. For 
most savory breads, pockets, calzones, and rolls, start with hard wheat, either hard 
white or hard red. Hard white is milder and often easier for beginners who want a 
familiar sandwich-bread flavor. Hard red has a deeper, more wheat-forward taste that 
shines in herby doughs, garlic knots, and robust fillings like sausage or roasted 
vegetables. 

Soft wheat is your friend for tender crusts and delicate bakes like quiche crusts, hand 
pie dough, and cracker-style sides. It can still work in yeasted doughs, but it will usually 
feel less elastic and may not hold big, airy pockets without help from technique and 
rest. 

Spelt brings a sweet, nutty flavor and can make dough feel silky, but it can turn slack if 
you push hydration too high or knead too aggressively. Rye adds incredible savory depth 
and pairs well with onions, caraway, and mushrooms, but it can feel sticky and bakes up 
denser because it behaves differently than wheat. Durum has a golden color and a firm 
bite, great for flatbreads and dinner sides, but it can feel thirsty and benefits from longer 
rest times. 

If you are blending, keep it simple. A reliable beginner blend for savory yeast dough is 
mostly hard wheat with a smaller portion of spelt or rye for flavor. For pastry or crust, 
mostly soft wheat with a small portion of hard wheat can improve handling. 

Grind size and how it affects dough, crumb, and chew 
Fresh milled flour is not just flour plus flavor, it is flour plus structure. A finer grind 
usually gives you a smoother dough, better rise, and a less gritty bite. A coarser grind 
brings more rustic texture and can make the dough feel thirstier and slightly more fragile 
when shaping. 

If your mill allows adjustments, aim for a fine grind for most yeast doughs, calzones, and 
slab bakes. Save a slightly coarser grind for hearty crusts, crackers, and rustic 
flatbreads. If you only have one setting, you can still manage texture with rests. Rest 
time lets bran soften and hydrate, which makes the dough feel less sharp and more 
workable. 

A quick cue: rub a pinch of your flour between your fingers. If it feels sandy, plan on 
longer rest times and slightly higher hydration. If it feels powdery, you can often use 
shorter rests and get a more open crumb. 
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Hydration and why fresh flour absorbs differently 
Fresh milled flour often needs more water than store-bought flour because the bran and 
germ are intact and ready to soak up moisture. Hydration is not a single number, it is a 
feel. The goal is dough that is moist and supple, not wet and soupy, and not dry and 
cracking. 

Start by holding back a small amount of water when mixing, then add it slowly as the 
dough comes together. This keeps you from overshooting into sticky chaos. Fresh flour 
also continues to absorb water as it rests, so a dough that seems slightly tacky at first 
can become smooth after a short rest. 

Use simple cues. If the dough tears when you stretch it gently, it is either too dry or 
under-rested. If it smears and will not hold a shape, it is either too wet or too warm, or it 
needs structure from folds and time. If it feels stiff and bumpy, it needs more water and 
a rest. 

For savory bakes with fillings, you want dough that is slightly stronger than a plain loaf 
dough. It needs to hold pockets, seams, and stuffed rolls without leaking. That usually 
means aiming for a dough that is tacky but not sticky, and smooth after resting. 

Rest times that make baking easier, short rests and autolyse 
Rest is your quiet superpower with fresh milled flour. It hydrates bran, relaxes gluten, 
and makes shaping calmer. A short rest can be as simple as mixing flour and water until 
no dry spots remain, then letting it sit before adding salt and yeast. This is often called 
an autolyse, but you do not need to memorize terms, you just need the result: smoother 
dough with less effort. 

Why it works: water needs time to move into the flour particles, and gluten forms more 
easily when the dough is hydrated. You knead less, the dough tears less, and you get 
better rise. 

If you are in a hurry, even a short rest helps. Mix, rest, then finish mixing and add salt. If 
you have more time, use a longer rest for doughs that include rye, spelt, or a coarser 
grind. The dough will feel less sticky and more cooperative, especially when it is time to 
seal a pocket or roll a slab bake. 

A helpful workflow is mix, rest, then do a few gentle folds instead of heavy kneading. 
Folds build strength without overheating the dough. 

Salt, fat, acid, and protein as savory flavor builders 
Savory baking is not only about flour and yeast, it is about balance. Salt is the backbone. 
It strengthens dough and sharpens flavor, which is especially important with fresh milled 
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flour because the grain flavor is more pronounced. If your savory bake tastes flat, it 
usually needs a little more salt, or a more flavorful filling and finishing sauce. 

Fat makes dough feel softer and can help with reheating. Olive oil is a great default for 
savory meal prep because it keeps crusts from drying out. Butter adds richness, but it 
can firm up in the fridge, so plan reheating that restores tenderness. 

Acid can brighten flavor and improve dough handling. A spoonful of yogurt, a splash of 
vinegar, or a bit of citrus in a filling can make the whole bake taste more alive. Acid also 
helps counter heavy flavors like cheese and meat. 

Protein can mean cheese, meats, beans, or eggs, and it changes moisture. High-protein 
fillings can dry out if overbaked, so build in a sauce or a moist component like sauteed 
onions, roasted vegetables, or a creamy binder. For meal prep, aim for fillings that stay 
juicy after reheating, and avoid watery vegetables unless you cook off their moisture 
first. 

Fast troubleshooting, too dry, too wet, tearing, tough, dense 
When something feels off, diagnose quickly and fix small. Most fresh flour problems 
come from hydration, rest, temperature, or overworking. 

If the dough is too dry, it feels stiff, cracks at the edges, and resists shaping. 

1. Add water a teaspoon at a time while mixing until the dough turns supple. 
2. Rest the dough for ten minutes, then reassess before adding more water. 
3. Use a little oil on your hands instead of extra flour while shaping. 

If the dough is too wet, it feels sloppy, sticks to everything, and spreads instead of 
holding shape. 

1. Rest for ten to fifteen minutes, fresh flour often tightens as it hydrates. 
2. Do gentle folds, then chill the dough briefly if your kitchen is warm. 
3. Dust the surface lightly, then use a scraper to move the dough cleanly. 

If the dough tears during shaping, it often needs rest or it is too dry. 

1. Stop, cover, and rest for ten minutes to relax the dough. 
2. If it still tears, add a small splash of water and mix gently. 
3. Reduce stretching, use folds earlier to build strength. 

If the bake turns out tough, it is usually overworked dough, too much flour during 
shaping, or too long in the oven. 

1. Next time, use rests and folds instead of aggressive kneading. 
2. Use oil on hands and a lightly floured surface, do not keep adding flour. 
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3. Pull bakes when they are deeply golden, not dark and dry, and reheat with gentle 
heat. 

If the bake turns out dense, look at rise, dough strength, and oven heat. 

1. Make sure the dough shows clear rise signs, puffy feel, visible bubbles, and a 
slow spring-back when gently pressed. 

2. Build strength with two or three folds during the first rise, especially for stuffed 
bakes. 

3. Bake fully preheated, and use a hot sheet pan when you need better bottom 
browning. 

Fresh milled flour rewards calm adjustments. When you listen to the dough, add rest, 
and use simple cues, savory baking becomes predictable, and meal prep becomes 
something you can trust on a busy weeknight. 
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Chapter 3: The Meal Prep System, Plan Like a Pro 

The three building blocks: dough, filling, finishing touches 
Meal prep gets easier when you stop thinking in one-off recipes and start thinking in 
building blocks. For savory bakes, you only need three. The dough base is your structure 
and your schedule. The filling is your nutrition and flavor. The finishing touches keep 
everything exciting on day three, without turning your crust soft in storage. 

Choose a dough base that matches your week. A softer, slightly enriched dough makes 
tender pockets and rolls that reheat gently. A leaner dough gives a crisper edge for slab 
bakes and sheet pan slices. A pie-style crust is fast to assemble, but it demands 
moisture control so the bottom stays crisp. 

