AMERICAN PAN PIZZA MIX

Premix for preparing American ctyle coft pizza.
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INNOVATIVE BAKING SOLUTIONS

AMERICAN PAN PIZZA MIX

SwissBake® American Pan Pizza Mix is a premix for making perfect American style soft pizza crust.
Specially added ingredients make the pizza light and airy with an open texture and lot of holes and give
it a nice malty taste and aroma

¢ Soft cruct. BAKING METHOD

Place all the ingredients in a mixing bowl. Use
spiral mixer, mix on a slow speed for 4 minutes
< Natural malty taste. and then mix on a fast speed for 5 minutes.
Dough temperature should be between 24°C to
26°C. Bulk fermentation for 15 minutes. Scale
the dough as desired & roll out dough according

4 C:’gﬁt and airy with lote of holes.

BAKER RECIPE

Wheat Flour 700 gm to the tray size. Final proof for 40 mins (Upto 9
AMERICAN PAN PIZZA MIX 300 gm hours under refrigeration). Thaw for 5 minutes if
Olive Oil 50 gm refrigerated. Bake at 270°C - 290°C for
Water (approx.) 470 gm approximately 7 - 8 minutes.
Fresh Yeast / Dry Yeast 30gm/12gm

DOSAGE STORAGE SHELF LIFE
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INGREDIENTS 20 S
Refined Wheat Flour, Semolina, Sour Dough KG (\Mowms,

Powders, Malted Barley, Salt, Soya Flour,
. . G
Vitamin C, Vegetable sourced enzyme blend. Teoxa) D EVIRONVENT VFG DATE
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