
Prep Time
30 mins

Cook Time
40 mins

Resting Time
2 hrs

Crusty French Baguette Recipe

Total Time
3 hrs 10 mins 

Craving a crusty French loaf? Look no further than this easy baguette recipe.
Only 4 ingredients and it's mostly down time! You can do this!

Course:
Appetizer, Breakfast, Brunch, Side Dish, Snack
Cuisine:
French
Keyword:
baguette, baguette bread, baguette recipe, french bread recipe,
paris baguette
Servings: 60 1/2-inch thick slices
Calories: 28 kcal

Ingredients

Instructions

Recipe Notes

*Instant yeast may be substituted.  Rise time may need to be reduced by 10 to 15 minutes.  You'll know your dough
is done rising when it has doubled in volume.
Slightly adapted from the book "One Dough, Ten Breads" by Sarah Black.
Ms. Black recommends measuring the ingredients for this recipe by weight, because it's more accurate. Here is a link
to the kitchen scale I use: Digital Kitchen Scale.
This recipe can also be made into dinner rolls. Click here for more info: Stenciled Bread Rolls.
A few more fantastic yeast bread recipes:

Homemade Cinnamon Rolls
Easter Egg Bread
Chocolate Orange Panettone

1.75
ounces
warm water
1 1/2
teaspoons
active dry yeast*
16
ounces
bread flour
2 teaspoons kosher salt
10
ounces
cool water
(you may not need all of the water)
additional flour,
for dusting

1. Measure the warm water in a small bowl and sprinkle the yeast on top. Set aside and allow the yeast to dissolve
and become foamy.

2. Measure the bread flour into a large bowl and stir in the salt.
3. Make a well in the center of the flour mixture, and stir in the dissolved yeast.
4. Add the cool water, a little at a time, while stirring, just until a stiff, shaggy dough (watch the video below to see

what this should look like) has formed (you may not need to use all of the water).
5. Cover the bowl with plastic wrap and allow it to rest for 30 minutes.
6. Transfer the dough to a lightly floured work surface, and gently press it into a rectangle and fold into thirds.  Turn

90 degrees and repeat. 
7. Place the dough in a large oiled bowl, and cover with plastic wrap.  Allow it to rise in a warm place until doubled

in bulk (about 1 to 2 hours).
8. Divide the dough into 4 equal portions, and shape each one into a long loaf (about 15-inches long and 1 1/2-

inches in diameter), with pointed ends.  
9. Place the loaves on a floured towel, cover with oiled plastic wrap, and allow to rise until doubled in bulk (about 30

to 45 minutes).
10. Preheat the oven to 450 degrees F, and place a pan of water on the bottom rack.
11. Uncover the baguettes and transfer to lightly greased baking sheets.
12. Sprinkle with flour, and make 4 elongated slashes down each one with a lame, razor, or sharp knife. 
13. Bake the breads until crusty and brown (in my oven this takes around 35 to 40 minutes).  The baguettes should

give a hollow sound when tapped. 
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Nutrition Facts
Crusty French Baguette Recipe

Amount Per Serving
Calories 28

Sodium 78mg
Potassium 10mg
Carbohydrates 5g
Protein 1g

Calcium 1mg
Iron 0.1mg

* Percent Daily Values are based on a 2000 calorie
diet.


