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CALCULATING BATCH QUANTITIES
CALCULATING WATER TEMPERATURE

W
e use a particular form

ula to calculate the right w
ater tem

perature 
in order to produce dough w

hich has the ideal tem
perature.

             
This form

ula depends on three essential factors : 

- Oven tem
perature

- Flour tem
perature

         - Preferred m
ixing m

ethod 

 Each m
ixing m

ethod corresponds to a base tem
perature (BT) :

Im
proved m

ixing, around 12 -15 m
ins at m

edium
 speed

BT : 52 – 54° C for dough at about 23-24°C

Long m
ixing, only at slow

 speed
BT : 64-65° only for sm

all loaves (specialty breads) for dough at 24-25°C

For bulk m
ixing using autolyse (for Traditional French, for exam

ple) it is 
advisable to begin w

ith a BT of 53-55°C, for dough at 22-23°C.

To calculate the w
ater tem

perature, this form
ula is all you need:

(flour tem
perature + oven tem

perature) – BT = w
ater tem

perature

num
ber of pieces x w

eight of each piece = total w
eight of dough

total w
eight of dough x hydration level required

+ yield + hydration required
= num

ber of litres of w
ater

total w
eight of dough x 100 ÷ yield + hydration required

= num
ber of kg of flour

 (the yield is alw
ays 100)

For an order com
prising: 

50 x 400 g baked loaves and 30 x 200 g baked baguettes
W

eight of dough : 50 x 0.55 = 27.5 kg
 

 
     30 x 0.3 = 9 Kg

 
 

     27.5 + 9 = 36.5 Kg dough

W
eight of flour : 36.5 x 100 ÷ 163 = 22.4 Kg flour

Litres of w
ater : 36.5 x 63 ÷ 163 = 14.1 litres w

ater

Baking reduces the w
eight of a loaf by 150 g approx.

Baguettes by 100 g approx.
Bread rolls by 20 g approx.

Specialty breads by 100 g approx.

QUANTITY
OF DOUGH

QUANTITY 
OF WATER

QUANTITY 
OF FLOUR

EXAMPLE

NOTE

M
IXING

CALCULATING WATER TEMPERATURE



CHEF
STARTER

FIRST
 STARTER

Rye T170  : 500 g
W

ater at 40°C : 600 g

SECOND 
STARTER

THIRD 
STARTER

FOLLOW UP
STARTER

DAILY
REFRESHMENT

M
ix together then allow

 to 
ferm

ent for 24 hours at 35°C

Chef : 1 kg 100
Traditional flour : 1 kg

W
ater at 40°C : 1 L 

M
ix together then allow

 to 
ferm

ent for 24 hours at 30°C 

1st starter :
3 kg 100

Traditional flour: 2 kg
W

ater at 30°C: 2 L

M
ix together then allow

 to 
ferm

ent for 24 hours at 25°C

2nd starter : 3 kg
Traditional flour : 2 kg

W
ater at 40°C : 2 L

M
ix together then allow

 to 
ferm

ent for 12 hours at 25°C

3rd starter : 1 kg
Traditional flour : 1 kg

W
ater at 40°C : 1 L

M
ix together then allow

 to 
ferm

ent for 24 hours at 25°C

M
other dough : 1 kg

Traditional flour : 3 kg
W

ater at 45-50°C : 3 L

M
ix together then store 

at 4-5°C

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

« Sourdough is a dough com
posed of w

heat flour, rye, or one of these tw
o ingredients 

and drinking w
ater, w

ith the possibility of added salt, and is subject to a natural 
ferm

entation process w
hich enables the dough to rise”

The artisan baker must apply the right technical skills and 
know

ledge w
ith great care to make good sourdough 

b
ead.

Many believe there is a real secret to making natural 
sourdough starter.

Due to their specific fermenting action, sourdough 
starters play an impo

tant role in establishing the 
appearance, colour, fragrance, tex

ture and taste of b
ead 

and pastries as w
ell as the length of time they can be 

kept.

The sourdough starter gives a specifically irregular, 
honeycombed tex

ture to the crumb.

It gives b
ead and pastries a fresh, tangy taste and a 

characteristically delicious fragrance.

