Homemade French Bread

(2 loaf recipe) (1 loaf recipe)

2 % cups warm water 1 Ya cups warm water
3 TBSP sugar 1% TBSP sugar

2 TBSP yeast 1 TBSP yeast

2 TBSP white vinegar 1 TBSP white vinegar
1/3 cup olive oil - you can use vegetable or canola oil 2 TBSP + 2 teas ail
6-7 cups flour 3 V2 cups flour

1 TBSP salt Y2 TBSP salt

1. In the bowl of a stand mixer, combine the water, sugar, yeast and vinegar. Allow to sit until the
mixture is bubbly, about 5 minutes.

2. Add the ail, 6 cups of flour and salt. Gradually add more flour until the dough is soft and not
sticky. | usually start with about 1/2 cup and work my way up until I've reached 7 cups total.

3. With the dough hook attachment, knead for 5 minutes. If you don't have a stand mixer, you
can also do this by hand with a wooden spoon. Transfer to a greased ovenproof bowl if you
don't use the stand mixer. You're going to put the dough into a warm oven so it rises quickly,
giving it lots of lovely air pockets. If you use the metal bowl that comes with the stand mixer,
pour a little olive oil into the bowl and make sure your dough is greased so it doesn't stick.

4. Make sure your oven has enough room to hold the bowl of dough. | have to move my top rack
down to accomodate mine. Now turn your oven on to 200 degrees. While the oven is heating,
boil about two cups of water. Pour the water into an ovenproof pan, then pop it into the oven.
When the oven reaches 200 degrees, turn it off. Place some foil over your dough bowl, then put
the bowl into the oven.

5. Because the oven is warm, it won't take long for the dough to rise to the top of the bowl. Mine
took about 30 minutes. Make sure you use pot holders to remove your metal bowl from the
oven. It gets hot. Gently punch the dough down, scraping any dough from the sides of the bowl.
Place the foil over it and return to the oven for another rising.

6. You'll want your dough to rise at least three times in the oven. Once it's risen enough times to
suit you, take it out of the bowl and shape into loaves. Put onto baking sheets lined with
parchment paper.

7. Brush with a beaten egg. The egg wash gives the loaves their wonderful shiny crusts. With a
sharp knife, make three or four slashes on top of the loaves.

8. Allow to rise for another 20 minutes. You'll see the slashes expand a little and the loaves
might get wider.

9. Bake at 375 degrees for 25-30 minutes until golden brown. The loaves are done when they
sound hollow if you tap the bottoms. This is where the parchment papers comes in handy. You
can just tilt the paper a little to give yourself room to tap the bottoms!
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