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CALCULATING BATCH QUANTITIES CALCULATING WATER TEMPERATURE

ﬂ=>z._._._.< aumber of vieces x weight of each piece  total weiaht of douah We use a particular formula to nm_mc—mﬁm the :..m:ﬁ water temperature
OF DOUGH P 9 P 9 9 in order to produce dough which has the ideal temperature.
ﬂ=>z._._._.< total weight of dough x hydration level required This formula depends on three essential factors :
+ yield + hydration required - Oven temperature
OF WATER = number of litres of water Fl ’
- Flour temperature
- Preferred mixing method
total weight of dough x 100 + yield + hydration required
ﬂ_._>z._._._.< = number of kg of flour [ g_x_zm
OF FLOUR (the yield is always 100)

Each mixing method corresponds to a base temperature (BT) :

50 x 400 g baked loaves and 30 x 200 g baked baguettes BT : 52 - 54° C for dough at about 23-24°C

Weight of dough : 50 x 0.55 = 27.5 kg N
9 Kg Long mixing, only at slow speed

36.5 Kg dough BT : 64-65° only for small loaves (specialty breads) for dough at 24-25°C

30 x 0.3
27.5+9

Weight of flour : 36.5 x 100 + 163 = 22.4 Kg flour

For bulk mixing using autolyse (for Traditional French, for example) it is
Litres of water : 36.5 x 63 = 163 = 14.1 litres water advisable to begin with a BT of 53-55°C, for dough at 22-23°C.

Baking reduces the weight of a loaf by 150 g approx.
Baguettes by 100 g approx. Bl CALCULATING WATER TEMPERATURE

Bread rolls by 20 g approx. To calculate the water temperature, this formula is all you need:
Specialty breads by 100 g approx. (flour temperature + oven temperature) — BT = water temperature

mx>gﬁ_nm — For an order noa_uj.m.:‘_mu H3U10<mn_ Bd.xd.ﬂ_m\ around 12 -15 mins at medium m_ummn_
NOTE 7

LES MOULINS



Rye T170 :500¢g
Water at 40°C: 600 g

Chef : 1 kg 100
Traditional flour : 1 kg
Water at 40°C: 1L

STARTER

1st starter :
3 kg 100
Traditional flour: 2 kg
Water at 30°C: 2 L

SECOND
STARTER

2nd starter : 3 kg
Traditional flour : 2 kg
Water at 40°C: 2 L

THIRD
STARTER

3rd starter : 1 kg
Traditional flour : 1 kg
Water at 40°C: 1L

FOLLOW UP
STARTER

Mother dough : 1 kg
Traditional flour : 3 kg

HAB AL AN water at 45-50°C : 3 L

SOURDOUGH STARTER

Mix together then allow to
ferment for 24 hours at 35°C

Mix together then allow to
ferment for 24 hours at 30°C

Mix together then allow to
ferment for 24 hours at 25°C

Mix together then allow to
ferment for 12 hours at 25°C

Mix together then allow to
ferment for 24 hours at 25°C

Mix together then store
at 4-5°C

LES MOULINS

bread.

Many believe there is a nealsecriel lo making nalural
sowrdough slarler.

Due lo thein specific forrmenling aclion, sourdough
appeanance, colour, fragrance, lecclune and lasle of bread
kepl.

The sourndough slardern gives a specifically iviegular,
honegycombed lecclure lo the cruumb.

I gives bread and pasties a fresh, langy laste and a
hanaclersislically delicious f .

Article 4 of the decree concerning bread, 13/09/93

« Sourdough is a dough composed of wheat flour, rye, or one of these two ingredients

and drinking water, with the possibility of added salt, and is subject to a natural
fermentation process which enables the dough to rise”




AMOUNT OF
SOUDOUGH

HYDRATION 62%

HYDRATION RATES WITH LIQUID SOURDOUGH

AMOUNT OF
SOUDOUGH

HYDRATION 68%
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REFRESHING THE SOURDOUGH

Amout of Amout of
sourdough Mother dough Flour dough Water dough sourdough Mother dough Flour dough Water dough
required required