SOURDOUGH STARTER



HYDRATION RATES WITH LIQUID SOURDOUGH

AM
OUNT OF 

SOUDOUGH
100 gr

200 gr
300 gr

400 gr
500 gr

600 gr
AM

OUNT OF 
SOUDOUGH

100 gr
200 gr

300 gr
400 gr

500 gr
600 gr

HYDRATION 62%
FLOUR

1 000
 1 000 

1 000
1 000

1 000
1 000

W
ATER

610
590

570
550

530
510

SALT
22

23
24

25
27

30

HYDRATION 63%
FLOUR

1 000
 1 000 

1 000
1 000

1 000
1 000

W
ATER

620
600

580
560

540
520

SALT
22

23
24

25
27

30
HYDRATION 64%

FLOUR
1 000

 1 000 
1 000

1 000
1 000

1 000
W

ATER
630

610
590

570
550

530
SALT

22
23

24
25

27
30

HYDRATION 65%
FLOUR

1 000
 1 000 

1 000
1 000

1 000
1 000

W
ATER

640
620

600
580

560
540

SALT
22

23
24

25
27

30
HYDRATION 66%

FLOUR
1 000

 1 000 
1 000

1 000
1 000

1 000
W

ATER
650

630
610

590
570

550
SALT

22
23

24
25

27
30

HYDRATION 67%
FLOUR

1 000
 1 000 

1 000
1 000

1 000
1 000

W
ATER

660
640

620
600

580
560

SALT
22

23
24

25
27

30

HYDRATION 68%
FLOUR

1 000
 1 000 

1 000
1 000

1 000
1 000

W
ATER

670
650

630
610

590
570

SALT
22

23
24

25
27

30

HYDRATION 69%
FLOUR

1 000
 1 000 

1 000
1 000

1 000
1 000

W
ATER

680
660

640
620

600
580

SALT
22

23
24

25
27

30
HYDRATION 70%

FLOUR
1 000

 1 000 
1 000

1 000
1 000

1 000
W

ATER
690

670
650

630
610

590
SALT

22
23

24
25

27
30

HYDRATION 71%
FLOUR

1 000
 1 000 

1 000
1 000

1 000
1 000

W
ATER

700
680

660
640

620
600

SALT
22

23
24

25
27

30
HYDRATION 72%

FLOUR
1 000

 1 000 
1 000

1 000
1 000

1 000
W

ATER
710

690
670

650
630

610
SALT

22
23

24
25

27
30

HYDRATION 73%
FLOUR

1 000
 1 000 

1 000
1 000

1 000
1 000

W
ATER

720
700

680
660

640
620

SALT
22

23
24

25
27

30



Am
out of 

sourdough 
required

M
other dough

Flour dough
W

ater dough

1 kg
0.170 kg

0.5 kg
0.5 kg

2 kg
0.340 kg

1 kg
1 kg

3 kg
0.500 kg

1.5 kg
1.5 kg

4 kg
0.670 kg

2 kg
2 kg

5 kg
0.840 kg

2.5 kg
2.5 kg

6 kg
1 kg

3 kg
3 kg

7 kg
1.17 kg

3.5 kg
3.5 kg

8 kg
1.34 kg

4 kg
4 kg

9 kg
1.5 kg

4.5 kg
4.5 kg

10 kg
1.67 kg

5 kg
5 kg

11 kg
1.84 kg

5.5 kg
5.5 kg

12 kg
2 kg

6 kg
6 kg

13 kg
2.17 kg

6.5 kg
6.5 kg

14 kg
2.34 kg

7 kg
7 kg

15 kg
2.5 kg

7.5 kg
7.5 kg

16 kg
2.67 kg

8 kg
8 kg

17 kg
2.84 kg

8.5 kg
8.5 kg

18 kg
3 kg

9 kg
9 kg

19 kg
3.17 kg

9.5 kg
9.5 kg

20 kg
3.34 kg

10 kg
10 kg

Am
out of 

sourdough 
required

M
other dough

Flour dough
W

ater dough

21 kg
3.5 kg

10.5 kg
10.5 kg

22 kg
3.67 kg

11 kg
11 kg

23 kg
3.84 kg

11.5 kg
11.5 kg

24 kg
4 kg

12 kg
12 kg

25 kg
4.17 kg

12.5 kg
12.5 kg

26 kg
4.34 kg

13 kg
13 kg

27 kg
4.5 kg

13.5 kg
13.5 kg

28 kg
4.67 kg

14 kg
14 kg

29 kg
4.84 kg

14.5 kg
14.5 kg

30 kg
5 kg

15 kg
15 kg

31 kg
5.17 kg

15.5 kg
15.5 kg

32 kg
5.34 kg

16 kg
16 kg

33 kg
5.5 kg

16.5 kg
16.5 kg

34 kg
5.67 kg

17 kg
17 kg

35 kg
5.84 kg

17.5 kg
17.5 kg

36 kg
6 kg

18 kg
18 kg

37 kg
6.17 kg

18.5 kg
18.5 kg

38 kg
6.34 kg

19 kg
19 kg

39 kg
6.5 kg

19.5 kg
19.5 kg

40 kg
6.67 kg

20 kg
20 kg

REFRESHING THE SOURDOUGH



FRENCH TRADITION
DIRECT AND BULK FERMENTATION

IngrEdients

method

note

  Trad
itional B

A
G

A
TE

LLE
 flour T65   1 000 g 

  W
ater                                                  700 g

  S
alt                                                       20 g

  Y
east                                               6 to 8 g

  S
ourd

ough starter                              100 g

      A
utolyse : 2 hours

R
ecom

m
and

ed
 tem

p
erature : 23°C

  Low
 sp

eed
 

10 m
ins

  B
ulk ferm

entation for 1 ½
 hours to 2 hours 

  W
eigh and

 p
re-shap

e read
y for b

aguettes

  20 - 30 m
inutes

  In b
aguette shap

es ap
p

rox. 50 cm
 long

  30 - 45 m
inutes

  B
ake in a p

re-heated
 oven at 250°C

, d
ecreasing heat

      M
ixing

        Ferm
entation

uy    S
caling

        R
esting

        M
ould

ing

        Final p
roofing

        B
aking

P
ossib

ility of w
orking w

ith a ferm
entation trough

Ferm
entation for 30 m

inutes after m
ixing, scaling, fold

ing 
and

 storing at 3°C
 over night

      BONUS
 4.00 € 
 per kg

 C
R

C
®

 w
heat flour, w

ith the 
 low

est glycem
ic ind

ex of any   
 b

read
.   

RECOMMENDED
RETAIL PRICE



ciabatta
Ingredients

method

  Flour                                1 000 g 
  W

ater                                  700 g
  S

alt                                       20 g
  Y

east                               6 to 8 g
  Liq

uid
 sourd

ough starter    200 g
  O

live oil                                 70 g

  
      B

ase tem
p

erature : 52 to 54°C
        R

ecom
m

end
ed

 autolyse : 1 to 2 h

      A
d

d
 the olive oil at the final stage of   

        m
ixing

        A
p

p
ly 120g w

ater w
ash as soon as    

        the d
ough b

ecom
es sm

ooth

      M
ixing

      Ferm
entation

      D
ivid

ing

      Final p
roofing

      B
aking

  Low
 sp

eed
         10 m

ins          10 m
ins         10 m

ins
  M

ed
ium

 
  sp

eed
               1 to 2 m

ins     2 to 4 m
ins   1 to 2 m

ins

  Low
 sp

eed
 +

      ~
 3 m

ins        ~
 3 m

ins     ~
 3 m

ins
  70g olive oil

 R
ecom

m
and

ed
 

 d
ough tem

p
erature:

 24 - 25°C

  In a greased
 trough, 2 hours in total, fold

 after 30 m
ins and

 after 1 hour

  Turn out onto the w
orkb

ench; stretch and
 flatten out the d

ough

  30 m
inutes

  B
ake in a hot oven w

ith steam
 (w

hite colour)

    O
b

liq
ue

      m
ixer

    S
p

iral
    m

ixer

4,80 € 
per kg

       BONUS
Trad

itional French flour
from

 C
R

C
 w

heat
C

iab
atta is the p

erfect 
sum

m
er sand

w
ich b

read

    S
tand

ard
       m

ixer

RECOMMENDED
RETAIL PRICE



OAT BRAN AND
    FLAXSEED BAGUETTE  

Ingredients

method

note

4,80 € 
per kg

       BONUS

This b
aguette is rich in 

O
m

ega-3 unsaturated
 fatty 

acid
s, essential  for our 

b
od

ies and
 found

 in  very few
 

food
stuffs.                          

