
DISPLAY CONDITIONS

Ambient

CATEGORY

Bakery

OCCASION

BBQ

FINISHED PRODUCT

Baguette, Ciabatta, Crusty Bread, 

Occasion Bread, Speciality Bread, 

World Bakery

WHITE TRUFFLE CIABATTA RECIPE

INGREDIENTS

Group 1

Ingredient KG %
Wheat flour 10.000 100.00

Fermdor® W Bright 0.400 4.00

Yeast 0.300 3.00

Salt 0.160 1.60

French Improver 0.040 0.40

Cold water 7.750 77.50

White truffle olive oil 0.400 4.00

Total Weight: 19.050

Yield: 90 ciabattas

METHOD
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1. Add the dry ingredients and 3/4 of the water into a spiral mixing bowl.

2. Slowly add the remaining water over 4 minutes on slow speed, 8 minutes on fast speed and add the White Truffle olive 

oil in the final 1 minute.

3. Dough temperature should be 24°C.

4. Bulk for 60 minutes at room temperature in an oiled container, fold after 30 minutes.

5. Scale at 200g.

6. Prove for 45 minutes at room temperature.

7. Bake at 250°C for 15 minutes, with steam.
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