Special days
heed something
special

Soft Crust p
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Ingredients
Tegral Vita+ 1000 g Mixing Spiral 2’ slow speed without yeast, then give an autolyze of 20’
then 5" Tstspeed and 5’ 2" speed
Water 5809 Dough Temperature 260C
Yeast 20g Scale 900 ¢
Intermediate proof 10
Make Up Make Tong and put in toastbread moulds
Final Fermentation 75" 30°C and 80% RH
QOven temperature °C 230°C
Baking Time 45"
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