Baguette using L'AMOURETTE
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Wheat flour  [HitH;
L'AMOURETTE £ 2 A Tl K
Instant yeast AR}

Water, approx. 7K K%

10.000 kg
1.000 kg
0.100 kg
7.300 |

Total weight

Mixing time: $i s (1]

Dough temperature:

T iR

Bulk fermentation time:

At I 8]

Scaling weight:
EIEE
Intermediate proof:
H ) A 1% N T

Final proof:

e Ja K

Instructions for use:

18.400 kg

spiral, 4 minutes slow
6 minutes fast
BRI 12 4 orBh
Pk 6 4-8h

26° C

26 J&

20 minutes

20 73 f

0.250 - 0.450 kg
250-450 .

40 — 50 minutes
40-50 4%

allow to proof at ambient temperature for
approx. 90 minutes
i 90 et

Follow the instructions and work off as usual.

AU

Baking time:
HERE I 1]

Baking temperature:

BUE I

RIIE A — A
28 — 30 minutes
28-30 43k
220° C
220 &

IREKS GmbH
Lichtenfelser Str. 20
45326 Kulmhach
GERMAMY

Tel: +49 9221 T06-0
Fax; +49 9221 F06-30G
E-mail: infoddireks com
W ireks.com

O,
IREKS



