Recipe

Baguette with Traviatta

——

Ingredients . Working Method
Dough g Mixing (spiral): 3 minutes slow speed + 7 minutes fast
speed.
Flour 1000 Bulk Fermenation: 30 minutes
salt 18 Cut and scale : 250g each
veast 15 Intermediate Proof: 30 minutes
Warter 650 Final Shaping
Tigri.s Puratos S Final Proofing for Th 30 minutes at Room Temperature
Traviatta Improver Puratos 30 Bake at 230°C for 20-22 minutes with steam.
(Bake for 12 minutes if you need it par-baked)
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Food Innovation for Good



