Step 1

Veneziane-Brioches for ice-cream (direct method)

INGREDIENTS

PREPARATION
KNEADING: knead all the ingredients, except for the water which will be added a

DOLCE FORNO g 1.000 little at a time, untill a smooth dough is obtained. Let rest for 25-30 minutes then
WATER 150 divide into 70 g pieces. Roll up the pieces, place them on sheets and leave in a rising
9 room at 28-30°C with relative humidity of 60-80% for about 80-90

MILK g 150 minutes.VENEZIANE: Cover with a thin layer of BRIOBIG or MANDORGLASS QUICK,
decorate with coarse granulated sugar, dust with icing sugar and bake in a moderate

EGGS g 150 oven at 180-190°C for 18-20 minutes. BRIOCHES: bake without decorating at 190-

UNSALTED BUTTER 82% FAT 9150 200°C for 12-15 mlrthes. WARNING: best.results may be obtained py baking the
sweets before the rising process reaches its peak. The above mentioned

YEAST g 40 temperatures and baking times may be modified according to the operator’s
discretion to adapt them to specific environmental conditions.

SALT g l0

Step 2

INGREDIENTS

BRIOBIG g 1.000

EGG WHITES g 600-650

AMBASSADOR'S TIPS

You can replace DOLCE FORNO with DOLCE FORNO MAESTRO and follow the same recipe.
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https://www.irca.eu/en/product/dolce-forno-en~199460
https://www.irca.eu/en/product/briobig-en~200852
https://www.irca.eu/en/product/dolce-forno-maestro-en~350120
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