Trad
itional Flour               1 000 g 

W
ater                                  700 g

S
alt                                       20 g

Y
east                               6 to 8 g

Liq
uid

 sourd
ough starter    200 g

+
 ad

d
 at final stage of m

ixing :
150 g oatb

ran / flaxseed
 m

ix
150 g w

ater for w
ash 

 A
utolyse : m

inim
um

 1 hour

 A
p

p
ly 30 to 50 g w

ater w
ash 

 as soon as the d
ough 

 b
ecom

es sm
ooth

 B
lend

 together ap
p

rox. 
 1 hour b

efore m
ixing

      M
ixing

    S
tand

ard
       m

ixer

  Low
 sp

eed
         10 m

ins          10 m
ins         10 m

ins
  M

ed
ium

 
  sp

eed
               0 to 4 m

ins     0 to 4 m
ins   0 to 4 m

ins

    O
b

liq
ue

      m
ixer

    S
p

iral
    m

ixer
 R

ecom
m

and
ed

 
 d

ough tem
p

erature: 
 23 °C

      Ferm
entation

 1 ½
 hours w

ith fold
ing at 30 m

inutes if need
ed

 350g p
ortions.  S

lightly elongated
 shap

e

 20 m
inutes

 O
nto a sheet p

an, seam
-sid

e up

uy    S
caling

        R
esting

        M
ould

ing 

      Final p
roofing

 A
t room

 tem
p

erature: 30 to 40 m
ins

      B
aking

 B
ake in a hot oven w

ith an injection of steam

It is p
ossib

le to m
ix 80g of oatb

ran/flaxseed
 m

ix in 80g of w
ater to 1 kg of 

trad
itional d

ough

RECOMMENDED
RETAIL PRICE



MULTIGRAIN
IngrEdients

mEthod

NOTE

 The p
revious d

ay : toast the seed
s and

 soak them
 in an eq

ual q
uantity of 

 w
ater

 Trad
itional Flour               1 000 g 

 W
ater                                  700 g

 S
alt                                       20 g

 Y
east                               6 to 8 g

 S
ourd

ough starter              200 g
 S

oaked
 seed

s                    250 g

      R
ecom

m
end

ed
 autolyse : 1 to 2 h

  Low
 sp

eed
         10 m

ins          
  M

ed
ium

 sp
eed

   2 to 4 m
ins              

 R
ecom

m
and

ed
 d

ough tem
p

erature :  
 23°C

  A
p

p
ly 50 to 80g w

ater w
ash as soon as the d

ough b
ecom

es sm
ooth

      Ferm
entation

uy    S
caling

        R
esting

        M
ould

ing 

      Final p
roofing

      B
aking

B
ulk ferm

entation  - 1 ½
 to 2 hours

W
eigh and

 p
re- shap

e into b
aguettes

20 – 30 m
inutes

Into b
aguette shap

es, ap
p

rox. 45 cm
 long

30 to 40 m
inutes

B
ake in a p

reheated
 oven at 250°C

 – d
ecreasing heat

P
ossib

ility of w
orking w

ith a ferm
entation trough :

Ferm
entation for 30 m

inutes after m
ixing, scaling, fold

ing and
 storing at 3°C

 
over night.

For curry-flavoured
 M

ultigrain : ad
d

 5 g curry p
er 1 kg d

ough.

4,80 € 
per kg

       BONUS

Trad
itional French flour from

 
C

R
C

 w
heat 

Trad
i-G

raines/ M
ultigrain  is 

a good
 source of fib

re,O
m

e-
ga-3 and

 vitam
in A

. 

      M
ixing

RECOMMENDED
RETAIL PRICE



cocoa loaf
IngrEdients

mEthod

NOTE

 Trad
itional Flour               1 000 g 

 C
ocoa                                   80 g

 S
ugar                                    40 g

 S
alt                                       20 g

 Liq
uid

 sourd
ough starter    100 g

 Y
east                                    10 g

 W
ater                                  800 g

      M
ixing

 

A
p

p
ly 100 g w

ater w
ash as soon 

as the d
ough b

ecom
es sm

ooth

 Low
 sp

eed
               5 m

ins          
 M

ed
ium

 sp
eed

         7 to 8 m
ins   

 C
hocolate b

uttons : 300 to 400 g m
inim

um
 

 E
sp

elette p
ep

p
er :   op

tional   
 Low

 sp
eed

 :             2 to 3 m
ins

     Ferm
entation

 1 ½
 hours w

ith fold
ing at 20 and

 at 40 m
inutes

 W
eigh 200g p

ortions and
 shap

e

 15 – 20 m
inutes

 Into short stick, then p
ut in cold

 storage

 S
core and

 b
ake on sheet p

an in a fan oven for 20 m
ins ap

p
rox. 

uy   S
caling

       R
esting

       M
ould

ing 

     B
aking

 U
sing trad

itional d
ough : 

 5 m
ins on low

 sp
eed

: 1 kg d
ough, 40 g cocoa, 20 g sugar, 150 -200 g w

ater,
 3-5 g yeast
 O

n low
 : 220 g chocolate b

uttons.

10.00 € 
 per kg

       BONUS
This is a good

 healthy op
tion 

for those looking for a treat as 
it contains less fat.

RECOMMENDED
RETAIL PRICE



EVERYDAY LOAF
IngrEdients

mEthod

        R
ecip

e for 55 b
aguettes of 350 g (ap

p
roxim

ately)

B
agatelle Flour T65             10 kg 

W
ater                             6.5 to 7 L

S
alt                                      180 g to b

e ad
d

ed
 in the final stage of m

ixing
Y

east                          80 to 100 g
«Top

 fournil»              80 to 100 g
(q

uality enhancer)
 

     A
utolyse : 30 m

inutes

      B
ase tem

p
erature : 53 to 54°C

        350g p
ortions, slightly elongated

 shap
e

      20 – 30 m
inutes

      M
ould

ing and
 cold

 storage. K
eep

 at low
 tem

p
erature, 3-4°C

        R
eheating : at 18°C

 for 3 ½
 hours to 4 hours

        B
ake the d

ough young (not overly ferm
ented

)

