BAGUETTE
BY CHRIS LIND

WHAT IS MORE FRENCH THAN A BAGUETTE?
Bread is the heart and soul of the nation:
pain chocolate, brioche, croissant and the humble Baguette. Citizens line up at 5 am at
their favourite boulangeries all over France to get their daily bread.
This is not the simplest of bread recipes and may take a few attempts to get the results
you’r e looking for but they are worth it. I prefer to weigh everything to ensure I have
consistent results. Making bread is a lifelong journey and it takes a lot of eating to get the
desired result.

Step 1 (Day ahead)
Making the scrap
Make the “scrap” or as they
say in French, the pâte
fermentée, by mixing:

You will need a few things to make this work
1) a Kitchen Aid or equivalent with a dough hook
2) a two-section baguette pan. If you don’t own
this pan, you can make your own (see footnote).

Room temperature water

1/4 cup plus a tablespoon or so = 59 grams

unbleached all purpose flour
(I use Robinhood)

1/4 cup plus a bit more = 58 grams
up to two tablespoons

Instant yeast (it will work
with regular yeast but
instant dissolves better)

1/8 teaspoon = 0.4 grams

Salt

1/4 teaspoon = 1 gram and a pinch

Place the water in a small bowl and add your yeast. Stir to dissolve. In
another small mixing bowl, stir together the salt and flour and then add 3
tablespoons of the yeast-water mix to the flour-salt mix. Reserve the
remainder of the yeast-water for step 2, the “poolish”.
Stir the “scrap”- it will be very soft and sticky. After about 5 minutes of
stirring, it will come away from the sides of the bowl. Cover tightly with a
plastic wrap and allow to ferment for 3 hrs and then put it in the fridge
overnight. I use a heating blanket on a low setting to get everything
fermenting nicely.
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Step 2 (Day ahead)
Making the "poolish"

At the same time as you make the
“Scrap”, start your “poolish” by mixing:

Unbleached all purpose flour
(I use Robinhood)

1/2 cup = 75 grams

Reserved yeast water
from the scrap

2 teaspoons = 7.5 grams

Room temperature water

1/4 cup plus a bit more = 67.5 grams
up to two tablespoons

Place the flour in a large mouth jar or other 2 cup container. Mix in the 2
teaspoons of yeast-water and room temperature water. Stir until it’s all
incorporated; it will be very gloopy. Cover with plastic wrap. I place a
small elastic around the mouth of a jar just in case. Let it sit for 11-16 hrs
depending on how warm your house is. The poolish will rise around three
x and will begin to collapse. Make sure you mark the container with a
piece of tape to track the poolish’s progress - it should top out close to 1
3/4 cups. Once again, I recommend using a heating blanket for the first 3
hrs or so just to get things activated and let it be on the counter overnight
or around 8 hrs or so. There is no sugar or honey in a traditional baguette.
Your scrap and poolish should look like this after 11 or so hrs.

L E T ’S M O V E O N
TO THE DOUGH.
THE WAITING
IS OVER!
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Step 3
The dough
Unbleached all purpose flour
(I use Robinhood)

1 rounded cup = 170 grams

Instant Yeast

1/8 teaspoon = 0.4 grams

Room temperature water

1/3 cup plus 1 tablespoon = 90 grams

Poolish

all

Scrap

all

Salt

1 teaspoon = 7 grams
In the bowl from your Kitchen
Aid, or using your favourite
mixing bowl, add the flour and
whisk in the yeast. Remember
you don’t want yeast and salt to
come in direct contact.
Salt kills yeast.
Stir the water into the poolish
and give it a good mix to break
it up. Add the poolish to your
flour and yeast mix. Stir it all up
with a wooden spoon for around
3 minutes - the dough will look
shaggy and rough. Kinda like on
this picture.

The dough will pull from the sides of the bowl. Cover with Plastic wrap
and let it sit for 20 or so minutes. This will give the dough time to rest and
time for the flour to absorb the water.
At this point, I strongly recommend that you use your Kitchen aid mixer
with a dough hook as it makes for a better dough. Oil your fingers and pull
the “Scrap” into 4 pieces and add it to the mixer bowl. Sprinkle on the salt
and with your dough hook, knead for 7 or so minutes on #4. The dough
should be tacky, not sticky - kind of like the feel of tape sticking to your
fingers. If it is sticky spray with a bit of water at a time and knead it in a bit
at a time until it becomes tacky. Now it’s rising time.
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BUSINESS LETTER FOLD?
PRE-FORMING THE DOUGH?

