LA PASSIONE PER LA PIZZA

Pizza con oo/Napoletana(Direct)

INGREDIENTS for dough

Flour Type OO Napoletana Rossa 1000 ¢

Water 680 g (da 68%)
Dry Yeast 5 Stagioni 2-3 g (0,2-0,3%)
Lemady 20 g (2% if desired) .
Salt 30 g (3%)
METHOD

Add all flour, the dry yeast "5 Stagioni”, Lemady and the 60 % of water in the mixer, then add the
left 8 % very slowly for a mixing time of 10" in first speed and 6’ minutes in second speed. Add the
salt. After approximately 5" minutes from the mixing starting finish with a temperature of about
24°C.

PUNTATA (first leavening)
Put thew dough on the bench and leave it resting for 5 minutes, then fold and rest again for g
minutes more covered at room temperature.

PORTIONING
Portions of 270 g (or as preference).

LEAVENING
Depending of the actual room temperature continue with 2 hours of PUNTATA (first leavening at
room temperature) then at controlled temperature (+4°C) for 24/48 hours.

BAKING
Oven at 380/400°C, TOP/BOTTOM go/10.

N.B.: It is advised to use dough balls with a room temperatures (+20°C) and at the achievement of
at least double of volume.

AGUGIARO & FIGNA MOLINI SPA - Strada dei Notari, 25/27 Collecchio (PR) Italia - www.agugiarofigna.com
Collecchio (PR) collecchio@agugiarofigna.com Tel. 439 0521 301701 | Curtarolo (PD) curtarolo@agugiarofigna.com Tel. +39 049 9624611

1 diritti relativi ai testi e modalita delle preparazioni e le eventuali foto contenute nella presente ricetta sono di esclusiva proprieta di Agugiaro&Figna e Molini Fagioli e,
pertanto, sono protetti dalla legge sul diritto di Autore n.633/1941 e successive modifiche.



