	Bread Shapes

Described below are some of the common French bread shapes.

	Baguette


	Baguette, which is the French term for "stick" or "little rod," is a long rounded shape that has become a popular name for a number of breads with a similar shape. A French baguette can be up to 2 feet in length, 2 to 4 inches in diameter, and weigh 9 ounces or more.

	Baton
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	A baton is similar to a baguette except that it is wider and a bit shorter.

	Ficelle
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	Ficelle is a French term meaning "string" and is a smaller version of the baguette. The length may be about the same, but the diameter and weight of the bread is usually about half that of a baguette.

	Boule
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	The French word "boule" means ball or round, which is used to describe a large rounded bread that is baked on a flat surface in an oven or hearth. A variety of breads have the boule shape in common, but the term is most often used to describe French breads with that shape. In Britain, the term "cob" is most often used to describe similarly shaped loaves.
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	The term miche may be used to describe breads shaped similar to a boule or it may also be used as a designation for large, rounded rectangular, country style loaves.

	Fougasse
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	Fougasse refers to a flattened bread shape with elongated holes, which give the bread the appearance of tree limbs. Fougasse is a popular bread in France and is often compared to focaccia bread of Italy.

	Épi
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	Épi is a French bread shape that resembles an ear of wheat.


· Pains par dimension (en France)
·  la flûte, 400 g, de même longueur mais d'épaisseur double de la baguette . 

· la miche, environ 1 kg 

· la baguette, 250 g 

· le bâtard, de même poids que la baguette (French country bread)

