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For oblong loaves, repeat folds along one axis, follow-
ing the four-side envelope fold. To make a loaf more 
circular in shape, fold and pinch all four corners of the 
loaf into the center after the four-side envelope fold.

Transfer your formed loaf to rest in a banneton. A 
bench knife or dough scraper can be used to transfer 
the formed loaf. The shape of the banneton helps to 
support the loaf as it continues to develop.

Lightly flour the inside surface of the banneton with 
rice flour. Place the loaf bottom-side up in the ban-
neton.

Choose a banneton that is about the same diameter 
as your Levée. The standard Levée works well with an 
8“ to 9” diameter banneton.

Wrap the banneton in a cotton towel and rest the loaf. 
Dough may rest for 1-2 hours at room temperature or 
for 12-24 hours in a refrigerator.

BAKING

The Levée is designed to facilitate dutch oven bak-
ing. Before heating anything up, make sure that your 
Levée fits inside of the dutch oven you intend to bake 
with. The lid of your dutch oven must be able to close 
with the Levée inside.

Load your dutch oven into your kitchen oven and heat 
to 475-500ºF. We usually heat our oven and dutch 
oven for 45 minutes to an hour before baking.

FOURNEAU BREAD OVEN

BAKING WITH LEVÉE

FORMING LOAVES

We recommend the “envelope fold” technique to form 
loaves – spread out your fermented dough onto a 
dampened or lightly floured surface and fold the dough 
onto itself from four sides.

We typically form loaves after a 12 hour bulk fermenta-
tion period that follows the mixing of ingredients.
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FOURNEAU BREAD OVEN

BAKING WITH LEVÉE

BAKING CONTINUED

When the oven is fully heated and ready, take the 
banneton from its resting place and remove the towel 
cover.

Dust the exposed dough with rice flour and position 
the Levée over the opening of the banneton. Flip the 
banneton and Levée over together and delicately lift 
the banneton away from the formed loaf and Levée.

Right before loading the dough into the hot dutch 
oven, use a razor blade or other scoring tool to score 
the top of the formed dough.

Please be especially careful to avoid cuts when scor-
ing and handling sharp cutting equipment.

Using hot pads or other protective equipment, remove 
the lid from the hot dutch oven and carefully lower your 
formed loaf into the baking chamber using the handles 
on the Levée.

After setting the Levée into the hot dutch oven, replace 
the hot lid and return the loaded dutch oven for baking.

Please be especially careful to avoid burns when han-
dling hot baking equipment, oven components, acces-
sories, and ingredients!

After your loaf has “sprung” and is not longer expand-
ing, either remove the hot lid from the dutch oven and 
bake “lid-off” or reposition the loaf and Levée to an 
open area of the oven. Continue baking the loaf to 
brown the crust.

We typically bake our loaves for 20-25 minutes inside 
the closed dutch oven and then finish the loaf in anoth-
er area of the kitchen oven for 15-25 minutes.
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FOURNEAU BREAD OVEN

BAKING WITH LEVÉE

BAKING CONTINUED

If you position the loaf outside of the dutch oven for the 
second stage of baking, and you have another Levée, 
you can start baking your next loaf right away!

Once the second stage of baking is complete, and 
using protective equipment to avoid burns, lift the loaf 
out of the oven using the handles on the Levée.

Loaves can cool on the Levée or they can be trans-
ferred to another cooling rack.

CLEANING

Use warm water, mild detergent, and hand washing to 
clean all parts of the Levée. If you remove the handles 
from the Levée, take care not to lose the thin gauge 
retaining springs that hold the handles in place.

The Levée is designed for disassembly. Should your 
Levée meet the end of its useful life, please recycle 
the components – the handles and retaining springs 
are stainless steel, the plate is aluminum. The silicone 
baking mat is not recyclable.
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FOURNEAU LEVÉE

BAKING WITH LEVÉE

SOURDOUGH COUNTRY LOAF

560 grams white unbleached bread flour
65 grams whole wheat flour
194 grams fed starter (wet starter)
425 grams water
14 grams salt

Rice flour for dusting

MIX & FERMENT

Mix the flours together in a large mixing bowl or tub.
Measure water and starter into another bowl. Pour the 
water and starter into the flour and mix well.

Allow the dough sit (30 minutes to a couple of hours) 
before kneading the salt into the dough. Cover the 
mixing container with a lid or plastic wrap and ferment 
the dough for 12 hours at about 70ºF.

Alternatively, apply your favorite series of forming 
actions.

Increase the temperature of this rest period if you need 
to bake sooner.

BAKE

Preheat the kitchen oven and dutch oven to 475-
500ºF. When the oven is hot, turn the loaf out onto a 
Levée and score the top of the loaf.

Taking care to avoid burns open the hot dutch oven 
and lower the Levée into place. Close the lid of the 
dutch oven and bake for 25 minutes. Bake for another 
20 minutes after moving the Levée to another area 
in the open oven. Allow the loaf to fully cool before 
cutting.

FORM & RETARD

Turn the dough onto a lightly floured or dampened sur-
face. Press it out to a uniform thickness and envelope 
fold. Repeat folds from the corners, pinching in the 
center to form a round loaf.

Dust a banneton with rice flour and place the loaf 
pinched side up. Wrap the banneton in a cotton towel 
and place in the refrigerator for 12 hours at about 39ºF.

Measuring out the starter into a bowl of water keeps 
the starter from sticking to the measuring container.

If you wish to extend the autolyse period beyond a 
couple of hours (when dough is hydrated prior to the 
addition of salt) also delay the addition of starter.

Not all ovens state their working temperature properly. 
It is a good practice to place an auxiliary thermometer 
inside of your oven.

Adjust baking times as necessary to compensate for 
differences in working temperatures.