Fillings should be cooked and cooled before they go into dough. Hot filling melts fat, 
releases steam, and makes seams fail. Aim for a filling that is thick enough to scoop and 
mound, not runny. Season it a little bolder than you think you need, because bread 
softens salt and spice. 

Finishing touches work best on the side or added after reheating. Think dips, quick 
yogurt sauces, lemon wedges, chopped herbs, pickles, or chili oil. When you keep 
finishing separate, storage is cleaner and the meal tastes fresh. 

Batching without stress: a 60-minute session for 3 to 5 meals 
A simple routine beats a perfect plan. Pick one dough base and two fillings. If one filling 
is protein-forward and one is vegetable-forward, you get variety automatically. Then pick 
the format: pockets for grab-and-go, calzones for dinners, slab bakes for maximum 
portions. 

Use this flow to keep the hour realistic. 

1. Mill your grains first, then cover the flour. 
2. Mix the dough and let it rest while you prep fillings. 
3. Cook fillings until moisture is controlled, then cool in a shallow pan. 
4. Shape and assemble, then bake, par-bake, or chill components. 
5. Cool baked items fully, portion, label, and store. 

Moisture is the main reason meal prep bakes fail. If your filling looks glossy and loose, 
simmer it longer, or add a binder. Shredded cheese, mashed beans, a spoon of tomato 
paste, or a small handful of quick oats can turn a leaky filling into something scoopable. 
If your dough feels sticky during a fast session, do not dump in lots of flour. Wet your 
hands, use a scraper, and give it a short rest. Fresh milled flour absorbs as it sits, and the 
feel often improves quickly. 
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Fridge versus freezer: what works best where 
Use the fridge for the next few days. Use the freezer for future you. 

The fridge is best for items you will eat within three days and want to reheat with good 
crust. Fully baked pockets, rolls, and slab slices hold well once completely cooled. Keep 
sauces and wet toppings separate. 

The freezer is best for longer storage. Freezing works especially well for par-baked items 
and fully baked, fully cooled items you will reheat in an oven or air fryer. Raw assembled 
freezing can work, but it is less predictable with fresh milled flour, so start with par-bake 
freezing for consistent results. 

If reheated bakes taste dry, it is usually packaging. Wrap tightly, then place in a freezer 
bag and press out air. For slices, place parchment between pieces. 

Labels, portioning, and protecting reheat quality 
Portion first, then store. A slab bake can become lunch portions and dinner portions in 
one slicing session. Pockets and rolls store best wrapped individually so you can grab 
one at a time. 

Label simply. Write the item, the date, and the best reheat method. This prevents the 
common mistake of microwaving something that should be crisped. 

Reheat quality is mostly moisture management. Let bakes cool completely before 
sealing, or condensation will soften crust. If you want crisp edges later, store with a 
small paper towel to catch moisture, or vent the lid slightly once fully cold. For a better 
texture, reheat in two stages: warm the center gently, then crisp the outside. If you must 
microwave, heat briefly, then finish in a hot pan or oven. 

Timing options: bake now, par-bake, assemble later 
Bake now is for maximum convenience. You do the work once, then you only reheat. 
Choose this for pockets, slab bakes, and rolls. 

Par-bake is for a fresh-baked feel with less weekday effort. Bake until the dough is set 
and lightly colored, then cool, wrap, and store. Finish in a hot oven until deep golden. 
This is ideal for calzones, stromboli, and thick hand pies. 

Assemble later is for flexibility. Store dough and filling separately, then bake when you 
need it. Store dough in the fridge after its first rise, lightly oiled and covered. Store filling 
cold, thick, and well-seasoned. 
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Common mistakes and quick fixes: 

• If items burst, your seams were dry or your filling was overpacked. Lightly wet the 
edge, press firmly, and leave a border. 

• If bottoms are soggy, your filling was too wet or your pan was not hot. Thicken the 
filling, and bake on a preheated sheet pan. 

• If bakes are dense, you rushed the rise or your dough was underhydrated. Give it 
more time, and use a short rest before shaping. 

Weekly planning templates in plain text 
Grab-and-Go Week. 
Choose one tender dough base. 
Choose one protein filling and one 
veggie filling. 
Bake pockets and keep dips separate. 

Family Dinner Week. 
Choose a sturdy dough base. 
Make one slab bake for slices. 
Make calzones and par-bake half for the 
freezer.

Leftovers Rescue Week. 

Cold-proof dough in the fridge. 
Cook one thick base filling. 
Change flavors with salsa, pesto, curry 
paste, or cheese. 

This system is not about cooking 
nonstop. It is about making a few smart 
choices, controlling moisture, and 
setting yourself up for lunches and 
dinners that still taste homemade when 
your week is full. 
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Chapter 4: Master Dough Base 1, All-Purpose Savory 

Dough 

What this dough is for, and why it works 
This is the one dough to learn because it powers most savory bakes in this book: 
pockets, calzones, stromboli, stuffed rolls, and slab bakes. It is strong enough to hold 
fillings, but stays tender after reheating. Two habits make it reliable with fresh milled 
flour: a short rest so the flour fully hydrates, and a few gentle folds to build structure 
without heavy kneading. 

Fresh milled flour can feel sticky right after mixing, then tighten later as it absorbs water. 
The rest smooths that out. Folds strengthen the dough gradually, so it stretches and 
seals cleanly instead of tearing. 

Ingredient targets and simple substitutions 
Use fresh milled hard wheat for structure, hard white for a milder flavor, hard red for 
deeper wheat taste. For a slightly softer bite, replace a small portion with spelt. For extra 
chew and aroma, add a little rye. Keep the total dough soft, not stiff. 

Salt boosts flavor and improves dough strength. Olive oil keeps the crumb tender for 
meal prep. Use instant yeast, or active dry yeast dissolved in a little warm water until 
creamy. 

If you want a richer dough, replace a small portion of the water with milk. If you prefer 
dairy-free, keep water and olive oil, it still bakes beautifully. 

Step-by-step method: mix, rest, fold, rise, shape 
Your goal is a dough that is soft and slightly tacky, easy to pinch closed. If it feels tight 
and dry, it will bake dense. 

1. Mill your grains, then measure flour, water, yeast, salt, and olive oil. 
2. Mix flour, water, yeast, and oil until no dry flour remains, then cover and rest 20 to 

30 minutes. 
3. Add salt and work it in with a few squeezes and folds until evenly mixed. 

Now do folds to build strength. Wet your hand, stretch one edge up gently, fold it over 
the center, rotate the bowl, and repeat until you have folded all the way around. Cover 
and rest 10 minutes. Repeat this fold and rest cycle two more times. The dough should 
look smoother and feel springy. 

Let it rise until puffy and about one and a half times its starting size. Press a fingertip into 
the dough, it should spring back slowly and leave a shallow dent. 
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Turn the dough onto a lightly oiled surface. Avoid dusting heavily with flour because dry 
seams do not seal well. Shape for the recipe: rounds for pockets, ovals for calzones, 
rectangles for stromboli or stuffed rolls. Pinch seams firmly and add a small vent cut on 
top for filled bakes. 

Flavor variations that keep the same method 
For an herb dough, stir dried Italian herbs, garlic powder, or onion powder into the flour 
before mixing. For fresh herbs, fold them in during the first fold cycle. 

For a softer whole grain blend, use mostly hard wheat and a small portion of soft wheat 
or spelt. Too much soft wheat can reduce structure for heavy fillings. 

For a brighter savory flavor, add a small splash of vinegar or lemon juice to the water. 
Keep it subtle so it does not slow the rise. 

How to divide and portion for different recipes 
Smaller portions make great lunch pockets and reheat quickly. Larger portions work 
better for dinner calzones. For slab bakes, keep the dough in one piece and stretch it 
directly on the pan. 