1 kg 0.170 kg 0.5 kg 0.5 kg 21 kg 3.5 kg 10.5 kg 10.5 kg

2 kg 0.340 kg 1 kg 1 kg 22 kg 3.67 kg 11 kg 11 kg

3 kg 0.500 kg 1.5 kg 1.5 kg 23 kg 3.84 kg 11.5 kg 11.5 kg
4 kg 0.670 kg 2 kg 2 kg 24 kg 4 kg 12 kg 12 kg
5 kg 0.840 kg 2.5 kg 2.5 kg 25 kg 4,17 kg 12.5 kg 12.5 kg
6 kg 1kg 3 kg 3 kg 26 kg 4.34 kg 13 kg 13 kg
7 kg 1.17 kg 3.5 kg 3.5 kg 27 kg 4.5 kg 13.5 kg 13.5 kg
8 kg 1.34 kg 4 kg 4 kg 28 kg 4.67 kg 14 kg 14 kg
9 kg 1.5 kg 4.5 kg 4.5 kg 29 kg 4.84 kg 14.5 kg 14.5 kg
10 kg 1.67 kg 5 kg 5 kg 30 kg 5 kg 15 kg 15 kg
11 kg 1.84 kg 5.5 kg 5.5 kg 31 kg 5.17 kg 15.5 kg 15.5 kg

12 kg 2kg 6 kg 6 kg 32 kg 5.34 kg 16 kg 16 kg
13 kg 2.17 kg 6.5 kg 6.5 kg 33 kg 5.5 kg 16.5 kg 16.5 kg
14 kg 2.34 kg 7 kg 7 kg 34 kg 5.67 kg 17 kg 17 kg
15 kg 2.5 kg 7.5 kg 7.5 kg 35 kg 5.84 kg 17.5 kg 17.5 kg
16 kg 2.67 kg 8 kg 8 kg 36 kg 6 kg 18 kg 18 kg

17 kg 2.84 kg 8.5 kg 8.5 kg 37 kg 6.17 kg 18.5 kg 18.5 kg

18 kg 3 kg 9 kg 9 kg 38 kg 6.34 kg 19 kg 19 kg
19 kg 3.17 kg 9.5 kg 9.5 kg 39 kg 6.5 kg 19.5 kg 19.5 kg
20 kg 3.34 kg 10 kg 10 kg 40 kg 6.67 kg 20 kg 20 kg




ﬁw m z ﬂ = qw>= —q— c z AN Traditional BAGATELLE flour T65 1 000 g Il Autolyse : 2 hours
Water 700 g

DIRECT AND BULK FERMENTATION salt 209
Yeast 6to8g
Sourdough starter 100 g
METHOD
Low speed 10 mins Il Recommanded temperature : 23°C
Bulk fermentation for 1 %2 hours to 2 hours
Weigh and pre-shape ready for baguettes
20 - 30 minutes
In baguette shapes approx. 50 cm long
30 - 45 minutes
Bake in a pre-heated oven at 250°C, decreasing heat
NOTE Possibility of working with a fermentation trough

Fermentation for 30 minutes after mixing, scaling, folding
and storing at 3°C over night

h QQ m CRC® wheat flour, with the
wmnc_s_smz_um_u . _oémmH@_v\omB_o_:meoﬁmE\

RETAILPRICE pvasR(E bread.

*
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INGREDIENTS JIe]¥Is 100049 Il Base temperature : 52 to 54°C

Water 700 g Recommended autolyse : 1to 2 h
Salt 209

Yeast 6to8g Il Add the olive oil at the final stage of
Liquid sourdough starter 200 g mixing

Olive oil 70 g Apply 120g water wash as soon as

the dough becomes smooth

B standard M Oblique W Spiral Recommanded

mixer mixer mixer dough temperature:
24 - 25°C
Low speed 10 mins 10 mins 10 mins
Medium Tto2mins 2to4mins 1to2 mins
speed
Low speed + . . .
70g olive ol ~ 3 mins ~3mins ~ 3 mins

In a greased trough, 2 hours in total, fold after 30 mins and after 1 hour

Turn out onto the workbench; stretch and flatten out the dough

30 minutes

Bake in a hot oven with steam (white colour)

