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DISPLAY CONDITIONS

Ambient

CATEGORY

Bakery

OCCASION

Christmas

]
[Fay

BRUSCHETTA FINISHED PRODUCT

Crusty Bread, Occasion Bread

INGREDIENTS

Group : Group 1

Ingredient KG %
Flour 10.000 100.00
Country Oven® Artisan Bread 7% Concentrate 0.700 7.00
Salt 0.200 2.00
Yeast 0.150 1.50
Water (1) 6.000 60.00

Total Weight: 17.050

Group : Group 2

Ingredient KG %
Water (2) 3.000 30.00
Total Weight: 3.000

METHOD

Add all group 1 ingredients into a spiral mixer.

Mix for 8 minutes on slow speed.

Scrape down.

Mix for 8 minutes on fast speed, whist adding water (2).

Place the dough into an oiled container to bulk for 60 minutes.

Place the dough onto a floured surface and stretch the dough out to an even square.
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https://www.britishbakels.co.uk/recipes/?display-condition[]=1801
https://www.britishbakels.co.uk/recipe-category/bakery/
https://www.britishbakels.co.uk/recipes/?occasion[]=2854
https://www.britishbakels.co.uk/recipes/?finished-product[]=1804
https://www.britishbakels.co.uk/recipes/?finished-product[]=1809
https://www.britishbakels.co.uk/products/country-oven-artisan/
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7. Cut rectangles out at 200cm x 70cm.
8. Place ciabatta in flour, then place on setter with ciabatta cut side up.
9. Leave in setter for 30 minutes.

10. Bake at 240°C with steam, for 25-30 minutes.

11. Once cool, slice at an angle and top with basil and salsa.



