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magic of nature”®

Tradizy
Panettone Fruit

\ NS
plodnlia 1000g 100% @ Mixing to be adjusted © Shaping
Tradizy Panettone Blend 40g 4% with flour quality : Panettone
5min at 1st d+15
< Sugar (100gin beguiningOadd the 200slowly) 300 g ~ 30 % (Vp] mﬁ'génj S;‘;ZZ. " @ Proofing
. Salt 15g 15% V2 At 32 °C at 90 % of
D . LLl| © Dough temperature humidity for 4 to
Z Butter (add at the end) 350¢g 35% U 23°C 4.5 hours
[a'd Rl 200ER W02 O © Bulk fermentation O Topping
O Water (to be adjusted with flour quality ) 250 g 25% m 1 hours Grain sugar +almond
2008 [B45% oven®
CICEEA  © Roundns S
212%
% on dough weight = 31,85 %

N

Tradizy

Choco panettone

\ h
Flour T45 1000g 100% © Mixing to be adjusted @ Shaping
o T with flour quality : Panettone
Tradizy Panettone Blend g () 5min at 1st speed +14
® m min at 2nd speed. 0 Proooﬁng 3
< Cocoa powder 75¢g 7,5% (§p] At 32°C at 90 % of
o | | Sugar 250g 25% LLl | ® Dough temperature R 1o/or ot houy
> | [sai wgnpsan O *© O Topping
? Grain sugar + almond
z Butter 350g 35% O © Bulk fermentation © Baking Rotary
Y | | EgesYolk 400g 40% (a'd 2hours oven
Q 35 mins, (170 °C for 5 min
O Water ( to be adjusted with flour quality) 500g 50% O Dividing and 160°C for the rest of
L 3208 [12.17% o
3208 [217% .
Ite chocolate cnips ! e Roundlng
3205 [12.17%) 20209 SRS

\\ Total dough weith without fruit 2630¢g

assistance please contact our tf :t'n : - :
Baking Center Manager : in: () ac0s..,
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LIVENDO

magic of nature”®

Tradizy
choco bu

\ NS
@ Mixing to be adjusted O Shaping
o with flour quality : Bun

Flour 1000g 100% m 5 min at 1st speed +8 min
< Tradizy Panettone Blend 40g 4% m 2200 SR @ Proofi ng
=l |  Saf-instant Gold dry yeast 15¢g 1,5% Ll 2] gg)cngh temperature ﬁir?\?difyito??fﬁgf
D Sugar 120 12%

. g 2 U © Bulk fermentation © Baking Rotary

Z Salt 20g 2% O 0 oven
Qﬁ Butter or canola oil 50 g 5% m o Dividing ;ig‘igninutes at
O Water ( to be adjusted with flour quality ) 620 g 62 % Q 70g
- Dper

Dark chocolate chips (Added after mixing) | 350 18,77 % ounding

Total dough weith without choco chips [ kfeToR =4

Tradizy
Hot cross bun

\ T
10005 100% PROCESS
Tradizy Panettone Blend 40 g 4% (n T
: @ Mixing to be adjusted @ Shaping

Cinamon powder 16¢g 1,6 % m GG T Y
< Saf-instant Gold dry yeast 20 g 2% Strrzlindat 1st GTpeed +8 min
- Sugar 120 9 U Beehe s @ Proofi ng

g g 12%

D ) O ® Dough temperature At 34°Cat 90%
z Salt 20 g 2% m 24°C of humidity

Butter 50g 5% © Baking
% N 6208 [ €3% A e 0Bqu fermentation For 14 minutes
O 1505 | 799% B

2008 [1058%

2en% N

oundin
100g | 5.20% T
i) %1 26,44 %

assistance please contact our s - _
Baking Center Manager : in: () ac0s..,
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