After the first rise, cut the dough with a bench scraper. Round each piece by tucking 
edges under and rotating against the counter, then rest 10 minutes before rolling so it 
stops snapping back. 

For meal prep, portion and refrigerate. Lightly oil each dough ball, cover well, and chill 
up to 24 hours. Let it sit at room temperature until pliable before shaping. 

Oven temperature, sheet pan setup, and baking strategy 
Hot ovens help filled bakes set fast so seams stay closed. Preheat at least 20 minutes. 
Use a sturdy sheet pan with parchment for easy release. For extra bottom browning, 
preheat the pan, then slide the parchment and shaped dough onto it carefully. 

If the outside browns too fast, move the pan up a rack, or lower the oven slightly on the 
next bake. If the bottom browns too fast, double-pan by placing one sheet pan under the 
other. 
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Doneness cues you can trust 
Look for deep golden brown color, not pale tan. Seams should look dry and set, not 
glossy. Lift an edge and check the bottom, it should be browned and firm. 

Let baked items rest before cutting so steam finishes the crumb. Rest at least 10 
minutes for pockets, longer for large calzones. If the center feels tacky or looks gummy, 
it needed more bake time or you cut too early. 

Common mistakes and quick fixes 
If the dough feels too wet, do not add lots of flour. Rest 10 minutes, then do one fold 
cycle. If it is still loose, add flour a spoonful at a time. 

If the dough feels too dry or tears, add water a teaspoon at a time, pinch it in, then rest. 
Dry dough is the fastest path to dense results. 

If the rise is slow, warm the dough gently, such as a turned-off oven with the light on. Do 
not add extra yeast mid-rise. 

If seams pop open, your surface was too dry or flour got trapped in the seam. Lightly wet 
the seam, pinch firmly, rest 5 minutes, and vent the top. 

If the crust browns before the center is hot, tent loosely with foil and keep baking. Next 
time, use slightly lower heat and avoid overfilling with wet ingredients. 

If reheated bakes turn tough, the original bake ran dry or the reheat was too hot. Reheat 
in a moderate oven and consider adding a small dish of hot water for gentle steam. 
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Chapter 5: Master Dough Base 2, Tender Pie and Tart 

Crust 

Why Fresh Milled Flour Acts Different in Pastry 
Fresh milled flour still contains the bran and germ, which brings big flavor but changes 
texture. Bran flecks can cut gluten strands if you mix aggressively, and fresh flour often 
absorbs liquid less predictably than bagged flour. In pastry, that means tenderness 
comes from restraint: minimal mixing, cool ingredients, and a clear stop point. 

Think sturdy-tender, not fragile. You want a crust that slices cleanly for meal prep, stays 
crisp after chilling, and does not turn leathery when reheated. Temperature matters 
because warm fat smears into the flour, reducing flake and making the crust bake up 
dense. Start cool and stay calm. 

Fat Choices, Butter vs Olive Oil, and When Each Wins 
Butter makes the flakiest crust because distinct butter pieces melt in the oven and 
create tiny steam pockets. Olive oil makes a tender, flexible crust that is easy to roll and 
forgiving, excellent for quiche, slab pies, and handheld savory bakes that need to travel. 
A blend is often ideal with fresh milled flour: butter for flake, oil for tenderness and 
easier handling. Choose mild olive oil when you want a neutral crust, and bolder oil 
when the filling is assertive. 

Common mistake: using soft or melted butter. 

Quick fix: chill the dough longer, roll gently, and bake until richly golden so excess 
moisture cooks off. 

Mixing Methods That Keep It Tender 
Your goal is flour coated in fat, with visible fat pieces, plus just enough cold liquid to hold 
together. With fresh milled flour, add liquid slowly and stop early. 

1. Mix flour and salt until even. 
2. Cut in cold fat until you see pea-size pieces plus a few thin shards. 
3. Drizzle cold liquid and toss until the dough clumps when squeezed. 
4. Press into a disk, wrap, and chill before rolling. 

If you use a food processor, pulse briefly and stop while shaggy. Overmixing builds 
gluten and can turn bran into a paste, which leads to toughness and shrinkage. 

Resting is your texture insurance. A short chill relaxes gluten and evens out hydration. 
For meal prep, you can refrigerate the disk overnight, or freeze it. Thaw overnight in the 
fridge. 



17 

Blind Baking Basics and How to Prevent Soggy Bottoms 
Blind baking sets structure before wet fillings go in. Use it for quiche, bottom-crust pot 
pies, and anything saucy. 

1. Roll chilled dough and fit it into the pan without stretching. 
2. Chill the lined pan so the fat firms up again. 
3. Dock the base, line with parchment, add weights. 
4. Bake until edges look set, then remove weights. 
5. Bake again until the base looks dry and lightly golden. 

To keep the bottom crisp, add heat and a barrier. Bake on a preheated sheet pan or steel. 
Seal the warm crust with a thin brush of egg white, or a dusting of finely grated hard 
cheese, then return it to the oven briefly. 

Pan choice helps, too. Metal pans brown faster and crisp better than glass. If you use 
glass, extend bake time until the bottom is clearly browned. For doneness cues, look for 
a dry, matte surface on the base, and a faint toasty smell, not raw flour. 

For meal prep, let crusts cool completely before sealing in containers. Trapped steam 
softens the bottom. When reheating quiche or pot pie, use a hot oven or air fryer so the 
crust re-crisps. If you must microwave, do it only to warm the center, then finish in a dry 
skillet or toaster oven to restore texture. 

Savory Quiche Crusts and Galette-Style Edges 
Quiche needs a crust that stays crisp after refrigeration. Roll for even thickness, and aim 
for a moderate thickness so corners bake through. A simple folded edge is sturdy and 
fast. If the sides slump, the dough was warm or stretched. Chill longer and let the dough 
relax in the pan before baking. 

Galettes are the weeknight shortcut. Roll a round, mound filling in the center, and fold 
the edges up and over. The open top vents steam, which protects crispness. Galettes 
portion well: cool fully, cut into wedges, then wrap and chill. 

Flavor Variations That Make Savory Crusts Taste Like More 
Fresh flour already tastes nutty, so small additions are enough. Add dried herbs, black 
pepper, garlic powder, or smoked paprika to the flour before mixing. A little parmesan or 
pecorino boosts browning and makes reheated slices taste freshly baked. 

Seeds add aroma and crunch. Mix a modest amount into the dough, or press seeds onto 
the surface of the rolled crust with a light water brush. 

For a more tender bite, blend in some soft wheat or a little spelt. Save very bran-heavy 
blends for rustic galettes and casseroles where texture is welcome. 
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Crust Troubleshooting, Shrinking, Cracking, Toughness, Crumbliness 
Shrinking comes from stretched dough or excess gluten. Do not pull dough to fit the pan, 
lift and settle it. Chill after shaping, and avoid aggressive re-rolling of scraps. 

Cracking usually means the dough is too dry or too cold when rolling. Let it sit briefly, 
then roll with gentle pressure. Patch cracks with a small piece of dough and press to 
seal. 

Tough crust comes from too much water or mixing. Next time, hold back liquid and stop 
sooner. For the crust you have, bake longer. Deep golden color improves crispness and 
reduces chewiness after chilling. 

Crumbliness comes from low hydration or too much bench flour. Add liquid in tiny 
increments during mixing, and use a light dusting when rolling. If your flour is extremely 
coarse, sift out a small portion of the roughest bran for pastry and use it elsewhere. 

The rule that saves most crusts is simple: keep it cold, keep it gentle, and bake it until it 
is truly done. 
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Chapter 6: Packable Lunch Bakes, Pockets, Hand Pies, 

Wrap-Bakes 

The lunch goal: portable, not soggy, reheats like new 
A great lunch bake has three jobs: it travels well, it stays pleasant after cooling, and it 
reheats without turning tough or wet. Fresh milled flour gives you deeper flavor and a 
hearty bite, but it also absorbs more moisture and keeps drinking it as it sits. That is a gift 
for soft, satisfying dough, but it can steal moisture from fillings and make edges feel dry 
if you do not plan for it. The solution is simple: build a moisture barrier, keep fillings 
thick, and vent smartly so steam escapes without drying out the bread. 

