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Agenda.

April 29

Introduction & Lecture
Review of Hands-on Activities
Recipes

Kitchen Orientation
Production and Lunch
Discussion of Today’s Products

Day 2 Review and Innovation



Age nda. April 30

Discussion/Innovation Activity
Hands-on Production

Lunch

Presentation of Innovation Products
Presentation of Certificates

Program Concludes by 1:30 PM



Nomadic Tribes

unleavened breads
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Afghanistan
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North Africa
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Chapattis

Pappadums
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Murthaba
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TI"IC Tandoor
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Bread
inside a
Tandoor
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Lavash

Ispy

Cr






Pita Bread
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Bread Baking
Basics

Indirect
Doughmaking
Methods

* SPONGE

* NOT SOUR
 IMPROVES TASTE

e .10% YEAST FOR 12 HOURS
AT 70°

e 30-40 % OF FLOUR WITH
65 % HYDRATION

* BIGA

* NOT SOUR
* SOME YEAST

* 40 % OF FLOUR WITH
50 % HYDRATION

* [TALIAN FOR SPONGE



Bread Baking
Basics

Indirect
Doughmaking
Method

* POOLICHE

* VERY LIQUID

* 40-50% FLOUR WITH 100 %
HYDRATION

* .10% YEAST FOR 12 HOURS
AT 70° F

* PATE FERMENTE

* LEFTOVER DOUGH
* NOADJUSTMENTS IN FINAL DOUGH



Bread Baking
Basics

Indirect
Doughmaking
Method

* SOURDOUGH STARTER
» SOUR TASTE
» WILD YEAST ONLY
» ENOUGH FOR LEAVENING

* LEVAIN
» LIGHTLY SOUR
* NO YEAST
» MADE OVER SEVERAL DAYS



Any Questions?
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