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Old Dough . Fermented Dough.
Pate Fermentée
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Bread Flour Water Salt Fresh Yeast
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Steps HIELER
Mix the following ingredients #&# Rk RIA B F1%:

Actual Time
BREZRSERB

~0 min Flour Z@#tp As a circletE g A Bl
Salt, B8 Outside circle FZE4h
Fresh Yeast Hi#¥ B8 Inside circle B R

~0-1°" min  Water 7K (23-25°C)

~10" min Knead till smooth ZEEZE Y8 OK~~!

Total kneading time 10 mins
BFERBENL0NE - FREEEB RN FERIGFEZE

Ideal dough temperature
HRMIEREXNH23-26°C

Fermentation E%:

a) Storein abowl, cover with cling wrap. Let proof overnight in fridge, best
to use within 1-5 days*.
MERE@4-7°C) &L 1-5 K *

Or g

b) Cutinto 50-60g pieces, wrap with cling. Store in freezer, best to use
within 14 days.
RUKAE(0°C BUF) — $E2BHE 7 540 50-60g, B EfREFAR, DI &RZMA 14 X, A
AI— XKW EHE 4-7°C #BR
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