CROISSANTS OR FAGOTTINI WITH CUSTARD (PANDORA G.S.)

ADD PERFECTA OR EMILY CREAM TO THE WATER AND BEAT VIGOROUSLY WITH WHISK, THEN LET REST FOR 3 MINUTES AND BEAT AGAIN REACHING A SMOOTH AND CREAMY STRUCTURE. NOTICE: IT IS ADVISABLE TO CAREFUL

INGREDIENTS
PERFECTA 9450
WATER g 1.000

ADD PERFECTA OR EMILY CREAM TO THE WATER AND BEAT VIGOROUSLY WITH WHISK, THEN LET REST FOR 3 MINUTES AND BEAT AGAIN REACHING A SMOOTH AND CREAMY STRUCTURE. NOTICE: IT IS ADVISABLE TO CAREFUL

INGREDIENTS

EMILY CREAM g 450
WATER g 1.000
STEP 3

INGREDIENTS

PANDORA GRAN SVILUPPO g 1.000
WATER g 400-450
YEAST g 40
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https://admin.ircagroup.com/en/product/perfecta-en~199427
https://admin.ircagroup.com/en/product/emily-cream-en~200798
https://admin.ircagroup.com/en/product/pandora-gran-sviluppo-en~199475

STEP4

INGREDIENTS

MARBUR CROISSANT 20% g 400
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https://admin.ircagroup.com/en/product/marbur-croissant-20-en~232718
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