
BREAD RECIPES
French rolls or Dinner or Hamburger rolls
French baguette Focaccia or Sandwich bread Whole wheat bread

Bread flour 312 grams 290 grams 250 grams
Wheat flour 50 grams 300 grams
Salt 1 teaspoon 1 teaspoon 1 teaspoon 1 teaspoon
Warm water 8 ounces 8 ounces 8 ounces 10 ounces
Instant Yeast 2 1/4 teaspoons 2 1/4 teaspoons 2 1/4 teaspoons 2 1/4 teaspoons
Honey 1 tablespoon 1 tablespoon
Olive oil 2 tablespoons 1 tablespoon 1 tablespoon
Egg wash yes

MAKE THE DOUGH:
Place the flour(s) and salt into the food processor with the metal blade. Dissolve the yeast in the warm water.  
Whisk the honey and olive oil into the water, if making sandwich bread, dinner rolls, hamburger buns, or whole 
wheat bread. Turn the processor on and pour the water through the feed tube. Process 30-60 seconds, until 
the dough is smooth. Focaccia and wheat bread doughs will be quite loose. 

FRENCH BAGUETTE:
Place dough in a large, greased bowl. Cover and let rise 35 minutes. Turn out onto a floured counter and pat
 into a 12 inch rectangle. Roll up into a roll and shape into a long baguette with tapered ends. Place on a 
parchment lined baking sheet, angled from corner to corner. Cover with a clean kitchen  towel and let rise 20
 minutes while the oven heats to 425. Slash the top of the baguette in diagonal slashes with a very sharp knife. 
Bake 25-35 minutes until deep golden brown.

FRENCH ROLLS:
Place dough in a large, greased bowl. Cover and let rise 35 minutes. Turn out onto a floured counter and divide 
into 8 pieces. Roll each piece on the counter under your cupped hand until smooth, then roll back and forth to
create a football-like shape. Place the rolls on a  parchment lined baking sheet. Cover with a clean kitchen towel 
and let rise 20 minutes while the oven heats to 425. Slash the top of each roll lengthwise with a very sharp knife.
Bake 15-20 minutes until deep golden brown.



FOCACCIA:
Turn dough out onto a parchment lined baking sheet. With floured hands, gently pat into a 12 inch circle. Cover 
with a clean kitchen towel and let rise 20  minutes while the oven heats to 425. Poke the dough all over with 
your fingertips, and then brush 2 tablespoons of olive oil all over the dough.  Sprinkle with grated parmesan, 
sea salt, rosemary, etc. as desired. Bake 20-30 minutes until deep golden brown.

SANDWICH BREAD:
Place dough in a large, greased bowl. Cover and let rise 35 minutes. Turn out onto a floured counter and pat 
into an 8 inch rectangle. Roll up into a roll  and placed in a greased loaf pan. Cover with a clean kitchen towel 
and let rise 35 minutes while the oven heats to 350. Brush the top of the dough with a lightly beaten egg and 
bake 30-40 minutes until deep golden brown. Turn out onto a wire rack to cool.

DINNER ROLLS:
Place dough in a large, greased bowl. Cover and let rise 35 minutes. Turn out onto a floured counter and divide
 into 12 pieces. Roll each piece on the  counter under your cupped hand until smooth. Place the rolls on a 
parchment liend baking sheet. Cover with a clean kitchen towel and let rise 20 minutes while the oven heats to 
375. Brush the top of each roll with a lightly beaten egg and bake 15-20 minutes until deep golden brown.

HAMBURGER BUNS:
Place dough in a large, greased bowl. Cover and let rise 35 minutes. Turn out onto a floured counter and divide
 into 6 pieces. Roll each piece on the counter under your cupped hand until smooth. Place the rolls on a 
parchment lined baking sheet. Cover with a clean kitchen towel and let rise 20 minutes while the oven heats to 
375. Brush the top of each roll with a lightly beaten egg and bake 15-20 minutes until deep golden brown.

WHOLE WHEAT BREAD:
Place dough in a greased loaf pan. Cover with greased plastic wrap and let rise 30 minutes while the oven heats 
to 350. When the dough reaches the plastic wrap, carefully lift it off and let it continue to rise 5 more minutes. 
Bake 35 minutes. Turn out onto a wire rack to cool.