Traditional French flour
from CRC wheat
Ciabatta is the perfect
summer sandwich bread

ey 4806
RETAIL PRICE S

%
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=>q ww>z >z = [T0:31][301)y Traditional Flour 1000g - Autolyse : minimum 1 hour
Water 700 g

Salt 20 g [ Apply 30 to 50 g water wash

Yeast 6to8g as soon as the dough
“F>xm m m: w>m = mqqm Liquid sourdough starter 200 g becomes smooth

+ add at final stage of mixing :

Amomomﬁgm::_mxmmmaix w_mzaﬁoam%mﬂm_o.?ox.
1 hour before mixing
150 g water for wash

METHOD

M Standard B Oblique M Spiral [l Recommanded
mixer mixer mixer dough temperature:

Low speed 10 mins 10 mins 10 mins 23°C

Medium

Oto4 mins 0to4 mins 0to4 mins
speed

1 %2 hours with folding at 30 minutes if needed

3509 portions. Slightly elongated shape

20 minutes

Onto a sheet pan, seam-side up

At room temperature: 30 to 40 mins

Bake in a hot oven with an injection of steam

NOTE It is possible to mix 80g of oatbran/flaxseed mix in 80g of water to 1 kg of
traditional dough

This baguette is rich in
Omega-3 unsaturated fatty
acids, essential for our
bodies and found in very few
foodstuffs.

ReCOMMENDED [:(IKS
RETAIL PRICE [P

*
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The previous day : toast the seeds and soak them in an equal quantity of

water
[0y Traditional Flour 1000g .
I Water 700 Il Recommended autolyse : 1to 2 h
Salt 2049
Yeast 6to8g
Sourdough starter 200 g
Soaked seeds 250 g

Low speed 10 mins [l Recommanded dough temperature :
Medium speed 2 to 4 mins 23°C

Apply 50 to 80g water wash as soon as the dough becomes smooth

Bulk fermentation - 1 %2 to 2 hours

Weigh and pre- shape into baguettes

20 - 30 minutes

Into baguette shapes, approx. 45 cm long

30 to 40 minutes

Bake in a preheated oven at 250°C — decreasing heat

NOTE Possibility of working with a fermentation trough :

Fermentation for 30 minutes after mixing, scaling, folding and storing at 3°C
over night.

For curry-flavoured Multigrain : add 5 g curry per 1 kg dough.

Traditional French flour from
CRC wheat

Tradi-Graines/ Multigrain is
a good source of fibre,Ome-
ga-3 and vitamin A.

oy 4,80 €
RETAILPRICE Y

3
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[T:4i][aj)y Traditional Flour 1000g
Cocoa 8049
Sugar 409
Salt 20 g
Liquid sourdough starter 100 g
Yeast 10g9

Water 800 g Il Apply 100 g water wash as soon

as the dough becomes smooth

METHOD
Low speed 5 mins
Medium speed 7 to 8 mins
Chocolate buttons : 300 to 400 g minimum
Espelette pepper : optional
Low speed : 2 to 3 mins

1 %2 hours with folding at 20 and at 40 minutes

Weigh 200g portions and shape

15 - 20 minutes

Into short stick, then put in cold storage

Score and bake on sheet pan in a fan oven for 20 mins approx.

NOTE Using traditional dough :
5 mins on low speed: 1 kg dough, 40 g cocoa, 20 g sugar, 150 -200 g water,
3-5 g yeast
On low : 220 g chocolate buttons.

This i d health ti
RECOMMENDED ._ Q_“_Q m *oﬂijmmmmwmmz:wwoﬂ M Mmmwma
RETAIL PRICE me —AQ it contains less fat.