Aim for a dough that is supple and slightly tacky right after mixing, then smoother after a 
short rest. For lunch bakes, you want structure: enough strength to hold a filling, but not 
so much chew that it feels heavy at noon. Use fillings that are flavorful at room 
temperature, and add a bright finish like lemon, pickles, mustard, herbs, or a tangy 
sauce served on the side. 

Pockets: fold, seal, vent, and keep the filling where it belongs 
Pockets are your best friend when you want clean slices and a reliable reheat. Roll 
dough evenly, keep the center slightly thicker than you think, and leave a clean border so 
the seam can actually bond. Moisture control matters more than perfection. Use a thin 
smear of cheese, hummus, pesto, or mashed beans as a barrier on the dough, then add 
your filling. 

To seal, press out trapped air first, then crimp firmly. A quick brush of water on the 
border helps the seam fuse. Venting prevents blowouts: small slits on top let steam out 
so the pocket stays crisp and the seam stays closed. If you see cheese leaking early in 
the bake, your filling is too close to the edge or too wet, and your venting is too timid. 

1. Roll dough to an even thickness and keep the edges clean. 
2. Add a thin barrier layer, then a thick filling, leaving a clear border. 
3. Seal firmly, crimp, vent with small slits, then bake until deeply golden. 

Hand pies: thick fillings and a binder that saves your crust 
Hand pies fail for one reason: the filling turns into soup. You do not need fancy 
ingredients, you need thickness and a binder. Cook down watery vegetables, drain 
proteins, and cool the filling before it touches dough. For a fast binder, stir in a spoonful 
of mashed potato, a little shredded cheese, or a quick slurry made from broth plus a 
pinch of starch cooked until glossy. The filling should sit on a spoon without running. 
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Keep hand pie dough cool enough to handle, especially with fresh milled flour that can 
feel softer. Chill assembled pies briefly if your kitchen is warm. Bake hot so the crust 
sets fast and the bottom browns before steam can sog the base. 

Wrap-bakes: sealed wraps with crisp edges and zero mess 
Wrap-bakes are for the days you want a fast lunch that feels like comfort food. Think of 
them as oven-crisp burritos with a fresh milled flour twist. The key is to keep the wrap 
thin but not fragile, and to keep wet sauces out of the center. Put sauces on the side or 
use just a thin smear inside. Roll tightly, seam-side down, and brush lightly with oil for 
crunch. If your wrap splits, the dough was too dry or it did not rest long enough. Let it 
rest, then roll again, it will behave. 

Chicken pesto pocket 
Use chopped cooked chicken, pesto, 
and a handful of mozzarella. Add 
roasted red peppers or spinach if you 
want more vegetables, but squeeze 
excess moisture out first. Spread a thin 
layer of pesto on the dough as the 
barrier, then pile the filling in the center. 
Vent the top with two small slits. Bake 
until the pocket is deep golden and the 
seam feels firm, not soft. Reheat in the 
oven or air fryer for the best crisp. 

Spinach feta pocket 
Cook spinach until wilted, then press it 
very dry, this is non-negotiable. Mix with 
feta, a little garlic, and a pinch of lemon 
zest. Add a spoonful of ricotta or Greek 
yogurt for creaminess, but keep it thick. 
Brush the border with water, seal, and 
crimp well. Vent lightly. This pocket 
tastes great at room temperature, and 
reheats fast without leaking if the 
spinach was dried properly. 

Taco-beef hand pie 
Brown ground beef with taco seasoning, 
then drain well. Stir in a thick binder like 
refried beans or a spoonful of mashed 
sweet potato, plus a little cheese. Keep 
salsa on the side, or use just a small 
amount of thick salsa inside. Fill 
modestly, seal tight, and crimp. Bake hot 
until the crust is crisp and browned. If 
the bottom is pale, move the tray lower 
in the oven for the last minutes. 

Mushroom thyme hand pie 
Mushrooms release a lot of water, so 
cook them down until the pan looks dry 
and they start to brown. Stir in thyme, 
salt, pepper, and a small spoon of 
cream cheese or grated parmesan to 
bind. Cool the filling fully before 
assembling. Cut a small vent on top. 
These reheat beautifully because the 
filling is naturally thick once reduced, 
and the flavor stays strong even after 
chilling. 
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Pizza wrap-bake 
Use pepperoni or chopped cooked 
sausage, mozzarella, and a sprinkle of 
oregano. Keep the sauce minimal inside, 
just a thin smear of thick pizza sauce, 
and serve extra sauce for dipping. Roll 
tight, seam-side down, brush lightly with 
oil, and bake until the wrap is browned 
and crisp at the edges. For a softer bite, 
wrap it in foil for the last minutes, but 
crisp is usually the win for lunch. 

Tuna melt pocket 
Mix tuna with a thick base like Greek 
yogurt or a firm mayo, plus mustard, 
diced pickles, and a little onion. Add 
cheddar or Swiss. The pickles add 
brightness, but they also add moisture, 
so keep them chopped small and do not 
overdo it. Add cheese as the barrier, 
then the tuna mix. Seal and vent. Reheat 
gently so the filling warms without 
steaming the crust into softness. 

BBQ bean pocket 
This is a budget hero. Use thick baked 
beans or smash them slightly so they 
are less saucy. Add a little BBQ sauce 
only if the beans are dry, plus shredded 
cheddar and optional corn. Spread a 
thin layer of cheese first, then the bean 
filling. Seal and crimp firmly, vent with 
one small slit, and bake until the top is 
richly browned. The beans stay tender, 
and the pocket holds up well in the 
fridge. 

Breakfast-for-dinner egg 
pocket 
Scramble eggs softly so they stay tender 
after baking. Mix with cooked turkey 
bacon or sausage, spinach that has 
been pressed dry, and a little cheese. 
Keep the eggs just set, not dry, because 
they will finish in the oven. Fill, seal, and 
vent. These are excellent for a protein-
focused lunch, and they reheat best in 
the oven so the crust stays crisp. 

Prep tips: make fillings ahead and run an assembly line 
Meal prep becomes easy when you separate jobs. Make two fillings on the weekend, 
then assemble different pockets or hand pies across the week. Cool fillings completely 
before they touch dough, warm filling equals steam, steam equals leaks and soggy 
bottoms. Portion fillings with the same scoop each time so baking is consistent. 

Set up your station so motion is smooth: dough portions on the left, fillings in the 
middle, a clean sealing area on the right, then a tray lined with parchment. Bake in 
batches, cool fully on a rack, then store. For best texture, refrigerate in a container that is 
not fully airtight for the first hour, then close it once the crust is fully cool. Reheat in the 
oven or air fryer to bring back crisp edges, and keep wet sauces for dipping so your lunch 
stays sturdy and satisfying. 
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Chapter 7: Weeknight Dinners, Calzones, Stromboli, 

Stuffed Rolls 

Why These Bakes Work for Weeknights 
Calzones, stromboli, and stuffed rolls turn one dough session into dinner tonight and 
slices for tomorrow. The crust protects the filling, portions cleanly, and reheats well 
when you control moisture. With fresh milled flour, watch the cues: dough should feel 
supple, seams should stick to themselves, and the bottom crust should bake firm and 
browned, not soft and pale. 

Calzone Versus Stromboli, Shaping and Baking Logic 
A calzone is a folded pocket with a sealed edge. It needs small vents so steam can 
escape, otherwise it can burst. A stromboli is a rolled log that you vent on top and slice 
after baking. Because it is layered, it rewards thin, even filling. Stuffed rolls are sliced 
rounds baked close together, they are great for family-style dinners but need a thicker 
filling so slicing stays neat. 

