CIABATTA using REX MILANO
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Wheat flour [{df; 7.000 kg
IREKS REX MILANO = Fifj 5 VT 5% XU T4 Ky 3.000 kg
IREKS FORMAT V2000 %t 7 i K 7] V2000 0.150 kg
IREKS WHEAT SOUR i 5 2 Wk 4 B by 0.300 kg
Olive Oil Hj# i 0.400 kg
Salt &£k 0.100 kg
Instant yeast # i EAR] 0.130 kg
Water, approx. 7K 7.500 |
Total weight 5 EE 18.580 kg

Mixing time:

PEFE I 1] -

Dough temperature:

T P13 5

Bulk fermentation time:

RIS Ta]
Scaling weight:
EIEE

Baking temperature:

BLJE R

Instructions for use:

S (BIR

spiral, 2 minutes slow,

10 minutes fast speed
18 2 738h, Pk 10 7.
Add the water in 2 steps!!
IKESP =N
26°C-27°C

60 minutes

60 7%

0.120kg

0.120 T3¢

230° C, giving steam,

Dropping to 210C

230 f, WAV, FRiR3) 210 B

Mix all ingredients to smooth dough and let it rest in oiled plastic bowils.
After the bulk fermentation time place the dough on a table covered with
flour Dust the dough with flour, then divided into desired scaling weight, and

place on the trays.
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IREKS GmbH
Lichtenfelser Str. 20

45376 Kulmhach 7

GERMANY O

Tel: +49 9271 T06-0

Faw; +49 9241 TlE-300

E-mail: infoddireks com I R E K S
winwineks.com



