SMALL BATCH BAGUETTE BREAD
120 
grams all-purpose flour

3  
grams diamond crystal kosher salt

3 
grams instant yeast (4 grams active dry yeast)

96 
grams warm water

 

Mixing. Mix the flour, salt, and yeast together in a mixing bowl. Pour the water into the middle of the dry ingredients and mix until combined. Gather it into a messy, sticky ball in the bottom of the bowl. Cover and let it rest for 30 minutes.

First set of folds. With a damp hand, grab the top edge of the dough and stretch it away from the bowl. Then fold it down over the center of the dough. Rotate the bowl a quarter turn and repeat. Repeat two more times, so you've gone all the way around the dough. Flip the dough over so the seam side faces down. Cover and rest 30 minutes.

Second set of folds. Repeat the same folding process as before, going all the way around the bowl. Flip the dough so the seam side is down. Cover and rest 1 hour. The dough will double or triple in size and become quite bubbly and airy.

At the end of the hour, preheat the oven to 450°F with a covered Dutch oven inside.

Shaping. Dust the top of the dough in the bowl with flour, then turn it out onto a lightly floured countertop. Dust the now top side of the dough lightly with flour, just enough to keep 
it from sticking to you. Loosely stretch the dough into a rectangle with the long side facing you.

Fold the top third of the dough down and use the heel of your hand or your fingertips to seal the edge. Lift the dough and rotate it so the folded edge is now the side closest to you. Again fold the top third of the dough down and seal the edge. Finally, fold the top edge of the dough down to fold the dough in half, sealing the two edges together against the counter.

The dough will naturally elongate as you work through the folding process. Dust in extra flour as needed to prevent it from sticking to your hands.

Tapering. Roll the dough forward so the seam is underneath. Give the dough one quick roll from the center out to even it out. Then taper the ends by rolling the ends with your hands angled so your pinkies are against the counter.

Make sure the baguette isn't longer than your Dutch oven or baking vessel — it will need to fit inside!

Final rest. Dust a clean kitchen towel with flour and gently lift the baguette onto it. Pinch the towel so that it stands up on either side of the length of the baguette to hold it in shape. (Optional: Use binder clips to loosely secure the towel in place, providing room for the baguette to expand as it rises). Cover the baguette with plastic wrap or place it inside a large plastic bag to prevent it from drying out.

Let it rise for 30 minutes while the oven preheats.

Preheat the oven to 450°F with a covered Dutch oven inside. Fill a small spray bottle with water, get out your lame, and clear a space to put the Dutch oven when you take it out to put the baguette inside.

Scoring. Use the dish towel to gently roll the baguette onto a half sheet of parchment paper so it lies on a diagonal corner-to-corner. Score vertically along the length of the baguette. Quickly spray the loaf all over with water and transfer into the hot Dutch oven, spray with more water, and cover immediately.

Bake. Bake for 10 minutes covered (don't peek!), 10 minutes uncovered, and then an additional 2-3 minutes directly on the rack if your baguette needs a bit more color.

1Transfer the fully baked loaf to a cooling rack and let cool before slicing.

Gluten firms up in the fridge; if you find the sticky dough is too hard to handle at room temperature, you can pop it in the fridge after the second set of folds for anywhere from 4 hours to 3 days prior to shaping and baking. It will be much easier to shape while it's cold. Let it rest at room temperature in the floured towel for 1 hour after shaping and before scoring and baking.

To freeze: Place baked baguette in an airtight bag in the freezer with as much air pressed out as possible. Reheat from frozen in a 350°F oven for 7-10 minutes.

If using another covered baking vessel or inverted baking dish on top of a sheet pan, you'll still want to preheat them before baking the baguette. (See blog post for other baking options).

For other baking vessels, refer back to the blog post!

Rebecca Eisenberg

This mini baguette bread uses one cup of flour and bakes up beautifully browned with a thick, crunchy crust, an airy yet soft interior, and is perfect for sandwiches and snacking!

well thats it for me. Ill not follow another recipe from you with all your inane directions...Can't you just write the recipe without all of the commentary, Im a seasoned bread maker and dont need to read what equipment I'll need etc etc

.Read a recipe book . And then after reading everything dam thing --its in grams ugh

REPLY

o Rebecca Eisenberg says

September 05, 2023 at 9:22 pm

1) I didn’t realize you were the sole audience for my blog and that I should be writing all my recipes for you specifically.

2) You clearly didn’t read all of it because I very helpfully included volume measurements for the ingredients along with helpful instructions for how to measure them as accurately as possible, because as a recipe writer I want you to have as much knowledge as possible to be successful with my recipes. I’d expect a seasoned bread maker like you to know the importance of reading a recipe fully before beginning. If you can’t be bothered to read it, that’s not my problem.

3) If you don’t want to make my recipes, or don’t like the way I write them (intentionally for beginner to intermediate bakers), you don’t have to spend any time on my site or make my recipes. It does not bother me one bit and I’m certainly not going to change my approach for you. Don’t get mad a me, go find another recipe to make, the internet is literally full of them. ¯\_(?)_/¯

REPLY

Laurie says

September 12, 2023 at 9:32 am

Good for you for standing up to Ava. What an obnoxious comment to make.

REPLY

Tammy Sexton says

September 21, 2023 at 12:34 pm

I actually enjoyed all of the information and the photos. I’m a novice bread maker and all of the information was so very helpful. I actually made a very nice loaf and it was my first attempt at a baguette, but it will not be my last. I love the small batch recipes as it’s just me making and eating the bread. Thank you!

REPLY

Belfie says

November 24, 2023 at 6:01 pm

A "seasoned bread baker" who objects to using grams? Ugh.

A suggestion though, instead of a regular roasting/cake pan, a disposable aluminum one is much easier to wield. I got that tip from ATK, who use 2 of them doubled up as a lid for their larger baguettes. ??

REPLY

Michelle says

January 06, 2024 at 10:58 am

I'm so excited to try this recipe! With just 2 of us we usually end up tossing a larger loaf because we can't eat it quick enough. A question I have is I'm now milling my own grains would I need to adjust anything f fresh milled flour? Thanks ??

REPLY

Rebecca Eisenberg says

January 06, 2024 at 11:13 am

You know, I’ve never actually milled my own flour so I’m not sure! I think it should be fine, though your flour may be slightly more or less absorbent or higher/lower protein than a standardized grocery store flour. The recipe should still work but it just means the hydration may be slightly different. If you give it a try please let me know how it turns out!

Kyle says

January 20, 2024 at 4:25 pm

Excellent response!

As loose as this dough is, i was thinking of using this recipe to make pizza dough. Thoughts?

REPLY

Rebecca Eisenberg says

January 20, 2024 at 6:11 pm

You absolutely could but I actually think my mini ciabatta dough makes a better pizza dough! It has a little bit of olive oil in it which helps with browning and gives a better pizza dough flavor.

REPLY

Doug says

February 18, 2024 at 8:10 pm

I’m making this again because I can’t eat enough of it. But tonight with French onion soup and roasted chicken medallions with Brussel sprouts

REPLY

Lori says

April 03, 2024 at 5:20 pm

*A seasoned bread baker measures by weight not volume. I LOVE your bread recipe ?? Thank you!

