
 
To make about 8 breadsticks 
Sponge ingredients (previous evening) 

60g strong white or T65 flour  
1g dried yeast 
60g warm water 

Dough ingredients 

90g warm water 
95g strong white flour or T65 
95g brown or fine wholemeal flour 
20g toasted sesame oil 
5g salt 
60g sesame seeds 

Method  
Mix the sponge ingredients in a large bowl, cover and leave overnight at room temp. 
Next morning add the remaining flour, warm water, sesame seeds and salt but no more 
yeast. Mix thoroughly until there are no lumps and the dough is evenly moist.  
Knead briefly then mix in the oil. Now knead the dough for 8 minutes until it is smooth 

and springy. 
Put the dough in a moistened bowl in a warm place, covered, for 1 hour. 

Shaping 
Divide the dough into 8 equal pieces (roughly 60g). Roll out each piece under your 
fingers to the width of the tray. To give a more interesting look you can finish the rolling 
by moving your hands in opposite directions, so adding a twist to the sticks. Now lay the 
sticks on a baking tray lined with floured baking parchment, allowing enough room for 
expansion. 

Proving & Baking 
  Prove in a warm place to for about 30 minutes. To get a good crust, once the trays are in 

the oven add half a cup of water to a hot tray in the bottom of the oven. Remove this 
after 5 minutes. Bake at 230°C (fan 210ºC) for 10 to 15 minutes. Glaze with melted 
butter while still very hot then cool on a wire rack covered with a cloth for a few minutes 
then serve warm. 

Notes 
• The quantity of water needed will vary with the type of flour you choose and with the 

mill it comes from. You need to experiment a bit. Hold back some of the water the 
first time. You are aiming for soft but not soup! 

• Sesame seeds are small enough to be added in with the flour at the beginning but if 
you are adding larger seeds or grated cheese these are better left till the end of 
kneading. 

• French T65 flour or flour labelled “baguette flour” work well. 

• These little breads are best eaten straight away, not the kind you keep in a tin.
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