REAL FRENCH BAGUETTES

	For 1½ lb Loaf:

9 oz water

1½ tsp salt

1 lb 2 oz flour (T55 French flour)

1 tbsp yeast (quick?)


For 1 lb Loaf:

6 oz water

1 tsp salt

12 oz bread flour (T55 French flour)

2 tsp yeast (quick?)

Put ingredients into bread pan in above order

Set No 9 dough mix

Remove after first kneading and punch down.  Cut into two equal pieces.

On lightly floured surface, roll into thick rope 8” long (10” for large)

Place on baking sheet sprinkled with cornmeal and with sharp knife cut several diagonal lines in loaf

Put dough in warm place, cover and allow to rise until double (45min to 1 hour)

Make a wash of 1tbsp egg white to 1 tbsp water and lightly brush over surface of loaf

Bake in pre-heated oven 400 F for 25 min until crust is golden and bread makes hollow sound

For crustier bread: place shallow pan of boiling water on bottom shelf of oven or lightly spray water from spray bottle into oven when baking begins and one or two more times during baking.