Common mistake: overfilling. 
Quick fix: remove a spoonful, then pinch and crimp until the seam feels fused. 

Sauce Strategy, Inside Versus Dipping 
Most soggy centers come from thin sauce. Keep sauce thick inside, and serve extra for 
dipping. Simmer marinara until it coats a spoon, or stir in a little tomato paste. For 
creamy sauces, reduce briefly or add a small amount of shredded cheese to tighten the 
texture. Cook watery vegetables first and cool them, warm fillings create steam and 
weaken seams. 

Common mistake: spreading sauce to the edge. 
Quick fix: leave a clean border so dough bonds to dough. 

Cheese Management, Melt and Leak Prevention 
Use low-moisture mozzarella for stretch without flooding, then add a smaller amount of 
a sharper cheese for flavor. Pat fresh mozzarella dry if you use it. Keep cheese away from 
seams, and avoid dusting flour on sealing areas. If you want extra insurance, add a thin 
barrier layer like pesto or thick ricotta under the filling. 

Common mistake: seams that look closed but are not pressed firmly. 
Quick fix: brush the edge with water or beaten egg, then pinch hard and crimp. 
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Stuffed Rolls Without Blowouts, Slicing and Proofing 
Roll dough evenly, spread filling thinly, then roll tight without squeezing filling out. Chill 
the log 10 to 15 minutes for cleaner slices. Proof only until puffy. If a gentle press leaves 
a dent that slowly springs back, bake. 

Common mistake: overproofing. 
Quick fix: bake immediately and tent with foil if browning too fast. 

Classic Pepperoni Calzone 
Spread a thin layer of thick marinara on 
half the dough, keep a clean border. Add 
shredded low-moisture mozzarella and 
pepperoni, plus oregano. Fold, seal, 
crimp, and vent. Bake until deep golden 
and the bottom feels firm when lifted. 
Rest a few minutes before cutting so the 
cheese sets. 

Veggie Supreme Calzone 
Moisture control is everything. Saute 
mushrooms and peppers until the pan is 
dry. Wilt spinach and squeeze it dry. Mix 
vegetables with mozzarella and a little 
parmesan to bind. Skip sauce inside, 
serve marinara on the side. Vent well 
and bake until the bottom crust is fully 
set. 

Turkey Broccoli Alfredo Roll 
Reduce a creamy sauce until it clings, 
then cool it. Toss chopped cooked 
turkey and small broccoli florets in the 
sauce. Spread a thin layer, roll into a log, 
seal, and slash vents. Bake until golden 
and the vents puff. Slice for meal prep 
and reheat in oven or air fryer for crisp 
edges. 

Ham Cheese Mustard Stromboli 
Use mustard as a low-moisture flavor 
base. Add ham and shredded cheese in 
a thin layer. Pat pickles dry if using. Roll 
tight, seal, and bake seam-side down 
with diagonal vents. If you see cheese at 
a vent, that is fine. If cheese runs from 
the seam, reduce filling near the edge 
next time. 

Greek-Style Spinach Roll 
Mix cooked, squeezed-dry spinach with 
feta, a little mozzarella, and dill or 
oregano. Add lemon zest for brightness, 
avoid lemon juice inside the filling. Roll, 
seal, vent, and bake until richly 
browned. Serve a thick yogurt dip on the 
side for freshness. 

Buffalo Chicken Roll 
Toss cooked shredded chicken with 
buffalo sauce, then add a binder like 
cream cheese or thick Greek yogurt plus 
cheddar. That keeps it creamy without 
running. Spread thinly, roll tight, vent, 
and bake until crisp. Pack extra sauce 
separately for dipping. 
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Pulled Pork Cheddar Calzone 
Drain pulled pork well and mix with a 
small amount of thick barbecue sauce. 
Add sharp cheddar and thin red onion. 
Seal firmly, vent, and bake until the 
calzone feels light and the bottom is set. 
Rest before slicing, barbecue fillings are 
loose when piping hot. 

Roasted Veggie Pesto Stromboli 
Roast vegetables until caramelized, then 
cool. Toss with a small amount of pesto, 
mozzarella, and parmesan. Roll, seal, 
and vent. Bake until golden. This one 
freezes well because pesto flavor stays 
bold after reheating. 

Make-Ahead and Par-Bake for Busy Nights 
Par-bake to turn assembly time into a quick finish later. Assemble, then bake only until 
the crust is set and pale, not browned. Cool fully on a rack, wrap, and refrigerate up to 
three days or freeze longer. 

To finish, bake until deeply golden and hot through. From frozen, cover for the first part 
so the center warms, then uncover to crisp. Signs it is hot through: steady steam from 
vents, a firm bottom crust, and a very warm center when you press gently. If the top 
browns too fast, tent with foil, and let it rest briefly before slicing. 

Common mistake: reheating in the microwave until the crust turns rubbery. 

Quick fix: use a two-step reheat. Warm the slice briefly in the microwave just until the 
center loosens, then move it to a hot oven or air fryer to re-crisp the crust. If the filling 
seems dry after reheating, add moisture outside the bake, such as a dip, a spoon of 
sauce, or a drizzle of olive oil. If the bottom is soft, place the slice directly on a rack for 
the last few minutes so heat can circulate. 
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Chapter 8: Sheet Pan and Slab Bakes, One Pan, Big 

Batch 

Why slab bakes are perfect for meal prep 
Slab bakes give you bread and dinner in one pan, then turn into neat slices that pack 
well, freeze well, and reheat with good texture. Fresh milled flour shines here because it 
browns with a deep, toasty flavor, even when the topping is simple. This format also 
supports real life: you can press the dough, pause in the fridge, then top and bake when 
you are ready. Once you learn the pattern, you can rotate flavors all week without 
learning new techniques. 

Think of a slab bake as a platform. Your dough sets the vibe, thick and pillowy, medium 
and chewy, or thinner and crisp at the edges. Your topping strategy controls moisture so 
the center stays sturdy. 

Rolling dough on a sheet pan, edges, docking 
Use a rimmed sheet pan and parchment for easy lift-out. If you want extra crisp edges, 
lightly oil the pan before the parchment, or oil the pan directly and skip parchment, but 
pick one approach and stick with it. 

Fresh milled flour dough can feel elastic. Rest is your best tool. 

1. Lightly oil your hands and press the dough into a rough rectangle. 
2. Let it rest 10 minutes, covered. 
3. Press from the center outward, guiding dough into corners. 
4. If it springs back, rest 5 to 10 minutes, then finish pressing. 

Build a modest rim if you plan a saucy topping. Keep the surface level for thinner slabs 
so steam can escape. Dock lightly with a fork for thinner crusts. For thicker pan pizza or 
focaccia-style slabs, skip docking and use gentle dimples instead. 

Common mistake: the dough tears while pressing. 

Quick fix: patch with a pinch of dough, seal, then rest 5 minutes so it relaxes. 
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Sauce and topping layers, preventing soggy centers 
Soggy centers come from excess moisture. Solve it with a barrier layer and drier 
toppings. A barrier can be olive oil, a thin smear of ricotta, a sprinkle of shredded 
cheese, or a thin layer of mashed beans. Keep sauces thicker than you think. If your 
sauce is pourable, simmer it briefly or use less. 
Pre-treat watery ingredients. Roast mushrooms, pat sliced tomatoes dry, squeeze 
spinach, drain artichokes, and let roasted vegetables cool before they hit the dough. 
Choose low-moisture mozzarella for structure. If you use fresh mozzarella, keep the 
pieces small and sparse. 
Bake hot enough to set the bottom. A good starting point is 450F. Your cues matter more 
than minutes: browned edges, a firm center, and a bottom that shows color when lifted 
with a spatula. 