      5 m
ins in m

ixing b
ow

l

      Ferm
entation

      S
caling

      R
esting

      M
ould

ing

      B
aking

      M
ixing

  Low
 sp

eed
           7 - 8 m

ins          
  M

ed
ium

 sp
eed

    14 m
ins              

       O
b

liq
ue

        m
ixer 

 R
ecom

m
and

ed
 d

ough tem
p

erature :  
 22.5 to 23°C

 3.40 € 
 per kg

       BONUS
This b

aguette goes w
ell w

ith 
all kind

s of everyd
ay m

eals
RECOMMENDED

RETAIL PRICE



tourte de meule
IngrEdients

mEthod

Flour T80                 1 000 g 
W

ater                         700 g
S

alt                              23 g 
Liq

uid
 sourd

ough      500 g
Y

east (op
tional)      1 to 2 g

   

     R
ecom

m
end

ed
 autolyse : 1 hour

     B
ase tem

p
erature : 64°C

 

     A
p

p
ly 100 g w

ater w
ash as soon

       as the d
ough b

ecom
es sm

ooth

     M
ixing

     O
b

liq
ue

      m
ixer

     S
p

iral
     m

ixer

  Low
 sp

eed
      10 à 12 m

ins    10 à 12 m
ins       

           

     R
ecom

m
end

ed
 d

ough 
       tem

p
erature : 23 to 25°C

       

      Ferm
entation

  3 hours w
ith a b

reak after 1 hour and
 2 hours

  In cold
 storage overnight at 3°C

  D
ecreasing heat

  1 ½
 - 2kg p

ortions

  R
ound

 very light round
ing and

 p
lace in the b

read
b

asket straightaw
ay, 

  seam
 on

     D
ivid

ing

     S
hap

ing

     Final p
roofing

      B
aking

 4.50 € 
 per kg

       BONUS
S

toneground
 flour is rich in 

m
ineral salts, vitam

ins and
 

fib
re.

RECOMMENDED
RETAIL PRICE



pain des gaults
IngrEdients

mEthod

NOTE

Flour                        1 000 g 
W

ater                         700 g
S

alt                              23 g 
Liq

uid
 sourd

ough      500 g
Y

east (op
tional)      1 to 2 g

   

     R
ecom

m
end

ed
 autolyse : 1 hour

     A
p

p
ly 100 g w

ater w
ash as soon

       as the d
ough b

ecom
es sm

ooth

      M
ixing

    S
tand

ard
       m

ixer
     S

p
iral

     m
ixer

  Low
 sp

eed
      10 to 12 m

ins    10 to 12 m
ins       

           

     R
ecom

m
end

ed
 d

ough 
       tem

p
erature : 23 to 25°C

     

      Ferm
entation

   3 hours w
ith a b

reak after 1 hour and
 2 hours

   1 p
iece of d

ough

   Light m
ould

ing on a b
aking sheet or floured

 b
read

b
asket, seam

 on top

   In cold
 storage overnight at 3°C

   D
ecreasing heat for 1hour 15 m

ins

       D
ivid

ing

      M
ould

ing

       P
roofing

       B
aking

It is p
ossib

le to ad
d

 70 g toasted
 seed

s soaked
 in 70 g w

ater (p
er kg of 

d
ough) at the final stage of m

ixing.

 4.50 € 
 per kg

       BONUS
C

R
C

 ®
 W

heat flour and
 rye 

“P
ain d

es G
aults” goes very w

ell 
w

ith gam
e, stew

s and
 cheeses of 

d
istinction.

RECOMMENDED
RETAIL PRICE



tourte de seigle
IngrEdients

mEthod

NOTE

R
ye flour                         1 000 g 

W
ater at 70°C

         700 to 750 g
S

alt                                      25 g 
Liq

uid
 sourd

ough              700 g

      M
ixing

     S
tand

ard
        m

ixer
    S

p
iral

    m
ixer

  Low
 sp

eed
      8 to 10 m

ins    8 to 10 m
ins       

           

      Ferm
entation

  1 ½
 to 2 hours in a ferm

entation trough

      S
caling

  1.250kg p
ortions  in ord

er to ob
tain 1kg b

aked
 loaves

  R
ound

 very lightly and
 p

lace d
ough straightaw

ay in the b
read

b
asket, 

  seam
 on top

  20 to 30 m
ins at room

 tem
p

erature

  In the oven on high w
ith steam

 on d
ecreasing heat.

  C
ooking tim

e : 1 hour ap
p

rox.

      S
hap

ing

      Final p
roofing

     B
aking

        A
 good

 “tourte d
e seigle” has an arom

a of honey and
 gingerb

read

 4.50 € 
 per kg

        BONUS
This b

read
 is w

ell know
n for 

b
eing good

 for the health
RECOMMENDED

RETAIL PRICE



terron
IngrEdients

mEthod

NOTE

Flour                               1 000 g 
W

ater                                 670 g
S

alt                                      20 g 
Liq

uid
 sourd

ough starter   200 g
Y

east                              6 to 8 g

     A
p

p
ly 100 g w

ater w
ash as soon

       as the d
ough b

ecom
es sm

ooth

      M
ixing

    S
tand

ard
       m

ixer
    S

p
iral

    m
ixer

  Low
 sp

eed
         10-12 m

ins    10-12 m
ins

  M
ed

ium
 sp

eed
   4-6 m

ins        4-6 m
ins

  Low
 sp

eed
 +

      2-3 m
ins        2-3 m

ins until the d
o

ug
h b

eco
m

es sm
o

o
th

  100 g w
ater 

                        
       

     R
ecom

m
end

ed
 d

ough 
       tem

p
erature : 22 to 23°C

     

      Ferm
entation

  1 ½
 hours w

ith a fold
 after 45 m

ins     

  350g p
ortions. E

longated
 shap

e     

  20 m
ins    

  A
t room

 tem
p

erature: m
axim

um
 30 to 45 m

ins at 8-10°C
 for ap

p
rox. 4 hours

  O
n d

ecreasing heat for ap
p

rox.. 1 ¼
 hours

 M
ould

 firm
ly w

ithour d
eflating the d

ough, p
lace on floured

 b
aking sheets, 

 seam
 on top

      D
ivid

ing

      R
esting

      M
ould

ing

      B
aking

      Final p
roofing

        B
ulk ferm

entation is p
ossib

le, after m
ixing – ferm

ent for 30 m
ins, fold

 once 
        and

 keep
 at 3°C

 4.50 € 
 per kg

RECOMMENDED
RETAIL PRICE



corde du terroir
pointage bac

IngrEdients

mEthod

NOTE

Flour                               1 000 g 
W

ater                                 670 g
S

alt                                      20 g 
Liq

uid
 sourd

ough starter   200 g
Y

east                                     7 g

     B
ase tem

p
erature : 52 to 54°C

 

