
Panettone
The high amount of protein and the excellent gluten structure, accompanied by a high W 
value, give this flour the balanced strength for longer leavening times. The quality of the 
PROTEINS guarantee high absorption capacity and stability during rising and baking. It is an 
excellent flour to prepare products that require a well-structured dough able to withstand long 
rising times, and to hold the abundant addition of fats, sugar and candied fruit. The products 
obtained with this flour will show remarkable development, creating fine and even air holes to 
ensure that the pastry stays soft and fresh for a long time. Ideal for: Italian sweet bread recipes 
such as panettone, pandoro, colomba, and products that require longer leavening.

Ingredients:
Put the sugar, water, yeast and butter in the kneading machine. Add the flour 
a little at a time and when the glutinic mesh is well formed, add the egg yolks. 
Work the dough until it is smooth and elastic (about 20-25 minutes). Remove 
the dough and allow to rise for 12 hours at approx. 25°C (until it triples in size). 
Then pour the dough into the kneading machine and proceed to knead a second 
time. Add the flour and once it is well combined, add the sugar, honey, half the 
yolks and butter. When the butter is well amalgamated, add the remaining half 
of the yolks. When the dough mixture is smooth and glossy, stir in the candied 
fruit and vanilla. Remove the dough and divide into portions of the desired 
weight. Place on a wooden board and let them rise. Form into round shapes 
and transfer each into panettone paper moulds. Leave them to rise in the mould 
until the dough is at least three-quarters of the way up the side of the mould 
(about 5 to 7 hours). Make a cross on top.
Then bake. For 1 kg panettone, about 50-60 minutes at 160/180°C.

INGREDIENTS FOR FIRST DOUGH
1600 g FLOUR 
200 g BUTTER
700 g WATER
200 g EGG YOLKS
500 g CASTER SUGAR     
15 g BREWER’S YEAST

INGREDIENTS FOR SECOND DOUGH
400 g FLOUR
1000 g SULTANAS
1000 g BUTTER      
1000 g CANDIED FRUIT
1000 g EGG YOLKS
2 VANILLA BEANS
200 g CASTER SUGAR
200 g HONEY
15 g SALT

W  P/L  PROTEIN  STABILITY
390/420  0,55/0,65  14,50 / 15,50 % ≥ 20’

Energy kJ    1441 KJ

Energy kcal   340 Kcal

Fat    1,9 g

of which saturates   0,38 g

Carbohydrates   66,5 g

of which sugars   0,37 g

Fiber    2,8 g

Protein    15 g

Salt    < 0,1 g

Recipe for classic panettone with 2 dough mixtures

Azienda certificata
UNI EN ISO 9001:2008

Azienda certificata
UNI EN ISO 9001:2008

Croissant

NUTRITION FACTS per 100 g of productNUTRITION FACTS per 100 g of product

Energy kJ    1441 KJ

Energy kcal   340 Kcal

Fat    1,9 g

of which saturates   0,38 g

Carbohydrates   67,1 g

of which sugars   0,37 g

Fiber    2,8 g

Protein    14,5 g

Salt    < 0,1 g

The particular protein structure of this flour, combined with a good balance of extensibility 
and elasticity, make the dough extremely workable and able to withstand the addition of fats, 
while giving remarkable development, fragrance and lightness to the final product.
Ideal for: sweet or savoury croissants and pastries, brioche bread, donuts.

Ingredients:
Dissolve the yeast in water and add the flour, milk, sugar, salt and 
softened butter. Work the ingredients together in the mixer for 
about 7-8 minutes. Let the dough rest overnight in the refrigerator. 
Roll out the dough to a thickness of about 8 mm, place the butter 
in the centre and flatten it until it reaches the same thickness as 
the dough. Start incorporating the butter by making three simple 
folds. Roll out the dough obtained until it is about 5 mm thick, cut 
into triangles and roll them up into a crescent shape. Allow to rest 
for about one hour at room temperature. Pre-heat the oven at 
170/180°C and bake the croissants for about 15 minutes.

