
Croissants or Fagottini with custard (Pandora G.S.)

Add PERFECTA or EMILY CREAM to the water and beat vigorously with whisk, then let rest for 3 minutes and beat again reaching a smooth and creamy structure. NOTICE: it isAdd PERFECTA or EMILY CREAM to the water and beat vigorously with whisk, then let rest for 3 minutes and beat again reaching a smooth and creamy structure. NOTICE: it is
advisable to carefuladvisable to careful

INGREDIENTS

PERFECTA g 450
WATER g 1.000

Add PERFECTA or EMILY CREAM to the water and beat vigorously with whisk, then let rest for 3 minutes and beat again reaching a smooth and creamy structure. NOTICE: it isAdd PERFECTA or EMILY CREAM to the water and beat vigorously with whisk, then let rest for 3 minutes and beat again reaching a smooth and creamy structure. NOTICE: it is
advisable to carefuladvisable to careful

INGREDIENTS

EMILY CREAM g 450
WATER g 1.000

Step 3Step 3

INGREDIENTS

PANDORA GRAN SVILUPPO g 1.000
WATER g 400-450
YEAST g 40
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https://www.irca.eu/en/product/perfecta-en~199427
https://www.irca.eu/en/product/emily-cream-en~200798
https://www.irca.eu/en/product/pandora-gran-sviluppo-en~199475


Step 4Step 4

INGREDIENTS

MARBUR CROISSANT 20% g 400
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https://www.irca.eu/en/product/marbur-croissant-20-en~232718
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