Acti Levain R RECIPE IDEAS

PROCESS Rustic bread Baguette de tradition
Base Temperature 64°C
- . . 10 - 12 min 1St speed and 10 - 12 min 1St speed and
Mixing (2 oblique axis) 3 - 4 min 2"d speed 3 - 4 min 2"d speed
Dough Temperature after mixing 23 - 25°C 23 -25°C
60 min in a tray with a fold if 60 min in a tray with a fold if needed

Bulk fermentation needed then 12 - 24 hrs at 4°C then 12 - 24 hrs at 4°C

Flour thoroughly. Divide the
Division dough pieces using the Divide in a divider-shaper
divider. Do not shape.

Resting Time +/- 30 min -

270°C at dropping tempera-

Baking ture, approximately 30 min.

270°C, +/- 22 min.

Tips: Can be shaped in all sorts of forms to enlarge your range.
*Depending on the consistency of the dough, add water at the beginning of the 2nd speed.

1886 An Aromaferm " product
laP :
a Faryenne &> Aromale
Levures Ingrédients NATURAL FERMENTS
AB Mauri Netherlands BV AB Mauri Belgium NV AB Mauri France B.V. ladss @rsle 3 1 108 e dmial]
Tel +31 (0)78-6525600 Tel +32 (0)9 232 46 18 Tel +33 (0)4 78 62 32 43 Tel +31 (0)78-6525600
www.abmauri.nl www.abmauri.be www.abmauri.fr www.abmauri.ae

info.nl@abmauri.com info.be@abmauri.com info.france@abmauri.com middle.east@abmauri.com



