Baguettes
https://www.youtube.com/watch?v=RL9UfafFZgo

Water 		225gms
Flour		350gms
Stir to combine with a wooden stick, when it’s a shaggy mess
Squeeze together with a very wet hand for 2 mins
Salt 		9gms  let it soak into the dough.
Water		30gms
Yeast		8gms
Cover the dough, and let the whole lot sit for 20mins 
Then pour the yeast goo on top of the dough
Squeeze it all together with a wet hand until it’s all combined (smashed up brain!)
Cover and set aside to prove for 30 mins 
Now use mixer for 5 mins (or lift and fold 5 times)
Remove from mixer and tuck and fold until it forms a ball.
Cover and prove for another  30 mins.
Stretch and fold 4 more times 
Prove for 60 mins (2 hours proving in total!), dough is strong buoyant and yeasty.
Flip out onto floured surface, and flour the surface of the dough.
Slap it with the flat of the hand knocking the air out to make a even slab of dough.
Cut it in half:		Fold over the corners:	then roll it into ball with the palm of the hand.
Cover with the foil tray, and rest for 15 mins.   
Flip to seam up;  flatten it out with the palm of hand;  Fold the top down 1cm sealing down the seam each time.  Then roll out into a cigar shape, keeping seam at the bottom.
Cover with a foil tray and leave 22°C for 60 mins.  Shouldn’t indent when poked.
Squirt with water – cut about 4 strips.
transferer onto heavy steel tray – spray with water – cover with foil tray.
Bake for 25 mins take foil tray off after 12 mins.  



French Baguette

Start this video at the 9.27 minute mark.
https://www.youtube.com/watch?v=RL9UfafFZgo

“Poolish”
In a Tupperware bowel
	Water
	150gm
	75gm
	100gm

	Yeast
	Pinch
	Pinch
	1gm

	Flour
	150gm 
	75gm
	100gm


Cover and leave to riser overnight at room temperature.
Next day we have a “Poolish” which smell sweat and yeasty
Put into a stand mixer and add;
	Water at 32°C
	250gm 
	125gm
	100gm (Tot = 200g

	Yeast
	3gm (5)
	2gm
	1gm + (2)

	Flour
	400gm
	200gm
	175g (Tot = 275g

	Salt
	11gm
	6gm
	4gm

	Diastatic Malt Powder 
	10gm
	5gm  
	5gm

	ADD THE POOLISH



Mix at low speed for 3mins
Mix at higher speed for further 6mins
Prove for 30 mins Fold it over 6 times
Prove for 30 mins Fold it over 6 times.
Prove for 60 mins.  Dough should be springy.
Put onto floured surface and cut into 4 (2)  230gm pieces.
Flatten out, fold in half both ways.
Roll into a ball with flat of hand on non-floured surface.
Cover with Tea Towel and rest for 15 mins
Roll into baguette shape.
Prove in a ‘Couche’.  (Could use the tray I have, with a tea towel in it.)
Leave for 1 hour
Pre heat the oven to 240°C
Put into pre heated heavy iron backing tray (instead of a Challenger Bread Pan)
Flour it before adding the dough. Score with a lame 4-5 times.
Cover with foil cooking tray.
Bake for 12 mins Remove the foil tray cover
Bake for couple more minutes checking the colour
Bake for another 12 - 15 mins 
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Bake at 200°C for 20 mins – crust hard, and not as brown as at 240°C