     A
p

p
ly 100 g w

ater w
ash as soon

       as the d
ough b

ecom
es sm

ooth

      M
ould

ing

      Final p
roofing

      B
aking

      D
ivid

ing

      Ferm
entation

      M
ixing

    S
tand

ard
       m

ixer
    S

p
iral

    m
ixer

    O
b

liq
ue

     m
ixer

  Low
 sp

eed
        10 m

ins       10 m
ins       10 m

ins  
  M

ed
ium

 sp
eed

  1 to 2 m
ins  2 to 4 m

ins  1 to 2 m
ins             

     R
ecom

m
end

ed
 d

ough 
       tem

p
erature : 22 to 23°C

     

  30 m
inutes, w

ith one fold
 and

 cold
 storage at 2 – 4°C

     

  C
ut into strip

s on the b
oard

   

  Tw
ist in the flour  

  20 to 30 m
ins 

  In a very high oven w
ith very little steam

 then on d
ecreasing heat

        W
hen d

ivid
ing b

y m
achine, w

eighing the troughs straight after m
ixing is 

        ad
visab

le

        W
eight of d

ough p
ieces

        330 g for ½
 lb

        620 g for  1 lb
        1200 g for 2 lb

s 4.40 € 
 per kg

        BONUS
C

R
C

 ®
 W

heat flour and
 rye

“La C
ord

e” is rich in fib
re

RECOMMENDED
RETAIL PRICE



pur’epeautre
IngrEdients

mEthod

NOTE

S
p

elt flour                       1 000 g 
W

ater                                 700 g
S

p
elt sourd

ough                200 g 
Y

east                                     5 g
S

alt                                      20 g
W

ater for w
ash                    50 g

     R
ecom

m
end

ed
 autolyse : 30 m

inutes

      M
ixing

      Ferm
entation

        12 to 13 m
inutes at low

 sp
eed

, ap
p

ly w
ater w

ash as soon as the d
ough

         b
ecom

es sm
ooth (8 to 10 m

ins) 
         (1 to 2 m

inutes at m
ed

ium
 sp

eed
 if need

ed
)

     30 m
inutes, fold

 and
 store in ferm

entation trough at  3°C

     400g, lightly round
ed

 shap
e     

     30 to 40 m
inutes    

     Into sticks, on a floured
 b

aking sheet, seam
 on top

     

     45 m
ins ap

p
rox.     

     D
ecreasing heat    

      D
ivid

ing

      R
esting

      M
ould

ing

      Final p
roofing

      B
aking

        S
p

elt sourd
ough starter can b

e refreshed
 in the sam

e w
ay as ord

inary 
        sourd

ough :
        500 g m

other d
ough : 1.5 kg sp

elt flour and
 750 g w

ater at 40°C

 5.00 € 
 per kg

        BONUS
S

p
elt b

read
 is rich in 

m
agnesium

, calcium
 and

 
p

hosp
horous

RECOMMENDED
RETAIL PRICE



brun de plaisir
Oatmeal 

sourdough

mEthod

       W
h

o
le Fru

it Lo
a

f
       W

h
o

le Len
til Lo

a
f

NOTE

Varieties 

ingrEdients

Liq
uid

 m
other d

ough                                    300 g 
G

ruau flour T 45                                         1 000 g
M

ilk at 45°C
                                                  450 g 

Ferm
entation (at room

 tem
p

erature)     2 ½
 to 3 h           

«B
run d

e p
laisir» flour          1 000 g

S
alt                                            20 g

Y
east                                           5 g

W
ater                            780 to 800 g

G
ruau sourd

ough                    200 g
H

oney                                        10 g

      M
ixing

10 m
ins at low

 sp
eed

, 3 to 5 m
ins at m

ed
ium

 sp
eed

      

23 to 24°C
  

30 m
ins, fold

 and
 store overnight at 3°C

 

350g p
ortions, shap

ed
 into b

alls    

20 m
ins ap

p
rox.      

into sticks

1 ¼
 to 1 ½

 h ap
p

rox.      

A
t 235°C

      

      D
ough tem

p
erature

      Ferm
entation

      S
caling, shap

ing

     R
esting

      M
ould

ing

      Final p
roofing

      B
aking

 5.00 € 
 per kg

“B
run de plaisir” can also b

e b
aked

 in sand
w

ich loaf tins

RECOMMENDEd
RETAIL PRICE

 7.00 € 
 per kg

RECOMMENDEd
RETAIL PRICE

 5.50 € 
 per kg

D
ried

 ap
ricots         100 g

S
ultanas                  100 g                          G

reen lentils                        100 g
Toasted

 hazelnuts  100 g
C

innam
on                   1 g                        Lentils m

ust b
e soaked

 the p
revious 

N
utm

eg                    0.5 g                                     d
ay in 100 g w

ater
P

ep
p

er                     0.5 g                               
W

ater                     ~
 40 g                                Lentils are a good source of 

                                                                          ibre and
 am

ino acids, vital 
                                                                                   for good healt !

RECOMMENDED
RETAIL PRICE



pain de la rentrée
IngrEdients

mEthod

B
agatelle flour                  750 g

T80 stoneground
 flour     200 g

T130 rye flour                    50 g
H

oney                              100 g
S

ourd
ough starter           100 g

S
alt                                    18 g

Y
east                                 10 g

W
ater for w

ash                100 g
A

utum
nal m

ix                  400 g

      M
ixing

      Ferm
entation

      S
caling

      R
esting

      M
ould

ing

      Final p
roofing

      B
aking

  15 m
ins at low

 sp
eed

, ad
d

 50 g w
ater as soon as the d

ough no longer sticks  
   to he sid

es of the b
ow

l, then m
ix in the autum

nal m
ix at low

 sp
eed

    

  30 m
ins, fold

 once and
 p

ut in cold
 storage overnight at 3°C

  350 g p
ieces of d

ough, round
ed

 shap
e 

  30 m
ins ap

p
rox.