Common mistake: toppings slide during slicing. 

Quick fix: rest the slab 10 minutes so cheese sets, then cut. 

Slice sizing for lunchboxes and dinners 
Decide your slice size before you top the slab so ingredients spread evenly. Smaller 
rectangles reheat evenly and fit containers. Larger slices feel like dinner. For cleaner 
cuts, cool 10 minutes, lift the slab to a board using parchment, then slice. 
If you are feeding mixed appetites, cut a few larger dinner slices and several smaller 
lunch slices. Spread toppings with that plan in mind so each piece gets a fair share of 
protein, vegetables, and cheese, and nothing ends up bare or overloaded. 

Core recipe: Sheet pan pizza, 
three ways 
Press the dough evenly, add a thin 
barrier of olive oil, then a thin layer of 
thick tomato sauce and low-moisture 
mozzarella. 
Classic: pepperoni, thin bell pepper 
strips, oregano. 
Veggie: roasted mushrooms, onion, 
olives, a little Parmesan after baking. 
Chicken pesto: use a thin pesto-ricotta 
base instead of tomato sauce, add 
cooked shredded chicken, then 
mozzarella, finish with lemon zest. 

Core recipe: Mediterranean slab 
bake 
Brush the dough with olive oil and rub 
with garlic. Spread a thin base of 
hummus or thick yogurt sauce. Top with 
well-drained artichoke hearts, chopped 
roasted red peppers, red onion, and 
feta. Bake until browned. Finish with 
greens or herbs after baking. 

  



27 

Core recipe: BBQ chicken slab 
Sprinkle a light cheese barrier first. Toss 
shredded cooked chicken with thick 
BBQ sauce and spread it out. Add more 
cheese and thin red onion. Bake until 
bubbly and browned. This one freezes 
especially well. 

Core recipe: White pizza with 
mushrooms 
Make a thick base with ricotta, garlic, 
salt, pepper, and a squeeze of lemon. 
Roast sliced mushrooms first to drive off 
moisture, then cool. Spread the ricotta 
thinly, add mozzarella, add mushrooms, 
finish with Parmesan. Bake until edges 
are deep golden, then add thyme or 
parsley. 

Core recipe: Taco slab bake 
Use refried beans as the barrier layer. 
Add seasoned cooked ground turkey or 
beef, then cheese. Bake until set. For 
meal prep, keep fresh toppings 
separate. After reheating, add shredded 
lettuce, diced tomatoes patted dry, and 
a drizzle of salsa or yogurt-lime sauce. 

Core recipe: Veggie cheese slab 
with a high-protein option 
Spread a thin ricotta-garlic base, then 
add roasted vegetables that have been 
cooled and blotted dry. Add mozzarella 
and Parmesan. High-protein option: 
blend cottage cheese smooth and stir 
into the ricotta base, or scatter small 
spoonfuls of cooked lentils tossed with 
pesto. Bake until the center feels firm, 
not squishy. 

Portioning and freezing by slice 
Cool completely before storing. Slice, then flash-freeze slices on a tray so they do not 
stick. Stack with parchment between slices and label. 

Reheat from frozen for the best texture. Oven method: bake at 400F until hot, then finish 
briefly on the rack for a crisper bottom. Air fryer method: heat at 350F until hot, then 
crisp quickly at the end. Microwave softens crust, so if you use it, finish in a hot dry 
skillet for a minute or two. 

Common mistake: reheated slices taste dry. 

Quick fix: add a small drizzle of olive oil after reheating, or cover loosely with foil for the 
first half of oven reheating, then uncover to crisp. 
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Chapter 9: Savory Pies, Quiches, and Casserole 

Toppers 

The comfort-food advantage of savory bakes 
Savory pies and casseroles are meal prep gold because they reheat well, travel well, and 
forgive small timing mistakes. Fresh milled flour adds a deeper, toastier flavor and a 
more satisfying bite, but it also changes how your crust behaves. Expect dough to drink a 
little more liquid, soften faster as it rests, and brown a touch sooner. The goal in this 
chapter is simple: sturdy slices that hold their shape, creamy fillings that set without 
turning rubbery, and tops that stay crisp instead of soggy. 

Quiche filling ratios that set silky, not rubbery 
A quiche is a custard, and custard is about balance. Too much egg can set tough. Too 
much liquid can bake loose and weep. A reliable starting point is a custard that looks 
like heavy cream when you whisk it, with enough egg to set and enough dairy to stay 
tender. If you are using large eggs, aim for a mix that pours smoothly, coats a spoon 
lightly, and settles flat in the crust without foaming. 

If you use dairy, a blend of milk and a richer option gives you the best texture. If you avoid 
dairy, choose an unsweetened, higher-fat alternative and add a small amount of starch 
to stabilize. For add-ins, keep them dry and pre-cooked. Watery vegetables are the 
number one reason quiche turns wet and spongy. Roast, saute, or microwave-steam 
vegetables first, then cool and squeeze or blot before adding. 

Doneness cues matter more than the clock. The edges should look set and slightly 
puffed. The center should still have a gentle wobble, like soft gelatin, not a wet slosh. If 
you insert a thin knife about an inch from the center, it should come out mostly clean 
with a light sheen, not liquid custard. Resting is part of baking here. Let the quiche stand 
until the carryover heat finishes the set, then slice. 

Quick fixes if things go wrong 

• If the quiche is rubbery, reduce egg slightly next time and avoid overbaking, pull it 
when the center still jiggles. 

• If it weeps water after cooling, cook and dry the fillings more thoroughly, and cool 
the fillings before adding so they do not steam the custard. 

• If the bottom is pale or soft, blind bake longer and bake the quiche on a 
preheated sheet pan for stronger bottom heat. 
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Pot pie strategy: thick filling, thin top, steam vents 
Pot pie succeeds when the filling is spoonable and thick before it ever goes into the 
oven. Do not rely on the bake to thicken a soupy filling. Soupy filling turns your crust 
gummy and makes slices collapse. Build body on the stovetop with a quick roux, a 
cornstarch slurry, or a reduction simmer. Then cool the filling until it is warm, not 
steaming hot, before assembling. 

For the crust, fresh milled flour can brown quickly and absorb steam. A slightly thinner 
top crust bakes more evenly and stays flaky. Steam vents are not decoration, they are 
moisture control. Cut a few clean slits so steam can escape, and place the pot pie on a 
sheet pan to catch any bubbles. 

Doneness cues for pot pie 

• Look for steady bubbling in the center vents, not just at the edges. 
• The top should be deeply golden, and the vent slits should look dry, not wet. 
• Let it rest so the filling thickens as it cools. 

Quick fixes if things go wrong 

• If the crust is browning too fast, tent loosely with foil after it reaches your 
preferred color. 

• If the filling is still thin after baking, next time thicken more on the stovetop, or 
reduce the liquid and increase vegetables slightly. 

Casserole toppers that stay crisp: biscuit, focaccia, crumble 
Toppers turn a pan of leftovers into a complete meal. The trick is keeping steam from 
soaking the top. For any topped casserole, cool the filling slightly before topping, and 
keep the topping layer airy enough to vent. Dense toppings trap steam and turn gummy. 

Biscuit tops work best when dropped in small mounds with space between. Those gaps 
let steam escape and create more crisp edges. Focaccia tops are best when the dough 
is dimpled well and brushed lightly with oil so the surface fries slightly as it bakes. 
Crumble tops stay crisp when the crumbs are well coated in fat and baked until dry and 
fragrant. 

If you want to prep ahead, consider baking the filling partway, then adding the topping 
closer to serving time. This keeps the top from absorbing moisture during storage. 
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Recipe: Chicken Pot Pie 
Use cooked chicken and vegetables that 
are already tender. Build a thick sauce 
on the stovetop, then fold everything 
together until it looks glossy and 
cohesive. If the filling slides off a spoon 
in a thick ribbon, you are in the right 
zone. Pour into a baking dish and top 
with a thin crust. Cut vents, bake until 
the center bubbles through the vents 
and the top is deeply golden. Cool 
before slicing so the filling holds. 

