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Baguette 

Yield: 2 medium baguettes Difficulty: 2/5 Time: Prep. 10 min/Prove: 60-120 min/ Baking: 12-15 min 

Ingredients: 

• 450 gr all-purpose flour or 250 gr all-

purpose four and 200 gr whole 

wheat flour 

• 1 tbl semolina 

• 1 tbl wheat bran (optional for 

additional fibre)* 

• 1 tsp salt 

• 1/2 packet dry active yeast or 20 gr 

fresh baker’s yeast 
• 300 ml hand warm water 

• Some olive oil 

• Some milk or almond milk 

Instructions: 

1. Mix the flour, semolina and dry active yeast in a bowl. Make a well in the middle and 

put the on the edge. 

2. Pour some water into the well and start mixing it with a butter knife. Add more 

water until a homogenous dough begins to form and begin to knead it with your 

hands for 5-10 minutes. It should not be sticky. 

3. Cover the bowl to keep the dough from drying out while proving. Leave in a warm 

place to prove until it has doubled in size. 

4. Knead the dough and split it in half. Roll one half with a rolling-pin on a floured 

surface (silicone back mat or parchment paper) and roll it up starting at the long 

edge. 

5. Transfer the baguette to a baking sheet covered with baking parchment. Cut a few 

diagonal lines into the baguette. Repeat step with the other half of the dough. Cover 

with the wet dish towel and leave it to prove until it has doubled in size. 

6. Put an empty metal bowl into the bottom of the oven and preheat the oven on 

maximum heat for ten minutes. 

7. Mix some olive oil and milk and brush it on the baguette. 

8. Put the baguette in the oven in the oven and reduce the heat to 200°C/390°F. 

9. Boil some water. After 5 minutes of in the oven, pour some hot water into the bowl 

in the oven. 

10. Bake for another 7 minutes or until golden. 

*wheat bran might need more water for the dough to be sufficiently hydrated. 

 