*
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INGREDIENTS [ ] Recipe for 55 baguettes of 350 g (approximately)

EVERYDAY

Bagatelle Flour T65 10 kg Autolyse : 30 minutes
Water 6.5to7L

Salt 180 g to be added in the final stage of mixing
Yeast 80to100g

«Top fournil» 80to 100 g

(quality enhancer)

METHOD Base temperature : 53 to 54°C

B Oblique . Recommanded dough temperature :
mixer 22.5t023°C
Low speed 7 - 8 mins

Medium speed 14 mins

5 mins in mixing bowl
350g portions, slightly elongated shape

20 — 30 minutes

Moulding and cold storage. Keep at low temperature, 3-4°C
Reheating : at 18°C for 3 ¥z hours to 4 hours

Bake the dough young (not overly fermented)

g 3.40 €
RETAIL PRICE [T s(

This baguette goes well with
all kinds of everyday meals

3
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Fasd i v LUt ge? ¢ e AR
) ) v 4 { ) T ) i te \ . \ . -
. ‘ . e . ..t% : QAT d gk
X e LS o i RS -~
N S - >-Jd Lo - - . o S |
5 L R E S S WY 1HIDTT st Flour T80 1000 Il Recommended autolyse : 1 hour
Py 5 4. I8 N . bE I_zmwmc_mzqm <<oﬂ_. 200 g ’
. AT X 1 . ater
. s... , . Salt mwm [l Base temperature : 64°C

Liquid sourdough 500 g
Yeast (optional) 1to2g
Il Apply 100 g water wash as soon
as the dough becomes smooth

B Oplique M Spiral

ixar mixer Il Recommended dough

temperature : 23 to 25°C
Lowspeed 10a12mins 10a 12 mins

3 hours with a break after 1 hour and 2 hours

1 %2 - 2kg portions

Round very light rounding and place in the breadbasket straightaway,
seam on

In cold storage overnight at 3°C

Decreasing heat

Stoneground flour is rich in
mineral salts, vitamins and
fibre.

recommenpen ERELLEE
N PER KG




INGREDIENTS Flour 10009 Il Recommended autolyse : 1 hour

Water 700 g

Salt 2349

Liquid sourdough 500 g

Yeast (optional) 1to2g Il Apply 100 g water wash as soon

as the dough becomes smooth

M Standard W Spiral

mixer mixer I Recommended dough

temperature : 23 to 25°C
Low speed 10to 12 mins 10to 12 mins

3 hours with a break after 1 hour and 2 hours

1 piece of dough

Light moulding on a baking sheet or floured breadbasket, seam on top
In cold storage overnight at 3°C

Decreasing heat for 1Thour 15 mins

za._.m _:mUOmm_U_mﬁomaawomﬁommﬁmammmammomxma_swoos\mﬁmlum;@oﬁ
dough) at the final stage of mixing.

CRC ® Wheat flour and rye

“Pain des Gaults” goes very well
with game, stews and cheeses of
distinction.

Ay 4.90 €
RETAILPRICE [N




INGREDIENTS Rye flour 10009
Water at 70°C 700to 750 g

Salt 25¢
Liquid sourdough 700 g
- METHOD
M standard B Spiral
mixer mixer

Low speed 8to 10 mins 8to 10 mins

1 %2 to 2 hours in a fermentation trough

1.250kg portions in order to obtain 1kg baked loaves

Round very lightly and place dough straightaway in the breadbasket,
seam on top

20 to 30 mins at room temperature

In the oven on high with steam on decreasing heat.
Cooking time : 1 hour approx.

NOTE A good “tourte de seigle” has an aroma of honey and gingerbread

This bread is well known for
being good for the health

RECOMMENDED [EILIAS
RETAILPRICE [UETCE




INGREDIENTS Jiet 1000g
Water 670 g [ | Apply 100 g water wash as soon

Salt 20g as the dough becomes smooth
Liquid sourdough starter 200 g
Yeast 6to8g
METHOD
M Standard M Spiral [l Recommended dough
mixer mixer temperature : 22 to 23°C
Low speed 10-12 mins  10-12 mins
Medium speed 4-6 mins 4-6 mins
Low speed + 2-3 mins 2-3 mins until the dough becomes smooth
100 g water

1 ¥2 hours with a fold after 45 mins
3509 portions. Elongated shape
20 mins

Mould firmly withour deflating the dough, place on floured baking sheets,
seam on top