  Into short sticks and
 score w

ith leaf p
attern

  45 m
ins to 1 hour

  B
ake at 240°C

, then cook at d
ecreasing heat

 12.00 € 
  per kg

RECOMMENDED
RETAIL PRICE



traverse t80
IngrEdients

mEthod

T80 flour                                10 kg
W

ater                                      6.5 L
S

alt                                        200 g
Y

east                              50 to 70 g
Liq

uid
 sourd

ough starter  1 to 2 kg

  R
ecom

m
end

ed
 autolyse :m

inim
um

 1h

      A
p

p
ly 300 to 500 g w

ater w
ash as 

        soon as the d
ough b

ecom
es sm

ooth

      M
ixing              B

ase tem
p

erature : 55 to 60°C

      Ferm
entation

      S
caling

      R
esting

      M
ould

ing

      Final p
roofing

      B
aking

    30 m
ins

    In ferm
entation trough, fold

 once, p
ut in cold

 storage overnight at 2-3°C
    D

ivid
e up

 and
 shap

e

    45 m
ins to 1 hour

    B
y hand

 or m
achine

    45 m
ins to 1 hour

    O
n high heat

  Low
 sp

eed
        10 to 12 m

ins      
  M

ed
ium

 sp
eed

  1 to 2 m
ins  

     R
ecom

m
end

ed
 d

ough tem
p

erature:23°C
     

  4.50 € 
  per kg

        BONUS
Trad

itional French T80 flour 
from

 C
R

C
®

 w
heat

This b
read

 is a good
 source 

of fib
re and

 m
ineral salts

RECOMMENDED
RETAIL PRICE



toscana
IngrEdients

mEthod

vARIETY

Toscana flour               1 000 kg
W

ater                                660 g
Liq

uid
 sourd

ough starter  200 g
Y

east                                    7 g

     B
ase tem

p
erature : 54 - 56°C

 

      M
ixing              

      Ferm
entation

      C
utting

      B
aking

        10 m
ins at low

 sp
eed

 then 2 to 3 m
inutes at m

ed
ium

 sp
eed

      

                      B
E

W
A

R
E

 of over m
ixing; the d

ough b
ecom

es sm
ooth very q

uickly         

        B
ulk ferm

entation for 1 hour w
ith tw

o fold
s at 20 and

 at 40 m
inutes

        B
ake at the sam

e tem
p

erature as everyd
ay b

read
, “p

ain courant” then at 
        d

ecreasing heat for ap
p

rox.  45 m
inutes

        S
oak p

ecan nuts in w
ater the p

revious d
ay

                     
        M

ix 200 g p
ecan nuts and

 30 g nut oil for 1 kg of d
ough  

        1.250g p
ortions, loosely shap

ed
        P

lace in lightly floured
 b

read
b

askets

        P
ut in cold

 storage overnight at 3°C  4.50 € 
  per kg

RECOMMENDED
RETAIL PRICE



tour de mains
IngrEdients

mEthod

NOTE

5.50
€

le kilo
7.00

€
le kilo

plain
fruit loaf

Flour                              1 000 g
W

ater                                600 g
Liq

uid
 sourd

ough starter  150 g
S

alt                                     18 g
Y

east                                  10 g
H

oney                                 18 g
W

ater for w
ash                 200 g

     B
ase tem

p
erature : 70°C

 

     D
ough tem

p
erature : 25/27°C

 

      M
ixing              

        20 m
ins at low

 sp
eed

, ap
p

ly w
ater w

ash after 10 m
inutes

        W
eigh d

irectly in the m
ould

 (1500 g d
ough for a 1000 g m

ould
)

        S
m

ooth the surface w
ith w

ater

        1 ½
 hours at 25°C

        C
over w

ith seed
 m

ix and
 b

ake at 235°C
 then cook on d

ecreasing heat for 
        ap

p
rox. 1 hour

        C
ontinue as ab

ove

        The b
read

 can b
e thoroughly d

ried

        A
d

d
 at the final stage of m

ixing, for 1 kg of d
ough :

        D
ried

 ap
ricots                                90 g

        C
ranb

erries                                    90 g
        P

runes                                            90 g
        Toasted

 hazelnuts                          50 g
       S

caling

      Final p
roofing

      B
aking

      Fruit V
ariety

RECOMMENDED
RETAIL PRICE

RECOMMENDED
RETAIL PRICE



pain de mie
IngrEdients

mEthod

VARIETY

G
ruau T 45                     1 000 g

W
ater at 70°C

                   350 g
M

ilk at 70°C
                      200 g

Leave to cool to 23°C
 b

efore m
ixing

S
alt                                     18 g

Liq
uid

 sourd
ough starter  100 g

S
ugar                                  40 g

Y
east                                  40 g

E
ggs                                   50 g

H
oney                                 20 g

B
utter                               100 g                                4 / 5 m

inutes on low
                      

    6 m
inutes on low

     5 m
inutes on m

ed
ium

    M
ix for 4 m

inutes on low
     

      M
ixing              

   15 m
inutes 

   W
eigh out 1 kg p

ieces and
 shap

e (1 000 g sand
w

ich loaf tin)

  10 m
inutes

   In the b
aking tin

   U
p

 to ¾
 of the m

ould

   210°C
 for ap

p
rox. 40 m

inutes

Turm
eric :  5 g p

er kg of d
ough                              

V
egetab

le charcoal: 5 g p
er kg of d

ough           

      S
caling

      R
esting

      M
ould

ing

      Final p
roofing

      B
aking

RECOMMENDED
RETAIL PRICE

4.50
€

le kilo



brioche maison

Ingredients

method

oatmeal
sourdough

Liq
uid

 m
other d

ough                                 300 g
G

ruau T45 flour                                       1 000 g
M

ilk at 45°C
                                               450 g

Ferm
entation (at room

 tem
p

erature)    2 ½
 to 3h

G
ruau T45                        1 000 g

M
ilk sourd

ough starter     1 750 g
S

alt                                      140 g
E

gg                                   2 200 g
M

ilk                                   1 400 g
H

oney                                  350 g

S
ugar                                   700 g                  A

d
d

 grad
ually then m

ix the d
ough                                                                         

                                                                        until sm
ooth on low

 sp
eed

Y
east                                   280 g                   A

d
d

 2 to 3 on low
B

utter                               1 500 g                   A
d

d
 and

 m
ix on low

 until sm
ooth                 

                      

     M
ix on low

 sp
eed

 until the 
       d

ough b
ecom

es sm
ooth

     

      M
ixing              

      B
ulk ferm

entation              

        40 to 45 m
inutes

        2 hours. D
ivid

e up
 and

 shap
e

        20 m
inutes then m

ould
 into the req

uired
 shap

e   

        U
p

 to ¾
 of the m

ould

        O
nce b

rioche is b
row

ned
, cook on low

 heat. D
eck oven: 150 to 160°C

. 
        Fan oven: 140 to 150°C

 

        Leave the b
rioche to cool for 1 hour b

efore p
ackaging, set them

 out in one  
        layer and

 keep
 them

 d
ry and

 aw
ay from

 sunlight.

