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PIZZA

Classic pizza

[~ Weight 250g / Diarm. 28cm / Flour Type00 /
Hydration 70%/ Texture Medium

BAKING PREBAKING

REGENERATE REFINING

-

o
(B
B
C:F

4 %

Round pan

Diarm 28em / Height Medium/ Flour Type00 /
Hydration 60% / Texture Medium

|

™ ©

BAKING PREBAKING
REGENERATE REFINING
Fig. 17C
12:00
PASTRY
b Sl
Croissant

lime 00:20:00 / Temp. 205°C [ Steps 3

BAKING PREBAKING

REGENERATE REFINING

@ e
Pain au chocolat

Time 00:23:00 / Temp. 200°C / Steps 3

BAKING PREBAKING

REGENERATE REFINING
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Ciabatta bread

Time 00:21:00 / Temp. 245°C [ Steps 4

[ Y%

BAKING PREBAKING
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Bread sticks
Time 00:19:00 / Temp. 185°C / Steps 2
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Lasagna

Time 00:38:00 / Temp. 150°C / Steps 2

BAKING PREBAKING
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7 & v

Fish

Time 00:25:00 / Temp. 175°C / Steps 1

BAKING PREBAKING

REGENERATE REFINING
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Fig. 20 A
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-00:22:30

Step 1 00:02:00

Ceiling Power 50*
- @

Ceiling Temp. 25/245¢
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Deck Power 30%

Open Valveat  -00:04:00
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® o @

Press START
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STOP

Fig. 21 A
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