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UN-KNEADED, SIX-FOLD FRENCH BREAD 

(from Jeffrey Hamelman, Bread) 

2 pounds + 4.5 oz  bread flour (8 + 1/4 cups) 

1 pound + 10.6 oz water (3 + 3/8 cups) 

3 + 1/2 tsp salt 

1 + 1/4 tsp instant dry yeast 

Place all the ingredients in a large bowl, and using your hands or a plastic scraper, bring them together 

forming a very shaggy mass.  The best way to do it is working the scraper down the sides of the bowl, 

and then rotating the bowl as you bring it up, and fold that part of the mixture on top. Do this 

movement about 20 times, which should mix everything together reasonably well at this stage.  Do 

not worry about how smooth the dough is, it will feel and look very "rough". 

Set a timer to go off every 30 minutes. You will fold the dough every thirty minutes, for a total of six 

times (at that point you will be at 3 hours from the start).  At each cycle, fold the dough on itself using 

a scraper, for a total of 20 times, either removing the dough to a surface, or folding it inside the bowl.  

After the sixth folding cycle, leave the dough undisturbed for 30 minutes, then divide it in 12 ounce 

pieces (from the start,  you will be at the 3 hour and 30 minutes mark).  One full recipe makes 5 long 

baguettes. 

Gently form each piece into a cylinder shape, and let it rest for 15 minutes (very important to relax the 

gluten, don't skip this step).  Shape as a baguette, then roll the baguettes to stretch them to their final 

size (make sure they will fit over your baking stone or the surface you intend to bake them on). 

Let the baguettes rise (preferably using a couche well coated with flour) for 1 to 1 and a half hours at 

room temperature (ideally at 76 F).  Score the baguettes and bake in a 460 F oven, with initial steam, 

for a total of 22 to 25 minutes. Cool completely before slicing. 

 

 