      R
esting

      Final p
roofing

      B
aking

RECOMMENDED
RETAIL PRICE

8.00
€

le kilo
        BONUS

This b
rioche has a long shelf life 

and
 is guaranteed

 to contain no 
ad

d
itives. 

It should
 b

e kep
t in its 

w
rap

p
ing.



croissant 
Ingredients

method

note

G
ruau T45 flour                                 1 000 g

W
ater                                                   250 g

S
alt                                                        20 g

M
ilk                                                     200 g

Liq
uid

 sourd
ough starter                    100 g

Y
east                                           30 to 40 g    

S
ugar                                                  140 g

E
ggs                                                     50 g

Fat (sheet b
utter)                                  50 g

S
heet b

utter                                        500 g

      M
ixing              

    S
tand

ard
       m

ixer
    S

p
iral

    m
ixer

  Low
 sp

eed
           8 to 10 m

ins      8 to 10 m
ins

  M
ed

ium
 sp

eed
    1 to 2 m

ins         1 to 2 m
ins

      Ferm
entation

      Turning

        R
oll, w

rap
 in film

 and
 leave overnight at 2-3°C

        O
ne d

oub
le turn then one single or tw

o d
oub

le turns

        30 to 40 m
ins ap

p
rox. at low

 tem
p

erature

        Into the d
esired

 shap
e   

        2 to 2 ½
 hours at 23°C

 

        210 to 220°C
 

      R
esting

      C
utting

      Final p
roofing

      B
aking

        B
efore cooking the d

ough can b
e left in cold

 storage until the follow
ing d

ay

RECOMMENDED
RETAIL PRICE

0.90
€

  each
        BONUS

M
ad

e only w
ith Lab

el R
ouge 

flour and
 top

 q
uality, w

ell 
sourced

 ingred
ients.



ingredientsmethodnote inverted puff pastry
K

nead
ed

 b
utter

S
heet b

utter            900 g                      M
ix in one sheet at a tim

e then reshap
e.

P
uff p

astry flour      360 g                      Leave overnight at low
 tem

p
erature

P
rep

aring the p
ieces of d

ough 

P
uff p

astry flour   1 000 g                      R
ound

 the d
ough after stand

ard
 m

ixing.
W

ater                      500 g                      Leave refrigerated
 overnight

S
alt                           20 g

The follow
ing d

ay lay out the knead
ed

 b
utter, p

lace the p
iece of d

ough insid
e, 

fold
 over and

 m
ake a single turn, refrigerate your d

ough once again (for at least 1 
hour). 

R
ep

eat the p
rocess until you have com

p
leted

 five turns, then leave the d
ough 

overnight in the refrigerator b
efore cutting. 

The tem
p

erature of the knead
ed

 b
utter m

ust b
e b

etw
een 12 and

 14° for the first 
turn.
The first rest p

eriod
 b

efore the second
 turn m

ust also b
e at this sam

e tem
p

erature 
to p

revent the d
ough from

 tearing, the rest of the p
rocess should

 b
e d

one at a 
tem

p
erature of 3 d

egrees.