At room temperature: maximum 30 to 45 mins at 8-10°C for approx. 4 hours
On decreasing heat for approx.. 1 ¥4 hours

zgm mc_zm::m:ﬁm:o:_mUOmmmc_mﬂmxm:s_x_:@lﬁm::m::oﬂwo3_:m.ﬁo_ao:om
and keep at 3°C

A 4.50 €
RETAIL PRICE PER KG

3
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INGREDIENTS RSl 1000g B Base temperature : 52 to 54°C

Water 670 g
Salt 20g
Liquid sourdough starter 200 g
Yeast 749

[ | Apply 100 g water wash as soon
as the dough becomes smooth

M Standard M Oblique M Spiral

mixer mixer mixer [l Recommended dough

Low speed 10 mins 10 mins 10 mins temperature : 22 to 23°C

Medium speed 1to 2 mins 2 to 4 mins 1to 2 mins
30 minutes, with one fold and cold storage at 2 — 4°C
Cut into strips on the board

Twist in the flour
20 to 30 mins

In a very high oven with very little steam then on decreasing heat

zc.—m <<3m3Q_<_Q_:©U<3mo:_3m«s\m_oj_:@ﬁ:m:oc@:mwﬁ_‘m_ojﬁm:m_‘B_xS@_w
advisable

Weight of dough pieces
330 g for 2 1b

620 g for 11b

1200 g for 2 Ibs

CRC ® Wheat flour and rye
“La Corde” is rich in fibre

oy 4.40€
I PER KG

P35

Foricher




> &

“ PUR'EPEAUTRE

E Spelt flour 1000g Il Recommended autolyse : 30 minutes :
Water 700 g
Spelt sourdough 200 g
Yeast 59 £
Salt 209
Water for wash 509

12 to 13 minutes at low speed, apply water wash as soon as the dough
becomes smooth (8 to 10 mins)
(1 to 2 minutes at medium speed if needed)

Fermentation
30 minutes, fold and store in fermentation trough at 3°C

Dividing
400g, lightly rounded shape

Resting
30 to 40 minutes

Moulding
Into sticks, on a floured baking sheet, seam on top

Final proofing
45 mins approx.

Baking

Decreasing heat

Spelt sourdough starter can be refreshed in the same way as ordinary
sourdough :
500 g mother dough : 1.5 kg spelt flour and 750 g water at 40°C

Spelt bread is rich in
magnesium, calcium and
phosphorous

RecomMmenDeD SGALLUE
RETAILPRICE Y

Mmf,.
, Foricher
N ,.w e N




Liquid mother dough 300 g
OATMEAL
Gruau flour T 45 10009
el lilk at 45°C 450 g
Fermentation (at room temperature) 2 %2to3h

~

Y «Brun de plaisir» flour 100049
& | INGREDIENTS [Pt 20

Yeast 59

Water 780to 800 g
Gruau sourdough 200 g
Honey 10g
4. METHOD 10 mins at low speed, 3 to 5 mins at medium speed
2310 24°C

30 mins, fold and store overnight at 3°C

3509 portions, shaped into balls

20 mins approx.

into sticks

1 Vato 1 %2 h approx.

At 235°C

“Brun de plaisir”can also be baked in sandwich loaf tins

Dried apricots 100 g

T €< NOBLE P T
Xaﬂf oEEzm \ﬁwy ,,p\

.

BRUN zPLAISIR =

'
\
'

QINE & PAIN COMp ¢ Sultanas 100 g Green lentils 100 g
" Ts : Toasted hazelnuts 100 g f !
.................. - Cinnamon 19 Lentils must be soaked the previous
,,,,, Nutmeg 05¢g day in 100 g water
Pepper 059
Water ~40¢9

RECOMMENDED guAiii}= RECOMMENDED giRilils
RETAIL PRICE gz RETAIL PRICE {3y

¥
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INGREDIENTS

Bagatelle flour 750 g
T80 stoneground flour 200 g
T130 rye flour 509
Honey 100 g
Sourdough starter 100 g
Salt 18 ¢
Yeast 10g
Water for wash 100 g
Autumnal mix 400 g

15 mins at low speed, add 50 g water as soon as the dough no longer sticks
to he sides of the bowl, then mix in the autumnal mix at low speed

30 mins, fold once and put in cold storage overnight at 3°C
350 g pieces of dough, rounded shape

30 mins approx.

