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Petite Baguette


Mini French Bread








In a small bowl, combine and set aside:


1 1/2 teaspoons yeast


2 1/4 teaspoons sugar


1/2 cup + 1 tablespoon warm water


In a mixer, measure:


1 cup flour


3/4 teaspoon salt


1 tablespoon shortening


Add yeast mixture and beat 2 minutes


Change to dough hook, add flour until dough pulls away from the side of the bowl onto the dough hook (approximately 1/2 cup flour)


Knead with dough hook for 2 minutes until dough is smooth and elastic


Roll dough into a 4”x6” rectangle


Roll up tightly like a jellyroll, beginning with long side.  Seal lengthwise edge with hands and taper ends slightly by rolling gently with hands


Place seam-side down on lightly greased cake pan


Cover with plastic wrap, label, and refrigerate








Day Two


Brush dough with cold water, slash top diagonally 3 places with a sharp knife before baking at 400( for 25-30 minutes.
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