Step 3 - continued
The dough

CHECK VIDEO TUTORIALS AT
WWW.TERRACELIBRARY.CA

Using a lightly oiled spatula, turn the dough into a lightly oiled (or cooking
sprayed) large bowl or a proofing container if you have one. Lightly spray
the top of the dough and cover with plastic wrap and a clean tea towel for
2-3 hrs, or until doubled. Every 20 minutes or so give the dough a gentle
business letter fold for the first hour, that’s 3 x. It will build gluten and
helps with the yeast distribution. The dough will be smooth, shiny and
soft. Resist the urge to knead or to add more flour. Re-cover with the wrap
and a tea towel. Then leave it alone for up to 2 hrs to rise. It will become
light and airy.

Step 4
Pre-forming the dough
This is a bit of a process. The pre-forming is simple, but the final forming
takes a bit of technique. I have selected a Youtube video to help along with
the process. My way is a bit different, but yields the same result.
On a lightly floured work surface, turn out your dough. Divide it in 2.
Don’t worry about having the two pieces the same size. Close is good here,
patching the dough does not work with baguettes. Pre-forming the dough
is quite simple. Gently pat one piece of your dough into a rectangle about
8 inches by 5 inches, then roll it up into a stubby log.
Roll the dough 2 or three times
by hand. Keep the dough the
same diameter. Repeat with the
other piece of dough. Place
your dough on a lightly floured
work surface, seam side down
and cover with lightly oiled
plastic wrap for about 30
minutes or until the dough is
relaxed and it can be pulled
gently without tearing.
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PRE-FORMING THE DOUGH?
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Step 4 - continued
Pre-forming the dough

Once your dough is relaxed, take one
piece of dough, leaving the other covered
until needed. Gently flatten the dough out
once again into a rectangle approx. 8
inches by 5 inches and do the first part of
the business letter fold. The only
difference is folding the end closest to
you just over half of the rectangle. I am
talking about the short side (5-inch side) leave about 1 or 1 ½ inches. Fold and
slightly stretch the short side towards you,
making sure the folds overlap. Use the
side of your hand (like a karate chop)
press only on the seam. Gently roll the
dough towards you and seal the seam with
your thumbs. You are almost there- here
comes the easy part.
Gently, stretch your dough into two,
14 inches long billets. Be gentle and
once again keep the diameter as
consistent as you can, set in the
center of the depression of your
baguette pan or couche (see footnote
below - make your own with
parchment
paper
and
rimmed
baking sheet).
For more flavour, bigger holes and a
crispy crust, cover with an oiled
plastic wrap, place in a clean garbage
bag and refrigerate for up to 14
hours. How long do you refrigerate
it? That’s up to you. I personally
don’t. Experiment with your dough.
If you use this step, make sure you
give the baguettes another 1 ½ hrs to
warm and rise before you proceed to
step 5.

Nicely risen and ready to bake!
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Step 5
The bake
After a 1 ½ hrs of rising time you are ready to bake your bread. It should
rise above the height of the baking tray.I normally use a heating pad at a
low setting (when needed) just to keep the rising temp around 75 to 80 F or
23 to 26-degree C. After an hour or so prepare for the bake - preheat your
oven to 450 F or 230 C and if you have a baking stone, place it in the oven.
Let your oven come to temp for about 45 minutes before baking.
Make sure you use the lowest rack setting and place a cast iron pan or
something like it on the bottom of your stove. You will need to create
steam in your oven not a lot just a bit because it helps to develop a crispy
crust.
Uncover your loaves, check to ensure they are ready to go. Gently press
the dough with one finger - depression made by your finger in the dough
should return slowly.
Wait 5 to 10 minutes and slash your bread with a shape knife or razor
either 3-4 diagonal slashes or one long horizontal slash. That’s up to you.
Just make sure your slashes are 1/4 to 1/2 inches deep.

Place your baguette pan or
homemade
cloche
(the
risen loaves) in the oven
on top of your baking
stone (if you had one
heating) or directly on the
oven rack, and place three
ice cubes (to create steam)
in the pan on the bottom
of the stove and shut your
oven door.

Photo credit Maria Midoes
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Step 5
The bake
Bake for 20 minutes (you know
your oven– if you need to turn
your
pan
halfway
for
even
cooking, do so). After 20 minutes,
if your baguettes are good and
golden, turn off your oven, prop
open your door (e.g. with a
wooden spoon) and let them sit
for 5 minutes before you remove
them to cool on a rack. If they are
not quite golden brown, remove
them from the tray and put the
loaves on the stone and turn up
your oven to 475 for an additional
5 minutes. Careful with doing this,
you would hate to burn them after
all this effort!
Cool for 10 to 15 minutes before
eating
Bon Appétit!!

HOW TO MAKE A COUCHE:
If you do not have a baguette pan or couche, tear a piece of
parchment paper that is 3 times the width of a rimmed baking
sheet. Crinkle the paper, then flatten and fold into thirds
lengthwise. Line the baking sheet with the parchment, ensuring
that the folds peak up, creating 2 valleys for the shaped
baguettes to rest in.
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