
Pain Viennois 

(from a recipe in Richard Bertinet’s Dough) 

 500g bread flour 

 10g instant yeast 

 7g fine sea salt 

 40g caster (superfine) sugar 

 60g unsalted butter 

 2 large (59g) eggs 

 250g full cream milk, at blood temperature, or UHT milk, unrefrigerated 

Note: UHT milk has a long shelf life and is purchased in cartons from the supermarket shelf. 

1. Whisk together the dried yeast and bread flour in a large, wide mixing bowl.  Add the salt 

and sugar and whisk in well. 

2. Add the unsalted butter, cut into small cubes, then rub the butter into the flour mixture until 

well crumbled. 

3. Add the eggs and milk, then mix together with a spatula until it forms a shaggy dough.  

Cover with a tea towel and allow to rest for 10 minutes. Note that this recipe uses two eggs - 

the photo below was from a double batch. 

4. Knead the dough until smooth using a lifting and folding action. 

5. Oil the scraped-out mixing bowl, then return the dough to the bowl, cover with clingfilm 

and allow to rise until doubled in size (about an hour). 

6. Turn the dough onto a lightly floured surface and gently fold it onto itself. Divide the 

dough into five pieces, then shape each piece into a long roll.  Place the baguettes on a tray 

lined with parchment paper, allowing room to spread.  Brush each roll with two coats of 

beaten egg, before making several deep cuts diagonally across the top with a razor or sharp 

knife.  Preheat the oven to 200C (with fan). 

7. Allow the dough to prove for an hour longer, then bake in the preheated oven for 10 - 15 

minutes, until dark golden brown.  The finished baguette has a brioche-like quality and can 

be used for a variety of sweet and savoury applications. Make sure you try one stuffed with a 

good quality chocolate bar! 
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