Recipe

Panini

Ingredients
Dough g
Flour 1000
Salt 10
Yeast 10
Tigris Puratos 5
Water 700
Easy Multi-cereal Puratos 200
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Working Method

Knead the dough 4 minutes slow, 6 minutes fast, then
bench rest in a rectangular shape for 15-20minutes. Roll
out at 5mm then do 2 single folds 34 then roll out at

12mm and rest the dough for 20 minutes.

Roll out the dough at 4-3 mm and rest on a floured
surface for 15 minutes, then cut into 18x8.5cm rectangles.
Fully proof at 28°C %80rH, which takes about 1.5 hours.

Bake at 180°C for 9 minutes.
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