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Pita chléb

Cuisine: Greek
Food category: Pastry

=

Program steps

Preheating: 50 °C

Author: Ondrej Vlicek
Company: Retigo
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Ingredients - number of portions - 8 Directions

Name Value Unit Nejprve smichame mouku, drozdi a sul.

plain wheat flour 260 g Priddme vodu a olej a kratce prohnéteme.

dried baker's yeast 5 g Tésto nechame kynout v konvektomatu asi 20 minut.

water 170 g Tésto rozdélime na 6 kousku, zlehka prohnéteme na

Salt 5 9 kulicky. Neprepracujeme to.

Nech3 i 20-30 minut odpocivat pod mokry
4 tble spoons Olive Oil 50 g echame asi minut odpocivat pod mokrym

hadrikem.

Kazdou kulicku jemné rozvalime na prumer asi 15 cm.
Nutrition and allergens Kazdou kulicku bychom méli valet maximalné 4krat,

abychom dosahli duté placky.

Allergens: 1 ; ) _ _
Minerals: Peceme na dany program asi 3 minuty.
Vitamins:

Energy 117.8 kJ

Carbohydrate 2389

Fat 079

Protein 3949

Water Og

Recommended accessories

Vision Grill Diagonal Vision Pizza Stone Vision Bake