¦
M

O
ST CO

M
M

O
N FAULTS

�
OTHER PO

SSIBLE FAULTS

FAULTS IN BAKED GO
O

DS
FAULTS IN RAW

 GO
O

DS

Lack of volume

Fiat loaf

Bent loaf

No scoring

Ragged break

Dull crust

Thick crust

Soft crust

Pale crust

Reddened crust

Blisters on crust

Flaky crust

Sticky crumb

Tight crumb

Crumbly crumb

Acidic crumb

Weak dough

Strong dough

Difficulty in 
smoothing

Difficulty in rising

Sticky dough

Crusty dough

Slack dough

FLO
UR

Too firm
¦

¦
¦

¦
¦

¦
¦

¦

N
ot firm

 enough
¦

¦
¦

¦
¦

Too w
arm

�
¦

¦
¦

¦
�

¦

PRE-FERM
ENTATIO

N

Excessive or acidic (sourdough or PF)
¦

¦
¦

¦
¦

¦
¦

�
¦

�
�

�
¦

Not yeast enough
¦

¦
¦

¦
¦

Too yeast
¦

�
¦

¦
�

¦

ADDITIVE

Too m
uch

¦
¦

¦
¦

¦
¦

¦
¦

SALT
Too litt

le salt
¦

¦
¦

¦
¦

¦
¦

Too m
uch salt

¦
¦

¦
¦

M
IXING

Insuffi
cient initial m

ixing
�

¦
¦

¦

Insuffi
cient m

ixing
�

¦
¦

¦
¦

¦
¦

¦
�

O
ver m

ixing
¦

¦
¦

�
¦

¦

Lack of hydration
�

�
¦

¦
¦

¦
�

�
¦

O
ver hydration

¦
�

¦
¦

¦
�

¦
¦

�
�

Dough too cold
¦

�
¦

¦
�

�

Dough too w
arm

�
�

¦
¦

¦
¦

�
�

¦
�

trouble shooting



TROUBLE OF SHOOTING
¦

M
O

ST CO
M

M
O

N FAULTS

�
OTHER PO

SSIBLE FAULTS

FAULTS IN BAKED GO
O

DS
FAULTS IN RAW

 GO
O

DS

Lack of volume

Fiat loaf

Bent loaf

No scoring

Ragged break

Dull crust

Thick crust

Soft crust

Pale crust

Reddened crust

Blisters on crust

Flaky crust

Sticky crumb

Tight crumb

Crumbly crumb

Acidic crumb

Weak dough

Strong dough

Difficulty in 
smoothing

Difficulty in rising

Sticky dough

Crusty dough

Slack dough

FERM
ENTATIO

N
Under ferm

ented
¦

�
¦

¦
¦

¦
¦

�
¦

¦
¦

O
ver ferm

ented
�

�
¦

¦
¦

¦
¦

¦
�

HANDLING
Too loose

¦
¦

¦
¦

Too firm
�

¦
¦

¦
�

O
ver flouring

¦
�

¦
�

PRO
O

FING
Insuffi

cient proofing
¦

¦
¦

¦

Excessive proofing
¦

¦
�

BAKING
Poor scoring

¦
¦

¦
�

�
Not hot enough

¦
�

¦

Too hot
�

¦
¦

¦

Lack of steam
�

¦
¦

�
�

�
Too m

uch steam
¦

¦

Too short
�

�
�

Too long
�

M
ISCELLANEO

US
High hygrom

etry level
¦

¦
¦

¦
¦

�
¦

�
¦

¦

Low
 hygrom

etry level
¦

¦
¦

Baking sheets too dry
¦

¦
¦

¦
¦

¦
¦

Baking sheets too dam
p

¦
¦

�
¦

¦



OUR FLOURS

         OUR 
BREADMAKING    
      FLOURS
label rouge 
Bagatelle

  C
R

C
®

 B
agatelle G

ruau T45 flour
P

erfect for yeast d
oughs and

 p
astries

C
R

C
®

 Trad
itional French B

agatelle T65  
suitab

le for all typ
es of b

read
m

aking

C
R

C
®

 B
agatelle T80 S

toneground
 flour             

for stoneground
 b

read

  our country 
        range

C
R

C
®

 R
ye flour T130 / T170

O
ur country range in-

clud
es our «p

ure» flours 
and

 our «sp
ecial» flours 

w
ithout ad

d
itives

C
R

C
® W

hole flour T150 B
run d

e P
laisir

P
ur’ sp

elt E
p

eautre

P
ain d

es G
aults C

R
C

®
 stoneground

 and
 rye 

C
hestnut flour

B
uckw

heat flour

Terron w
heat and

 b
uckw

heat

C
ord

e w
heat and

 rye

     PASTRY &
  CAKE FLOURS

C
R

C
®

 C
ake Flour U

S
 - T55

C
R

C
®

 S
p

ecial P
uff P

astry T55

Tour d
e M

ains stoneground
, sp

elt, rye and
 seed

s 

Toscana Trad
ition T80

      wheat 
breadmaking 
      flour
For everyd

ay b
read

 
&

 French Trad
ition

French Trad
ition T65

suitab
le for all typ

es of b
read

m
aking      

C
R

C
®

B
leuette Flour T65 for everyd

ay b
read

M
ie C

rèm
e flour T65

Flour P
lus T55

      ORGANIC
       FLOURS

P
erb

elle W
heatflour T80/T110/T150 stoneground

P
erb

elle b
uckw

heat
P

erb
elle 6 cereals

P
erb

elle W
heatflour T65 roller m

illed

P
erb

elle S
m

all sp
elt

P
erb

elle q
uinoa

P
erb

elle kam
ut

P
erb

elle B
row

n sp
elt

M
ixed

 seed
s

P
erb

elle R
yeflour T130 / T170 roller m

illed

P
erb

elle gluten free

SPECIAL 
WHOLEGRAIN
& OTHER 
VARIETIES

S
um

m
er b

aguette

M
ultigrain

D
ark rye

G
erm

agrain

A
ll B

lack

M
ontagnou

P
icograin

C
ountry

C
hestnut

R
ye

W
holew

heat-corn

G
ingerb

read

V
ienna b

read

M
ixed

 seed
s

D
ried

 fruit



Moulin des gaults

lieu dit «les gaults»
45 500 poilly lez gien

02 38 67 02 63

infos@
moulindesgaults.com

moulins dormoy

329 le château
70 220 fougerolles

03 84 49 11 32

infos@
moulinsdormoy.com

moulins d’arnouville

5 avenue de la république
95 400 arnouville

01 39 86 31 01

contact@
foricher.com

FOLLOW US

www.foricher.com

OUR MILLS

foricher

30 Rue Godot de Mauroy
75 009 Paris

01 42 68 08 47

contact@
foricher.com

OUR HEAD OFFICE
contacts US

M
anaging D

irector  Y
von Foricher - yvon@

foricher.com
N

ew
 business acquisition &

 sales
Franck Lavoisier - 06 87 01 50 64 - lavoisier.franck@

neuf.fr
W

ali am
irat - 06 16 73 35 20 - w

ali.am
irat@

foricher.com
R

esearch &
 developm

ent / Training
Patrick C

ognard - 06 25 37 88 05 - patrick.cognard@
foricher.com

Export D
pt  V

éronique M
ignery - 01 42 68 36 60 - veronique.m

ignery@
foricher.com

South-East sales m
anager Sébastien G

illet - 06 07 17 21 35 - m
dg.sebastien.gillet@

w
anadoo.fr

Bretagne sales m
anager  V

incent Pavec - 06 27 41 37 60 - vincent.pavec@
foricher.com

Sales M
anager T

hierry C
haillou - 06 30 60 53 94 - thierry.chaillou@

foricher.com
Sales advisors

T
hierry Babin - 06 11 79 34 28 - thierry.babin@

foricher.com
Stéphan H

ernandez - 06 87 20 23 55 - stephan.hernandez@
m

oulindesgaults.com
R

om
uald Packo - 06 28 92 48 60 - rom

uald.packo@
m

oulindesgaults.com
François Sauvage - 06 87 60 95 59 - francois.sauvage@

m
oulindesgaults.com

Sales M
anager Loïc Foricher - 06 12 58 05 96 - lappuidynam

ique@
orange.fr

Sales advisors
Em

m
anuel D

upuis - 06 81 08 83 97 - em
m

anuel.dupuis@
m

oulinsdorm
oy.com

Valérie G
eorges - 06 27 41 22 31 - valerie.georges@

m
oulinsdorm

oy.com

Sales M
anager A

ym
eric M

assy - 06 11 79 34 30 - aym
eric.m

assy@
foricher.com

Sales advisors
H

um
berto A

lves - 06 45 28 78 78 - hum
berto.alves@

foricher.com
D

elphine H
autois - 06 16 73 35 36 - delphine.hautois@

foricher.com
A

lexis Le G
all - 06 16 73 35 88 - alexis.legall@

foricher.com
Sylvain M

arquet - 06 27 41 38 05 - sylvain.m
arquet@

foricher.com
D

aniel M
asson - 06 13 38 23 34 - daniel.m

asson@
foricher.com

Sébastien R
egnier - 06 27 41 38 07 - sebastien.regnier@

foricher.com
G

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

Foricher

moulin des gaults

moulins dormoy

moulin d’arnouville


