LY

Authentic ‘00" Italian pizla flour we

content than'strong flour.

81kg,pizza flour, 18gfresh yeast or 8g|dried; 22g|Trapani§f

sealsalt & 600g tepi .-w-arter a‘l"n‘d 50g olive oil {Crumblé 'ﬁ‘

. yeastlinto}flour, sprinklelwith|saltithen'add water steadily. *

Mixdoughfinalbowl then byihand[forj10]minutesiorat| Iowr’

speed withialdoughlhook for 4 minsithen'2|mins; mjeﬁum -
speed|until/dough'has)allight,sheen. Divide the dough

into 220-25091B?alls<then prove!atiroom,temperature(or .

in a fridge) until doubled then|rest/for;20.30]mins;before

rolling out 4-5mm thick. Bake at'2502C{onfalbaking/stone}

or thick porcelain floor. tile
For more recipes go to www.squisito-deli.co.uk

Contents: 1kg Best Before: FEB2013



SQUISIFO:
10077 BIItlSh

A ble d ofdie relatlvely high-| protein whlteiv m
. suitablé for breadima gigrown excluswely‘i théh;{mte
¥ King'do - Milled to a lewer than.usual ash con

.!._l.., rlch creamy colour and will shape.easily:
Protem content:12.2%. No addltlves or. |mprovers

ﬁ‘ Alex’s White Bread Mix for 2 loaves: "'; -2
L 1kg 100% British Bread flour, 20g fresh yeast or 1
! ?‘drled 20g Trapani sea salt & 650g tepid water. Crum
ryeast into-flour, sprinkle with salt:then add water ste
l\(!lx dough by hand in.a bowl then hand for 10 mi
or at'low 'speed with a dough hook for 4 mins then 2 mins !
.medium speed until dough has a light sheeh. Prove at 21-
24°C until doubled, divide, shape, then rest for 20-30 mins.
Dust with flour, slash*with a razor blade before sliding into
a hot oven (240°C dropplng to 220°C). For more crusty
bread spray oven with-water before baking or put a t;ay_
of water at bottom of your oven. y _a !

For more recipes go to www.qu|5|to -deli'co.uk

Contents: 1kg Best Before: FEB2013 4 %
P — %




Autl}a"ntlc ‘00’ Italian!

30-90 mins leavening at room s
A make stretchy dough quiiekly an

18g'freshlyeast or,8g dried,;22g Trapanl
sealsalt. & 600g tepld liwaterand 509‘% live ;rl f"ﬁ
_|2!:.o flour, sprlnkﬁwth saltithenfadd water steadlly

1 into
roorr_utemperature (or in a fri ge
oubled then|rest;for, 20-30 ' mins

before rolling out 4°5mm thickdBakeat|2503Clonla|baking
stone or thick floor, tile:

For more recipes go to www.squisito-deli.co.uké

Contents: 1kg Best Before: JUNE2013



A blend of Canadian and English organic wheat
varieties. Because of the diversity of the English
countryside each crop of English organic wheat
varies from the last so this is blend of Canadian and
English organic wheat to make this flour a good
strong all purpose bakers bread flour. Try Alex’s
‘Pane Integrale’ wholemeal bread recipe.

For recipes go to www.squisito-deli.co.uk

Weight: 1kg Best Before: JUNEuary 2013



fcontents3i ko) BesBy:DUNE20 3]
RIMACINATA DI SEMOLA GRANO DURO - durum wheat flour

Authentic bread, pizza & pasta flour. Slow rise; 8-12 hr rising time
For bread & pasta recipes go to www.squisito-deli.co.uk



