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Campagne baguette with firm levain | Dough yield = 39
Drop weight = 4 ¥
A versatile dough used to create a variety of decorative e og )Og/ 9? 7
breads and baguettes. - BT =60°C
FDT = 24°C
Recipe




Method

| Key stage

Add the wheat levain starter to the flour and water and mix until
the dough comes together.

Cover and ferment for up to 12 hours at 22°C (room
temperature).

Mixing quideline
Mixer type = spiral

Slow speed = 3 mins.

Mix the flour and water. Mix on slow speed until almost smooth.
-Place dough into a contamer cover and leave to autolyse for 60

temperature

| Mixing guideline

| Mixer type = Spiral mixer.

| Speed 1 tes,addlpg salt, Ievam and yeast.
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Bulk ferment
2 hours at 22°C.
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Neatly stretch and fold the dough inside the container.
Take care not to tear the dough.

Folds: x2 @ 30-minute intervals
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o Release the damper as needed Remove from the oven once

3 % deg& it W oo
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- ‘ﬂamp’e& release = Varies, shape ‘dependent’

Tip out the dough onto the workbench.

Use a metal scraper to cut the dough into even portions, each
weighing 450g.

Apply even tension to shape the pieces into batards and

distribute onto wooden proving boards. Cover and rest for 20
minutes.

Shaping

Scaling weight = 4509
Pre-shape = batards

Bench rest = 20 minutes
Resting temperature = 22°C

After resting, apply tension to shape the dough into desired
shape.

| Final shape = various

f Place the shaped dough onto boards covered with floured

! couches. Cover and leave to prove.

optimal bake has been achieved.

Baking
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