Into short sticks and score with leaf pattern

45 mins to 1 hour

Bake at 240°C, then cook at decreasing heat

Ay 12.00€
ReTAIL PRicE [T

Foric

3

her




Salt 200 g Il Apply 300 to 500 g water wash as
Yeast 50to70 g soon as the dough becomes smooth
Liquid sourdough starter 1 to 2 kg

.—.= ><m =mm .—.mc / INGREDIENTS JRRSSRLSYS 10 kg - Recommended autolyse :minimum 1h
sy Water 6.5L

Base temperature : 55 to 60°C

Low speed 10 to 12 mins Il Recommended dough temperature:23°C
Medium speed 1 to 2 mins

. Fermentation
30 mins

. Scaling

In fermentation trough, fold once, put in cold storage overnight at 2-3°C
Divide up and shape

Resting
45 mins to 1 hour

By hand or machine

Il VMoulding
. Final proofing

45 mins to 1 hour
. Baking
On high heat

Traditional French T80 flour
from CRC® wheat

This bread is a good source
of fibre and mineral salts

RECOMMENDED RCRALIAS
AV PER KG




[H1AY Toscana flour 1000 kg Il Base temperature : 54 - 56°C

Water 660 g
Liquid sourdough starter 200 g
Yeast 79

10 mins at low speed then 2 to 3 minutes at medium speed

Il BEWARE of over mixing; the dough becomes smooth very quickly

Bulk fermentation for 1 hour with two folds at 20 and at 40 minutes

1.250g portions, loosely shaped
Place in lightly floured breadbaskets

Put in cold storage overnight at 3°C

Bake at the same temperature as everyday bread, “pain courant” then at
decreasing heat for approx. 45 minutes
"<~ NOB

\kﬁ«r ORIC

Soak pecan nuts in water the previous day : v> Z m \Q .—-o m ﬁ> Z >

VARIETY Mix 200 g pecan nuts and 30 g nut oil for 1 kg of dough

\NE & PAIN 0%

o

% DE MMN

RecommENDED (G
RETAIL PRICE PER KG

44
_uo:nrumﬂ

B8 M AU [ ¥ >
.
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TR
SEP

INGREDIENTS [kt 10009 Bl Base temperature : 70°C
Water 600 g
Liquid sourdough starter 150 g
Salt 1849
Yeast 10g
Honey 18¢g Il Dough temperature : 25/27°C
Water for wash 2009

20 mins at low speed, apply water wash after 10 minutes

Weigh directly in the mould (1500 g dough for a 1000 g mould)
Smooth the surface with water

1 % hours at 25°C

Cover with seed mix and bake at 235°C then cook on decreasing heat for
approx. 1 hour

>

Add at the final stage of mixing, for 1 kg of dough :

wmf/ Dried apricots 90g
A %4 Cranberries 0g
Prunes 90g

Toasted hazelnuts 50 g

Continue as above

NOTE The bread can be thoroughly dried

- NV‘('""

PLAIN FRUIT LOAF

RECOMMENDED m.mﬁm RECOMMENDED N.Qﬁm

RETAIL PRICE LE KILO RETAIL PRICE LE KILO

*
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[Ny Gruau T 45 1000 g
Water at 70°C 350 g Mix for 4 minutes on low

Milk at 70°C 200 g

Salt 18 ¢

Liquid sourdough starter 100 g

Sugar 409 6 minutes on low
Yeast 409 5 minutes on medium
Eggs 50 g

Honey 209

Butter 100 g 4 /5 minutes on low

METHOD
15 minutes

Weigh out 1 kg pieces and shape (1 000 g sandwich loaf tin)
10 minutes

In the baking tin

Up to % of the mould

210°C for approx. 40 minutes

VARIETY Turmeric : 5 g per kg of dough

Vegetable charcoal: 5 g per kg of dough

aoanal 4.50¢

RETAIL PRICE LE KILO

Foricher




(1] [718 Liquid mother dough 300 g
NI Gruau T45 flour 1000g
Milk at 45°C 450 g
Fermentation (at room temperature) 2 %2to 3h

[Tl Gruau T45 10009
Milk sourdough starter 1750g
Salt 140 g Mix on low speed until the
Egg 2200g dough becomes smooth
Milk 1400¢g
Honey 3509
Sugar 700 g I Add gradually then mix the dough
until smooth on low speed
Yeast 280 g B Add 2 to3o0nlow
Butter 150049 I Add and mix on low until smooth

40 to 45 minutes

2 hours. Divide up and shape

20 minutes then mould into the required shape

Up to % of the mould

Once brioche is browned, cook on low heat. Deck oven: 150 to 160°C.

