Paleo Crusty French Bread (AIP)
Active Time: 25 minutes | Total Time: 2 hours | Serves: 24

Nutrition Information Per Serving
85.7 calories, 15.14 g carbohydrate, 0.35 g fiber, 14.72 g NET carbs, 1.25 g protein, 2.69 g fat

Ingredients
1 1/2 cup(s) Otto's Cassava Flour
4 Tbsp(s) Spectrum Organic Shortening
2 Tbsp(s) raw honey
4 Tbsp(s) grass-fed beef gelatin
1 1/2 tsp(s) sea salt
2 1/4 tsp(s) active dry yeast
14 Tbsp(s) filtered water
1 1/2 cup(s) arrowroot flour

Preparation
1. Grease a baguette pan and dust generously with
arrowroot flour. Divide water evenly into two
containers.
2. Heat the first container of water over low heat
and sprinkle in the gelatin, whisking to dissolve.
Set aside&nbsp;
3. Heat the second container of water to 110 F. Stir
in the&nbsp;honey and sprinkle over the yeast.
Set aside for 10&nbsp;minutes to allow the yeast
to proof. If yeast does not froth, discard and start
over.&nbsp;
4. In a medium bowl, combine cassava, arrowroot
and salt. Add palm shortening to the flour mixture
and mix to incorporate well.
5. Add&nbsp;both water mixtures (gelatin/water
and yeast/water) to the flour. Use a wooden
spoon, silicone spatula or a stand mixer to mix all
ingredients well. Let the dough rest to absorb
liquid.
6. Generously flour a piece of parchment with
arrowroot. Divide the dough into two balls. Place
dough balls on the floured parchment and shape
into baguettes, adding more arrowroot as
necessary to shape and prevent sticking.
7. Place baguettes onto prepared baguette pan. Slice
diagonally three times across each loaf to allow
for expansion. Cover with a kitchen towel and
place in a warm spot to "rise" for 35 minutes.
8. While dough rises, preheat the oven to 400 F.
9. Transfer risen dough into preheated oven and
bake 25 minutes. You should have a nice hard,
golden crust.
10. Remove from oven and let cool on a wire rack to
prevent sogginess. If bread becomes stale,
dampen slightly and place in a hot oven for 2-5
minutes to re-crisp.
11. Original recipe yields two (2) 18" loaves.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.