1 kg FLOUR
260 g WATER
260 g WHOLE MILK
120 g SUGAR
120 g BUTTER
25 g BREWER’S YEAST
10 g SALT
500 g BUTTER FOR LAMINATING

W  P/L  PROTEIN  STABILITY
370/390  0,50/0,60  14,50 / 15,50 % ≥ 15’

Basic recipe for puff pastry croissants

PACKAGING:
paper bag 25 kg

(Traditional Italian Sweet Bread)
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P A S T R Y  F L O U R S  f o r  p r o f e s s i o n a l  u s e



Puff pastry

Energy kJ    1441 KJ

Energy kcal   340 Kcal

Fat    1,9 g

of which saturates   0,38 g

Carbohydrates   68,5 g

of which sugars   0,37 g

Fiber    2,8 g

Protein    13 g

Salt    < 0,1 g

This flour produces a dough rich in high quality proteins with a good balance of extensibility 
and elasticity. It has an excellent capacity to hold fat and is easy to laminate. The dough can 
be easily rolled out into a thin and even sheet.

Ideal for: puff pastry, cannoli, flaky pastry in general.

Azienda certificata
UNI EN ISO 9001:2008

Azienda certificata
UNI EN ISO 9001:2008

Ingredients:
DOUGH:
Place the flour, salt and water in the planetary mixer and knead until the dough 
is soft and smooth. Remove the dough and form it into a rectangular shape. Let 
it rest in the refrigerator.
BUTTER LAYER:
Soften the butter, cut into pieces and put them in the planetary mixer with the 
flour. Knead at low speed until the dough is soft and well-blended. Remove the 
dough and roll it out to a thickness of about 1 cm and put in the refrigerator.

METHOD FOR PREPARING THE PUFF PASTRY
Spread out the DOUGH, giving it a rectangular shape, place the BUTTER LAYER in 
the centre and flatten it until it has the same thickness as the DOUGH. Fold over 
the ends of the DOUGH until the BUTTER LAYER is covered. Roll out the dough to 
a thickness of about 1.5 cm.
Fold into three layers. Roll out again to a thickness of about 1.5 cm. Fold into 
four layers, wrap in cling film and let it rest in the refrigerator for at least one 
hour before use.

INGREDIENTS FOR DOUGH
350 g FLOUR       
220 g WATER       
10 g SALT

INGREDIENTS FOR
“BUTTER LAYER”
500 g BUTTER
150 g FLOUR

W  P/L  PROTEIN  STABILITY
290/320  0,50/0,60  12,50 / 13,50 % ≥ 7’

Basic recipe:

Shortcrust
This flour will produce a dough that is resilient and less likely to crumble, giving a nice 
consistency and crispness to the final product.

Ideal for: tarts, shortcrust pastry and biscuits. 

Ingredients:
Mix the butter in a planetary mixer, add the sugar, salt and egg yolks. 
When the mixture is creamy, add the flour and mix at medium speed, 
making sure to not heat up the dough too much. Remove the dough 
from the mixer and form into a ball. Wrap in cling film and let it rest in 
the refrigerator.

1 kg FLOUR
550 g BUTTER
400 g SUGAR
180 g EGG YOLKS
6 g SALT

W  P/L  PROTEIN  STABILITY
160/180  0,45/0,55  10,50 / 11,50 % ≥ 3’

Energy kJ    1441 KJ

Energy kcal   340 Kcal

Fat    1,9 g

of which saturates   0,38 g

Carbohydrates   70,6 g

of which sugars   0,37 g

Fiber    2,8 g

Protein    11 g

Salt    < 0,1 g

Basic recipe:

P A S T R Y  F L O U R S  f o r  p r o f e s s i o n a l  u s e

NUTRITION FACTS per 100 g of productNUTRITION FACTS per 100 g of product
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PACKAGING:
paper bag 25 kg
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