
Classic French Bread 

This recipe is simple, and was made to go with the post linked here: https://www.athena-

author.com/eldergladechronicles/writing-a-novel-is-like-baking-bread 

 

5 Cups Flour 

1 Tbsp. Yeast 

2 ½ Tsp. Salt 

2 Cups Water 

 

1. Let your yeast and water activate. When it gets a little foamy on top and you can start to smell the 

yeast, pour it into the flour. Mix to a sludge, and add the salt.  

2. That’s it! Then knead and work the dough until it’s nice and stretchy. 

3. Cover and let rise in a warmish (75-80 degrees) environment for 2 hours.  

4. After the first rise, press it down and shape into loaves. This is the part I always mess up. I overwork the 

dough almost every time. Be gentle.  

5. Cover and let rise another 2 hours.  

6. Slice the tops at an angle, then place in a preheated humid oven (I put a cake pan of water on the bottom 

rack) for 20 minutes at 425 degrees. 20 minutes is often not quite enough for my elevation, I usually give 

it a few extra minutes or until uniformly browned.  

7. Voila! 
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