Fan oven: 140 to 150°C

Leave the brioche to cool for 1 hour before packaging, set them out in one
layer and keep them dry and away from sunlight.

This brioche has a long shelf life
and is guaranteed to contain no
additives.

It should be kept in its

wrapping.

RECOMMENDED wccm

RETAIL PRICE LE KILO

5%

Foricher




INGREDIENTS Gruau T45 flour 1000g ﬁ :: — mm> zq

Water 250 g
Salt 2049
Milk 200 g
Liquid sourdough starter 100 g
Yeast 30to40g
Sugar 140 g
Eggs 5049
Fat (sheet butter) 509
Sheet butter 500 g

M Standard B Spiral
mixer mixer

Low speed 8to 10 mins  8to 10 mins
Medium speed 1 to 2 mins 1to 2 mins

Roll, wrap in film and leave overnight at 2-3°C

One double turn then one single or two double turns
30 to 40 mins approx. at low temperature

Into the desired shape

2to 2 2 hours at 23°C

210 to 220°C

Before cooking the dough can be left in cold storage until the following day

gl () 9()e

RETAIL PRICE EACH

Made only with Label Rouge
flour and top quality, well
sourced ingredients.

Foricher




INVERTED PUFF PASTRY

(<4 Kneaded butter
=
m Sheet butter 900 g Il Mix in one sheet at a time then reshape.
W Puff pastry flour 360 g Leave overnight at low temperature
Preparing the pieces of dough
Puff pastry flour 1000 g B Round the dough after standard mixing.
Water 500 g Leave refrigerated overnight
Salt 20g
P The following day lay out the kneaded butter, place the piece of dough inside,
=1 fold over and make a single turn, refrigerate your dough once again (for at least 1
] hour).
—
Repeat the process until you have completed five turns, then leave the dough
overnight in the refrigerator before cutting.
The temperature of the kneaded butter must be between 12 and 14° for the first
= turn.
= The first rest period before the second turn must also be at this same temperature

to prevent the dough from tearing, the rest of the process should be done at a
temperature of 3 degrees.

LES MOULINS



MOST COMMON FAULTS

OTHER POSSIBLE FAULTS

TROUBLE SHOOTING

FAULTS IN RAW GOODS

Strong dough
Difficulty in
smooth

Difficulty in rising
Slack dough

Too firm

Not firm enough

Too warm
PRE-FERMENTATION
Excessive or acidic (sourdough or PF)
Not yeast enough

Too yeast

ADDITIVE

Too much

SALT

Too little salt

MIXING

Insufficient initial mixing

Insufficient mixing

Lack of hydration

Over hydration
Dough too cold




MOST COMMON FAULTS

OTHER POSSIBLE FAULTS

FERMENTATION
Under fermented
Over fermented
HANDLING

Too loose

Too firm

Over flouring
PROOFING
Insufficient proofing
Excessive proofing
BAKING

Poor scoring

Not hot enough

Too hot

Lack of steam

Too much steam

Too short

Too long
MISCELLANEOQUS
High hygrometry level
Low hygrometry level
Baking sheets too dry

Baking sheets too damp

TROUBLE OF SHOOTING

la Weak dough

FAULTS IN RAW GOODS

Difficulty in rising
Crusty dough




OUR FLOURS

CRC® Traditional French Bagatelle T65

CRC® Bagatelle T80 Stoneground flour

i La Farine T45 - La Farine T65
La Farine de Meule T80

LABEL ROUGE
BAGATELLE

F day bread
CRC® Bagatelle Gruau T45 flour o overycay rea

Tour de Mains
. CRC” Whole flour 775
: Pain des Gaults CRC
®

our country range in- ; CRG Rye flour

cludes our «pure» floursi pyy’ spelt
and our «special» flours
without additives : Toscana

