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10 mins + 30 mins waiting time 455
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PR e 00 Pizza in Teglia

Video Time ® R 5%l Steps BIEL R
Day 1 - Poolish
BUEEIR- HIERE

00:40 01 Add fresh yeast to water, mix well. Add flour, mix well. (Temperature of both
water & mixture are 20-21°C)
BEESMEK - #9  MARARFEY - #9 KERHFEREEIELN 20-21°C)

01:50 02  Cover with cling wrap, let proof at 20-21°C for 18-20 hours till bubbles seen
=i - WEX20-21°CK18-20/\BFEHIRRE -

01:55 Alternative 55— ##%:
If ambient temperature is above 20-21°C, water with higher temperature at
~25°C can be used, so final mixture temperature will be at ~25°. Put at
~25°C for ~4-5 hrs till bubbles seen. Then put into fridge 4-7°C for another
18-24 hours.
N=RBE20-21°C - KR OIS —BAIM25°C, HIFIBRREI9KB25°C - TN E
1R25°C #94-5/ N S 2 HIREE - BRASIE (194-7°C) BT EA18-24/M\F -

Day 2 Dough kneading — 552X - {8 # 5@

02:15 03 Add ingredients to kitchen machine #§#4 FHik R B BT Bt
Time Ingredient Speed
EREERR ik xE
~0-1% min Add all poolish, flour, sugar, salt & Low = Medium high
malt powder (R R
TMAZER&E - 5lfp - B8 - B3 #1,2,3
~1-7" min Medium high
e #3
~7-23" min Slowly add in 90g ice water (0-2°C), Medium high
Z /D I1A90gk7K(0-2°C) e #3

Just add in ~2-4g each time,
slowly add in only when absorbed
BRANMK2-4g7K - FREEF AT BINA

Reference: At 16 min, only half of
the water is added
£E . RNE16DE - RMATH—FHK

~23-25" min Medium high
hiEE  #3

Total kneading time : 23 mins, Ideal dough temperature : 21-23°C

MISEZ23 718 - REEERRFERIGERE - BREEEENR21-23°C
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Fermentation at room temperature (23-25°C), do 3 times of rabat in the
following 100-120 mins.
AR ZER(23-25°C) « 8f4100-1200 R - HEHB3RENLD -

1% rabat. Wet hands & worktable, take out dough. Fold dough from edges
towards centre. Cover & let proof at room temp (23-25°C) for 50-60 mins.
55 1R ENEE (Rabat): FFREFRIIFE - BNLAEME - £BEIRE - Z - AME
PORBA - MABRBEREH - RERQ3-25°C) FE#RBEL50-6075E -

2" rabat. Wet hands & worktable, take out dough. Fold dough from edges
towards centre. Cover & let proof at room temp (23-25°C) for 50-60 mins.
MEE2RENEE (Rabat): FREFRIIFE - IlNHLEE - ILHEEIEL - T £ - BE
POBA - MAREEREY - R=ER(23-25°C) FFEREA50-607iE -

3" rabat. Wet hands & worktable, take out dough. Fold dough from edges
towards centre. Cover & chill at fridge (2-4°C) for 22-24 hrs.

8 —RENEE (Rabat): FREF R TIFe - NLHEE - £EEIELE - -Z-FA
APLBA - RABBEREY - WASHE(K2-4°C) K922-24/)M\F -

Day 3 Shaping — 583 X- 58!

Take out dough from fridge, dust ~5g of bread flour into a big bowl. Pour
the dough into the big bowl with wet inner part face up.

WEEENLEEE - E—ABABALSgEHEK - REAAKRBEA - KEHRE
mE -

Fold the edge of the dough into wet inner part with wet hands to make the
dough tighten up. Itis easier to manage sticky dough with wet hands.
EFLDDK . eBEERRORBA c BEREERES - EF LK BESEIELE
1 AZHF -

Dust flour on a flat baking tray. Move the dough from big bowl to flat tray,
with seam side facing up.
I BRE S5ty - MERISEEND L, AW E R E -

Cover well, let proof at room temperature (23-25°C) for 2-2.5 hrs with
humidity at 80-90%
=i, RER(23-25°C) ETTREREL2-2.5/M\F - RE80-90% °

Preheat oven to 260°C conventional mode (non-fan) with baking stone, at
round 1 hr before final fermentation finishes. (or preheat to the highest
possible oven temperature ~250°C)

TRBRBALNRR - EE AR - REEE £260°CE T XEEENESEEN
250°C) -

Fold a paper tray with baking paper (~33x37cm)
R4 mAR B A 228 (~33x37cm)
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12:00 11 When final fermentation finishes, squeeze some olive oil to both the dough
& paper tray. Flip the dough into the tray. Squeeze some more olive oil to

the top of the dough.
ST EREREE - REEE - ARE ERER - EEEKRERAKER - BEEEE
B -

12:40 12 Stretch & enlarge the dough to fit into the tray. Press and slight stretch the

whole dough with finger tips.
ARFEEEA - BAEFEEEERERETS -

13:05 13 Add some sea salt flakes on top.
TEREELDBER -

13:15 14 Bake for ~10-13mins at 260°C.
MAETEEZE260°CHINEIEIE410-137 8 -

15 CAUTION: ***Be very careful when taking out the dough, avoid hot oil
leakage. Take out very slowly and carefully~~~
NBBEE: P REFEIER - 2/V0EUE - 1818/ VT E ~~
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