Meal prep note: Portion into mini pans 
for grab-and-go, or bake one family pan 
and chill slices flat for easy reheating. 

Recipe: Veggie Lentil Pot Pie 
This one is a powerhouse because 
lentils add body and make the filling 
naturally thicker. Cook lentils until just 
tender, not mushy. Saute aromatics, add 
vegetables, then stir in lentils and a 
thickened broth-based sauce. Season 
boldly, whole grains love salt and herbs. 
Top with crust and vent well. Bake until 
bubbling and well browned. 

Meal prep note: This freezes beautifully. 
Chill fully, wrap tightly, then reheat 
covered until hot and finish uncovered 
to crisp the top. 

Recipe: Broccoli Cheddar Quiche 
Cook broccoli until bright and tender, 
then cool and blot dry. Spread broccoli 
and cheese in the crust so they do not 
sink. Pour custard slowly to avoid 
trapping air. Bake until the edges are set 
and the center has a soft wobble. Rest 
before slicing. 

Meal prep note: Quiche slices reheat 
best in the oven or air fryer for a dry heat 
finish. Microwave works, then crisp the 
slice in a hot pan for a better edge. 

Recipe: Ham Leek Quiche 
Leeks need a gentle saute to become 
sweet and soft. Cook them down until 
they are silky and most moisture is gone, 
then cool. Combine with diced ham and 
a little cheese. Use a custard that pours 
smoothly and season lightly, ham brings 
salt. Bake until set with a gentle jiggle in 
the center. 

Meal prep note: This is an ideal mini-
pan quiche for lunches. Bake in muffin 
tins or small tart pans for portion control 
and faster reheating. 
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Recipe: Shepherd's Pie with 
Biscuit Top 
Keep the filling thick and not too wet, 
especially if you are using frozen 
vegetables. Simmer until glossy and 
spoonable. For the biscuit top, drop 
small mounds with space between. 
Brush lightly with oil or butter substitute 
for browning. Bake until the filling 
bubbles at the edges and the biscuit 
tops are golden and firm. 

Meal prep note: Store filling and biscuit 
topping separately if you want maximum 
crispness. Bake the filling, chill, then 
add biscuits and finish baking on serving 
day. 

Recipe: Tuna Casserole with 
Savory Crumble 
This is all about managing moisture. 
Drain tuna well. If you use pasta, 
undercook it slightly so it does not turn 
soft after reheating. Stir together a thick 
sauce, fold in tuna and mix-ins, then top 
with a crumble that is well coated in fat 
and seasoned with herbs. Bake until the 
edges bubble and the crumble smells 
toasted. 

Meal prep note: For the crispiest top, 
bake the crumble separately on a sheet 
pan, then sprinkle it over the hot 
casserole right before serving. 

Mini pans, family pans, and freezer pans 
Mini pans give you faster cooling and faster reheating. They are great for lunches and 
portion control, and they help prevent the center from staying warm too long in the 
danger zone. Family pans are efficient for weeknights, but they need more careful 
cooling. Spread the pan on a wire rack, and if the kitchen is warm, loosely tent and 
refrigerate once steam slows. Freezer pans are about structure. Assemble with a thick, 
cooled filling, wrap tightly, and label with a clear reheat plan. 

1. Cool baked dishes until no longer steaming, then refrigerate uncovered for a 
short time to prevent condensation. 

2. Once fully chilled, cover tightly to prevent drying and off flavors. 
3. Reheat covered until hot in the center, then uncover to crisp the top or dry the 

surface. 

Troubleshooting: soggy bottoms, cracked custard, and dry tops 
If you get a soggy bottom, blind bake longer, bake on a preheated sheet pan, and keep 
fillings thick and cooled before pouring. If custard cracks, the oven is too hot or the bake 
went too long, pull earlier next time and let carryover heat finish the set. If a topping 
dries out in storage, reheat covered first to warm through, then finish uncovered to bring 
back texture. Fresh milled flour is forgiving when you watch cues: thickness before 
assembly, gentle jiggle for custard, bubbling in the center for pies, and a crisp finish at 
the end.  
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Chapter 10: Dough for Dumplings, Flatbreads, and 

Quick Dinner Sides 

Why These Doughs Matter in Meal Prep 
Fresh milled flour brings big flavor, but it can feel less predictable than store bought 
flour. Dumplings, flatbreads, crackers, and quick rolls are your weeknight safety net 
because they are fast, forgiving, and built for leftovers. Soup becomes dinner with 
crackers. A salad becomes a meal with warm flatbread. These doughs also teach the 
key skill with fresh flour, reading dough feel, not chasing perfect numbers. They also 
keep your grocery list simple. 

Fresh Milled Dumpling Dough Basics, Smooth but Sturdy 
Dumpling dough should feel smooth, pliable, and firm enough to hold a crimp. Fresh 
milled flour absorbs water slowly, so start slightly drier, then let resting finish hydration. 
Hard white wheat works well, or a hard wheat blend with a small portion of soft wheat 
for tenderness. Hot water dough is beginner friendly because it softens the bran and 
rolls without tearing. 

1. Mix fresh milled flour and salt in a bowl. 
2. Stir in hot water until shaggy, then press into a rough ball. 
3. Rest 20 minutes, then knead 3 to 5 minutes until smooth. 

The dough is ready when it feels like a stress ball and a thumbprint slowly rebounds. If it 
cracks, knead in a teaspoon of water and rest. If it feels tacky, dust lightly with flour and 
rest. 

Simple Dumpling Dough with Two Fillings 
Roll the rested dough into a log, slice 
into pieces, and keep them covered. 
Flatten each piece, then roll so the rim is 
thinner than the center. 
Pork and cabbage filling: mix ground 
pork, finely chopped cabbage, green 
onion, grated garlic, soy sauce, and a 
small spoon of cornstarch to bind 
juices. 
Veggie tofu filling: crumble firm tofu 
and mix with minced mushrooms, 
shredded carrot, soy sauce, sesame oil, 

and a pinch of ginger. Quickly saute the 
mushrooms first and cool. 
Seal by wetting half the rim, folding, and 
pressing out air. Cook by steaming, pan 
frying, or simmering in broth. Dumplings 
are done when the wrapper looks 
slightly translucent and the filling is hot. 
Quick fixes: wrappers tearing usually 
means dough is too dry or under rested, 
add a little water and rest. Dumplings 
sticking means the pan was too dry or 
moved too early, use a thin film of oil 
and let them release. 
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Skillet Flatbread for Wraps 
Flatbreads are an emergency dinner 
tool, no long rise, quick cook, easy 
reheat. A blend of hard and soft wheat 
gives tenderness with strength. Mix fresh 
milled flour, salt, a spoon of olive oil, 
and warm water to a soft dough. Knead 
briefly, then rest 15 to 20 minutes so 
rolling is easy. 

The dough should feel soft and smooth, 
not sticky. Divide, roll thin rounds, and 
cook in a hot dry skillet. Flip when 
bubbles form and you see brown spots. 

Garlic Herb Flatbread 
Use the flatbread dough and add garlic 
powder or finely grated garlic, dried 
oregano, and black pepper. Brush 
cooked flatbreads with olive oil and a 
pinch of salt while warm. 

Troubleshooting: if flatbreads puff hard 
and turn rigid, the skillet is too hot, lower 
heat slightly. If they are pale and dry, the 
skillet is too cool, raise heat and shorten 
the cook. 

