)
NEAPOLITAN ITALIAN-STYLE CRUST GRAINY,CRAFT
A LOCALLY SOURCED SOLUTION PlZZA FORMULA WORKSHEET

WEIGHT IN POUNDS BAKER'S PERCENT
AND OUNCES INGREDIENT FOR YOUR FORMULA

Our Neapolitan Italian-Style Pizzeria flour features a finely ground wheat that
is grown in the Rocky Mountain Foothills of Idaho. It is here that you will find
an ideal combination of high altitude, rich volcanic soils and growing conditions
similar to the agricultural regions of Italy. This 00 type flour is the key to pro- NEAPOLITAN
ducing a light dough with dependable extensibility, the perfect rise and a soft e
thin crust — all without compromising old world quality or flavor.

Flour
Sugar
Salt

Oil (or Shortening)
(Note: 1 c. oil =1/2 Ib))

Yeast (type)

NEAPOLITAN FORMULA

Conditioners (type)

INGREDIENTS* SMALL BATCH BAKER'S % LARGE BATCH L
Conditioners (type)
Gl e 10 Ibs, 100 50Ibs. _
Neapolitan Flour Other Ingredients
Instant Yeast 0.5 oz. 0.25 1.9 oz.
Water
Salt 3.5 oz 2-2.2 17.5 oz.
Water Temperature
Water** 6.2 |bs. 62-64 30.5 Ibs.
16.5 Ibs, 81.7 Ibs. Mix Time & Speed
* Atrue Neapolitan pizza has no sugar and no fat (oil), though
some Americanized Neapolitan-style formulas may include oil. N
** Water should be tempered to achieve a final dough temperature of Otes

78-80° F

DOUGH MIXING AND MAKE UP

1. Putall the ingredients in the mixer and mix on low for 2-3 minutes. Dough
should begin to pick up from walls of mixing bowl.

2. Switch mixer to second speed and continue mixing approx. 8-10 minutes.
Dough should feel soft but not sticky.

3. Leave dough out at room temperature covered for 8-12 hours, or
refrigerate covered for 24-36 hours. This is known as bulk fermentation.

High quality flour for next level baking

4. Scale dough into desired weights and round tightly and uniformly.
www.graincraft.com | 855.809.9089

5. Bring dough balls out 20-30 minutes prior to make up and baking. For more baking tips, visit our technical page: graincraft.com/technical




PREMIUM FLOUR THROUGH
THICK AND THIN

WHOLE WHEAT PIZZA CRUST
AND OTHER DOUGH TIPS

70%/30% 0
MOH?,‘Z';O@ 10lbs. | 25lbs. | 32lbs. | 50lbs. P‘;}’;irr(@ 10lbs. | 25lbs. | 32lbs. | 50lbs. Grain Craft
Whole Wheat 4.75 Ibs. 15 Ibs.
Sugar 5 oz. 14 oz. 18 oz. 28 oz Sugar 6 oz. 16 oz. 20 oz. 30 oz. Flour
Morbread® 1125 1b
Salt 3oz 8 oz. 10 oz. 16 oz. Salt 2.5 0z 7 oz. 9oz 14 oz. Flour <10 -
. : Honey 9 oz. 10 oz.
il 0.5 cup 1 cup 1.5 cups 2 cups il 1 cup 1.5 cups 2 cups 3 cups
Shortenin 6 oz. 30z
Instant 1.5 oz. 3oz 4 oz. 6 oz. Instant 2oz 4 oz. 5oz 8 oz &
Yeast Yeast
Salt 6 oz. 6 0z.
‘(’g’gﬁ‘;[ Sibs. | 121bs. | 16lbs. | 25Ibs. ‘(’;’8‘;‘;[ 55lbs. | 131bs. | 171Ibs. | 261bs.
Malt Powder 2 oz. 2 oz.
*Water should be tempered to get a final dough temp of 78-82° *Water should be tempered to get a final dough temp of 78-82°
See Calculation Tool on graincraft.com/technical See Calculation Tool on graincraft.com/technical - 207, 207,
Water 9 Ibs. 9.5 Ibs.

Milled from a blend of
northern winter and

spring wheat, Mondako's®
consistent mixing time

and water absorption is
ensured by careful patent
stream selection. Known as
the foremost flour for pizza
operations, this product is
well suited for hand tossed
and medium crust pizza

MONDAKOQO® applications.

QOil is better for medium/thin
crust and shortening is better
for thick/pan crust

With instant yeast, add water,
sugar, salt, and oil to the bowl
first. Then add the flour and
yeast.

If using active dry yeast, it will
need to be rehydrated first.
With active dry yeast or fresh
yeast, add yeast, water, oil, and
sugar to the bowl, then flour
with salt. Salt and yeast should
not be mixed together in water
before flour is added. Yeast
activity will be diminished over

4 .
time.
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Power® Flour is a
premium, high-gluten
flour milled from northern
hard red spring wheat.
Designed to produce
baked goods that require
long fermentation and
retardation periods,
Power® is also perfectly
blended for pan and thick
crust pizza formulas.

POWER®

To increase the thickness of
your crust, try some of these

tips:
/ ‘ +  Use a high gluten flour

+ Increase amount of yeast

+ Increase amount of water

+  Change from oil to short-
ening

+ Increase amount of oil or
shortening

* Increase sugar

* Add a dough conditioner

Scale dough into 4 Ib. pieces and place on an oiled, 18" x
26" sheet pan. Stretch to approximate length of pan.

Don't worry if it shrinks back from pan edges.
Let dough rest for approximately 60 minutes.

Oil hands lightly and press dough out to edges of pan;
then let dough relax for 5 minutes.

Oil top of dough lightly. Using a pizza cutter, cut to de-
sired size.

Top with your favorite seasonings. Let rest (proof) ap-
proximately 20 minutes.

Bake at 425° for 15-18 minutes or until done.

If you see you are going to run out of pizza dough balls before
the night is over, you can:

+  For Scratch Mix, make up another dough, increasing the
yeast by 1 oz., and increasing water temperature to 95°.
This will accelerate proofing of dough in the cooler, or
out, and should be ready in 1-2 hours

«  For prepared dough mix, make up another dough, in-
creasing water temperature to 95° and adding 2 oz. more
sugar.

For more baking tips, visit our technical page: graincraft.com/technical



