
Pizza Bases using IREKS PIZZA FANTASTICA

IREKS PIZZA FANTASTICA kg10.000
Salt kg0.200
Instant yeast* kg0.070
Water l5.800

16.070Total weight kg

* Adjust the yeast quantities to suit the normal storage conditions and storage times in the
company.

Mixing time: 3 + 6 minutes, spiral mixer
Dough temperature: 25 – 26° C
Bulk fermentation time: 30 minutes
Scaling weight: 0.200 kg
Intermediate proof: 3 – 36 hours at 4 – 8° C
Processing: pizza bases
Final proof: none
Baking temperature: 290° C
Baking time: 4 minutes