Quick Stovetop Stuffed 
Flatbread 
Stuffed flatbreads turn leftovers into a 
sealed, portable dinner. Roll each 
portion a bit thicker. Add a small mound 
of filling, fold edges over, pinch closed, 
then flip seam side down and gently roll. 
Good fillings are cheese and spinach, 
mashed beans and salsa, or leftover 
curry thickened with a spoon of mashed 
potato. Cook in a lightly oiled skillet over 

medium heat until both sides are deeply 
golden and the filling is hot. 

If seams open, use less filling and press 
out air. If the outside browns before the 
inside warms, lower heat and cover the 
skillet briefly. 

Savory Crackers for Soups and 
Salads 
Crackers store well and add crunch fast. 
Mix fresh milled flour, salt, olive oil, and 
enough water to form a stiff dough. Roll 
very thin between parchment sheets, 
cut, dock with a fork, and bake until 
crisp and browned at the edges. Season 
before baking with dried rosemary, 
smoked paprika, everything seasoning, 
or grated cheese. 

Fixes: tough crackers mean too thick or 
under baked. Burning before crisping 
means the oven is too hot, lower 
temperature and bake longer. 

Mini Dinner Rolls, Fast Method 
Fast rolls make a simple meal feel 
complete. Mix fresh milled flour, warm 
water, yeast, salt, a touch of honey, and 
olive oil or butter into a slightly soft 
dough. Let rise until puffy, shape small 
balls, and bake close together so the 
sides stay tender. 

Doneness cues: tops deep golden, 
bottoms browned, and a roll sounds 
hollow when tapped. Dense rolls usually 
mean dough was too dry or under 
proofed, add a little more water next 
time and give it more rise time. 
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Storage and Reheating, Steam, Skillet Warm, Oven Crisp 
Dumpling dough can be refrigerated 
tightly wrapped for a day, then brought 
back to room temperature before rolling. 
Uncooked dumplings freeze well, freeze 
on a tray, then bag. Cook from frozen by 
steaming a few extra minutes, or pan fry 
and add a splash of water to steam 
through. 

Flatbreads store best stacked with 
parchment in a sealed bag. Reheat in a 
dry skillet for soft and flexible, or in the 
oven for a crisper edge. Stuffed 

flatbreads reheat best over medium low 
heat. 

Crackers need an airtight container. If 
they soften, refresh in a 300 F oven for a 
few minutes. Rolls reheat well wrapped 
in foil at 325 F, then unwrapped briefly if 
you want a crisper top. 

Choose the reheat method that matches 
the texture you want: steam for 
softness, skillet for pliability and 
browning, oven for crunch. 
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Chapter 11: Freezer Mastery, Reheating, and 

Troubleshooting 

Your freezer plan, protect flavor and texture 
Fresh milled flour bakes shine on day 
one, and they can still taste fresh later if 
you freeze and reheat with intention. The 
goal is moisture inside, crisp outside, 
and no freezer burn. Choose one of 
three paths based on how you want to 
serve it. 

Freeze raw works best when you want a 
fresh-baked finish later, especially for 
pockets, hand pies, calzones, stuffed 
rolls, and slab bakes. 

Freeze par-baked is the safety net for 
saucy or cheesy items that may leak, 
and for delicate bakes like quiche slices. 
You set the structure first, then finish 
crisp later. 

Freeze fully baked is the fastest grab-
and-go option. It is perfect for slab 
slices, rolls, and casserole toppers 
when you want a quick reheat. 

Freeze raw, bake fresh later 
Raw freezing is all about strong seams and thick fillings. If a filling looks watery or glossy, 
simmer it a little longer, or stir in a binder like grated cheese, mashed beans, or a spoon 
of breadcrumbs. Assemble on parchment so nothing sticks. 

1. Chill the shaped item briefly so the dough firms up. 
2. Freeze on a tray until solid, then move to an airtight bag or container with the air 

pressed out. 
3. Bake from frozen until the top is browned and the bottom is crisp. 

Use the underside as your truth test. If the top browns fast but the bottom stays pale, 
move the pan lower in the oven for the last part of baking. If seams split, add a small 
vent next time so steam escapes. 

Freeze par-baked, then finish crisp 
Par-baking prevents sogginess and blowouts. Bake until the crust is set and seams look 
sealed, but stop before deep browning. Cool completely, warm food wrapped too early 
traps steam and turns to ice, which creates a wet reheat later. 

Freeze pieces in a single layer first, then stack with parchment between portions. Reheat 
to heat the center, then crisp the outside. 
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Freeze fully baked, the weeknight shortcut 
Fully baked freezing works when you cool fast and portion smart. Let the bake cool until 
no warmth remains, then cut into meal-size pieces. Smaller pieces freeze faster, which 
protects crumb tenderness. Wrap portions tightly or keep them in an airtight bag. 

If the crust hardens on reheat, it usually means too much heat for too long. Warm gently 
first, then crisp briefly at the end. 

Reheat methods that work 
Oven reheating gives the most consistent results for larger items. Warm at a moderate 
temperature until the center feels hot, then raise heat briefly to crisp. Reheating on a 
preheated sheet pan helps the bottom stay dry. 

Air fryer reheating is ideal for single servings. Keep the temperature moderate so the 
outside does not overbrown before the inside warms, then finish a little hotter for 
crunch. 

Skillet reheating is the best rescue for soft bottoms. Warm in a dry skillet over medium-
low heat with a lid, the lid heats the center while the pan crisps the base. 

Microwave reheating is fine for speed if you add a crisping finish. Microwave only until 
the center is warm, then move to a hot skillet or air fryer for a short crunch. 

Quality control, small fixes that change everything 
If the crumb seems dry, add gentle steam or a protective cover early in reheating. Steam 
can be a small oven-safe dish of hot water on a lower rack. Cover can be a loose foil tent 
for the first half, removed at the end to crisp. 

If the bottom is soggy, you need more heat under the bake. Reheat on a preheated pan, 
or finish on a hot surface for the last few minutes. 

If the flavor tastes flat after freezing, brighten after reheating with a pinch of salt, a 
squeeze of lemon, or a drizzle of olive oil. 

Troubleshooting by theme, diagnose fast, fix faster 
Dense bake is usually underproofing, low hydration, or skipping rest time. Fresh milled 
flour absorbs more water and benefits from a short rest after mixing. Next time, let the 
dough relax, then fold, then rise until it feels lighter. For a baked dense slice, reheat 
covered to soften, then crisp the bottom. 
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Dry filling often comes from overcooking the filling before baking or reheating too long. 
Next time, keep fillings moist with a small amount of sauce or fat. For an already baked 
item, serve a dip on the side. 

Soggy bottoms come from wet fillings, cold pans, or too much sauce inside. Thicken 
fillings, bake and reheat on a preheated pan, and keep sauces for dipping. 

Leaking seams come from dough that is too dry to seal or too wet to hold. Lightly 
moisten the seam, press firmly, chill briefly, and vent. 

Pale crust points to low oven heat or a cool-running oven. Finish hotter, or brush with 
olive oil for color. Tough crust points to too much bench flour or over-reheating. Shape 
on a lightly oiled surface, and reheat gently before crisping. 

Build your own, fillings, sauces, crunch 
To keep meal prep exciting, think in three parts: a filling that holds together, a sauce 
added after reheating, and a crunchy finish added at the very end. Pick thick, scoopable 
fillings, and avoid watery vegetables unless they are cooked down first. 

Keep sauces simple and separate: marinara, yogurt garlic sauce, salsa, or a quick lemon 
tahini drizzle. Add crunch after reheating: toasted seeds, crispy onions, crushed 
crackers, or a sprinkle of Parmesan. 

Closing, your meal prep rhythm 
A calm system beats a perfect plan. Pick one dough path for the week, choose one or 
two fillings, then decide how you want to serve it. Raw freeze for bake-fresh nights, par-
bake for strong lunch texture, fully baked for the fastest wins. Reheat in two phases, 
warm the center gently, then crisp the outside, and your fresh milled flour bakes will 
keep tasting like you just made them. 


