&

LIVENDO

magic of nature”

Tradizy
Durum Croissant

\ /
Flour 1000g 100% ® Mixing @ Proofing |
Tradizy durum 40g 4% 5at 1stspeed At 28°Cat78%
<{| ' sugar 120g 12% Y| 8at2ndspeed of humidity for
i (V) 2h30
Butter 70g 7% Ll :
> O Resting
Salt 22g 22% O h oc O Eggwash
Z 1 hour at 4°C keshi
o’ Freshyeast Hirondelle 25g 25% O . Bakeshine
O Water 2508 25% 02| © i’*&eett')’l‘g Y
L/ lce 250g 25% Q- 1 si%:rlee i In a convection
Total 1777 - oven at 170°
ot O shaping for 22min
Croissant

Tradizy gy -
Mini Sandwich e

\ - —
O Mixing
FORMULA U 5 iiondepeed ORestine
. =
Ll | @ Shaping
Flour 1000g 100% O |  Minibaguette oz:c;%ﬁ%g 78
. - °Ca
Tradizy durum 40¢g 4? O of 150g AT Hl
Salt 20g 2% (a4 © Baking for 2h30
Water (2C) 580g 58% o In a deck oven
Total at 250° for
15min

For more recipes and technical = o
assistance please contact our 3gE
Baking Center Manager .
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Tradizy
English Muffins

© Mixing O Proofing

5 at 1st speed f‘t 28°Cat 75
FORMULA ), 6at2ndspeed % of humidity
e = W) for 90 mins

438 Ll | ©Dough temperature @ Shaping

Flour 1000g 100 % U 23°C Muffin
Tradizy durum 40g 4% O .
Honey 10g 1% ¥ © Dividing o .Sf.'jm""a
Unsalted butter 50g 5% [ 800g |
Milk 580g 58% O Bulk fermentation 2z Baklpg

15 mi 15 minutes
Salt 18g 1,80% Ll at 250°Cin
Total adeck oven

Tradizy
Durum Ciabatta

FORMULA © Mixing '@ Proofing
S & 4at Istspeed 20 minutes
Flour 1000g 100% Ll Speaetd n at Ambient
Tradizy durum 40g 4% @) _ © Baking
Salt 23g 2% O @ Resting In a Deck oven
Olive oil 40g 4% ¢| 4hours at 250°C
Water (2C) startmixingwith6s  800g 80 % ﬂ_ © Shaping
Total Ciabatta

IR -

LIVeNDO =

For more recipes and technical = =
assistance please contact our 3gE
Baking Center Manager .