Terron

Corde

| Chestnut flour

| Buckwheat flour

.CRC” Special Puff Pastry
Womo@ Cake Flour

French Tradition T65

CRC®BIleuette Flour T65
i Mie Créme flour
! Flour Plus

Perbelle Wheatflour T65
Perbelle Wheatflour T80/T110/T150
Perbelle Ryeflour T130/ T170

Perbelle Brown spelt

Perbelle Small spelt Perbelle kamut
Perbelle 6 cereals Perbelle gluten free
! Perbelle buckwheat Mixed seeds

Perbelle quinoa

Summer baguette Montagnou Wholewheat-corn

Multigrain Picograin  Gingerbread
Dark rye Country Vienna bread
Germagrain Chestnut  Mixed seeds

All Black Rye Dried fruit



CONTACTS US

FORICHER
. FORCHER
m T 30 RUE GODOT DE MAURDY Managing Director Yvon Foricher - yvon@foricher.com
(@) —.._ C m —.. 75000 PARIS
Franck Lavoisier - 06 87 01 50 64 - lavoisier.franck@neuf.fr
L ES MO UL 0142680847 Wali amirat - 06 16 73 35 20 - wali.amirat@foricher.com
CONTACT@FORICHER.COM

Patrick Cognard - 06 25 37 88 05 - patrick.cognard@foricher.com
Véronique Mignery - 01 42 68 36 60 - veronique.mignery@foricher.com

Sébastien Gillet - 06 07 17 21 35 - mdg.sebastien.gillet@wanadoo.fr
Vincent Pavec - 06 27 41 37 60 - vincent.pavec@foricher.com

MOULINDESGAULTS — MOULINSDORMOY  MOULINS DARNOUVILLE MOULIN DES GAULTS

Sales Manager Thierry Chaillou - 06 30 60 53 94 - thierry.chaillou@foricher.com

LIEU DIT «LES GAULTS» 329 LE CHATEAU 5 AVENUE DE LA REPUBLIQUE Thierry Babin - 06 1179 34 26 - thiertybabin@forich
ierry Babin - - thierry.babin@foricher.com
45500 POILLY LEZ GIEN 70220 FOUGEROLLES 95 400 ARNOUVILLE Stéphan Hernandez - 06 87 20 23 55 - stephan.hernandez@moulindesgaults.com
0238 6702 63 0384491132 0139863101 Romuald Packo - 06 28 92 48 60 - romuald.packo@moulindesgaults.com
Frangois Sauvage - 06 87 60 95 59 - francois.sauvage@moulindesgaults.com
INFOS@MOULINDESGAULTS.COM ~ INFOS@MOULINSDORMOY.COM ~ CONTACT@FORICHER.COM
MOULINS DORMOY
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WWW.FORICHER.COM

Sales Manager Loic Foricher - 06 12 58 05 96

- lappuidynamique@orange.fr

Emmanuel Dupuis - 06 81 08 83 97 - emmanuel.dupuis@moulinsdormoy.com
Valérie Georges - 06 27 41 22 31 - valerie.georges@moulinsdormoy.com

MOULIN D'ARNOUVILLE

Sales Manager Aymeric Massy - 06 11 79 34 30 - aymeric.massy@foricher.com

Humberto Alves - 06 45 28 78 78 - humberto.alves@foricher.com
FOLLOW US

Delphine Hautois - 06 16 73 35 36 - delphine.hautois@foricher.com
Alexis Le Gall - 06 16 73 35 88 - alexis.legall@foricher.com
Sylvain Marquet - 06 27 4| 38 05 - sylvain.marquet@foricher.com
Daniel Masson - 06 |13 38 23 34 - daniel.masson@foricher.com
Sébastien Regnier - 06 27 41 38 07 - sebastien.regnier@foricher.com

Gilles Vaugelade - 06 75 86 10 82 - gilles.vaugelade@foricher.com




