Baguettes 250

KoAkokok
Bread
Servings: 3 baguettes Source: thefreshloaf.com

INGREDIENTS

4269 Bread Flour

322g Water

9g Salt

4qg Instant Dry Yeast

29 Ascorbic Acid

2g Diastatic Malt Powder

DIRECTIONS

Mix all ingredients, rest half hour for autolyze. Ferment one hour, folding every twenty minutes. Refrigerate at least overnight,
21 hours suggested.

Divide from fridge, 250g of dough per baguette, rest an hour. Wipe canals in EHBB with an extremely light coating of Crisco.
Dust heavily with flour, shake off excess that does not stick.

Shape, proof 45-55 minutes. Dust tops of loaves with flour. Cut tops of loaves with a lame.
Bake covered at 440F Convection for 30 minutes. Remove cover and bake until browned, around 10 minutes.

DDT 78°
FF 6° (came up with 82°. Next time try 0°)

Did 0° and came up with DDT of 89°. Went the wrong way! Next time us 10 as friction factor.
Did FF Of 10 and DDT was 82. Next time try 15 FF

NOTES

Dough recipe totals 765g, to allow for loss during RT and CT proofing.

76% hydration

Original 2909 recipe
4959 Bread Flour

3759 Water

10.5g Salt

4.95¢g Instant Dry Yeast

29 Ascorbic Acid

2.5g Diastatic Malt Powder

Original recipe from Alex
150g Sourdough Starter
420g Bread Flour

300g Water

10.5g Salt

Scant .5t Ascorbic Acid
3/4t Diastatic Malt Powder

Original recipe, The Fresh Loaf, had 1/4t ascorbic acid and 1.2t diastatic malt powder for two loaves. When these arrive,



weigh and update recipe for three loaves.



