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PIZZA IN TEGLIA =

QUAGLIA
dove:farinadiventaarte’

INGREDIENTS (MASS OZ / RAW MATERIALS)

19.750z Petra®1, 8.50z Petra®9,
4.90z salt (2% flour), 0.43gal water (55% flour),
8.460z extra virgin olive ail (3,5% flour), 306.90z biga dough.

Petra®1 and Petra® 3 are flours rich in fibres and enzymes contained naturally inside the external layers of the caryopsis. Differing from a
flavor type “1”, obtained from a conventional cylinders grinding, Petra® maintains the wheat germ that is a principle source of noble nutrien-
ts. Petra®9 obtined from the crush of the grain, differing from a whole wheat flour conventionally grinded (with cylinders) maintains unchan-
ged all the constituents of the grain of wheat, among them the precious wheat germ.
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THE CODIFICATION OF UDP:

35.30z Petra®3 + 0.12gal water + .350z yeast:
Knead at speed 1 for 4 minutes until you obtain a
lumpy dough at the temperature of 64 to 68 degrees
(Fahrenheit); let the dough stand on a covered tub for
16-18 hours at 68 degrees.

For better results we suggest to observe strictly the
stages, especially for what concerns the biga,

in terms of temperature.

KNEADING:

The kneading phase is very critical because you
use a highly moisturized dough made of 50% of
the biga, therefore a overheating or an excessive
kneading can provoke the collapse of the dough.
The salt is introduced in the beginning to support
the gluten, you'll be able to observe that the dough
takes shape and just after that moment you can
add the olive oil.

FERMENTATION: — - COOKING:

The dough should rest for 30 minutes on top of a
table before break it and stretch it in the baking tin.
Compared to a normal “0” or “00” flour the dough
get strength and shape quickly, even if they result
initially softer. You should prefer longer timing and of the crunchiness of the crust
lower temperature to obtain a fine and thick alveo- e o : 2 : and the inside will remain humid
lation. and fragrant.

Cook at a temperature slightly
lower and for a bit longer, do
not be scared of dry the product
too much: you'll get an exaltation
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PIZZA IN TEGLIA

It presents itself as a baked product to take away, 0.4-0.6 inches tall; cooked in a rectangular baking
tin with a crispy bottom, internal alveolated structure thin and regular; it has an edge. It is produced
making a pre-cooking process with tomato and brine and the lately garnished with mozzarella and
other ingredients during the cooking.
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INGREDIENTS (MASS OZ / RAW MATERIALS)
Biga Final Dough

120z Petra®1, 0.04gal water, 35.30z Petra® 3, 17.50z biga dough, 0.170z brewer’s yeast, 0.16gal water (57 %),
0.10z brewer’s yeast. 1.40z extra virgin olive oil (3%), 0.90z salt (1,8%).

Petra®1 and Petra® 3 are flours rich in fibres and enzymes contained naturally inside the external layers of the caryopsis. Differing from a
flavor type “1”, obtained from a conventional cylinders grinding, Petra® maintains the wheat germ that is a principle source of noble nutrien-
ts. Petra®9 obtined from the crush of the grain, differing from a whole wheat flour conventionally grinded (with cylinders) maintains unchan-
ged all the constituents of the grain of wheat, among them the precious wheat germ.
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THE CODIFICATION OF UDP:

35.30z Petra®1 + 0.12gal water + .350z yeast:
Knead at speed 1 for 4 minutes until you obtain a
lumpy dough at the temperature of 64 to 68 degrees
(Fahrenheit); let the dough stand on a covered tub
for 16-18 hours at 68 degrees.

For better results we suggest to observe strictly the
stages, especially for what concerns the biga,

in terms of temperature.

KNEADING:

The kneading phase is very critical because you
use a highly moisturized dough made of 50% of
the biga, therefore a overheating or an excessive
kneading can provoke the collapse of the dough.
The salt is introduced in the beginning to support
the gluten, you’ll be able to observe that the dough
takes shape and just after that moment you can
add the olive oil.

FERMENTATION: COOKING:

The dough should rest for 15 minutes on top of a
table before break it and stretch it in the baking tin.
Compared to a normal “0” or “00” flour the dough
get strength and shape quickly, even if they result
initially softer. You should prefer longer timing and
lower temperature to obtain a fine and thick alveo-
lation.

Cook at a temperature slightly lower and
for a bit longer, do not be scared of dry
the product too much: you'll get an exal-
tation of the crunchiness of the crust and
the inside will remain humid and fragrant.
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