
FRENCH BREAD MADE 

EASY   
 

 4 C warm water 

 6 Tbsp sugar 

 4 Tbsp instant yeast 

 1 C vegetable or canola oil 

 2Tbsp salt 

 10-12 C flour (unbleached white or fresh whole wheat) 

 

RECIPE INSTRUCTIONS 

1. Add first three ingredients to Bosch bowl (warm water, sugar, instant yeast) and let stand for 

2-3 minutes to proof the yeast. 

2. Add the following ingredients (oil, salt, gluten, flour) to the Bosch bowl and knead with the 

dough hook for 8-10 minutes. (Start with 10 cups flour and add ½ cup more at a time until you 

have a tacky but not sticky dough.) 

3. After kneading for 8-10 minutes let the dough rise in the bowl for about 10 minutes then 

punch down with hands or by simply running the dough hook around a couple times. 

4. Repeat this step an additional 4-5 rounds.  This is called pestering the dough and changes the 

texture of the dough.  Then divide the dough into 3 or 4 loaf pans.  You can use a flat cookie 

sheet or curved French bread pans. 

5. Cut the tops of each loaf diagonally with a sharp knife then brush the dough lightly with egg 

wash. Leave to rise until size doubles then bake in a 400F oven for approximately 30 minutes.  

I like to spray the tops of the bread while baking with water in an atomizer bottle to make it 

more crusty.  I do that a couple of times during the baking cycle, 

 


