
Maritozzi

Step 1Step 1

INGREDIENTSINGREDIENTS

PANDORA GRAN SVILUPPO g 1.000

EGGS g 200

UNSALTED BUTTER 82% FAT g 100

FRESH YEAST g 50

WATER g 200

PREPARATIONPREPARATION

Knead all the ingredients together, apart from butter, until a smooth, velvety consistency is
obtained. Add the butter previously melted at low temperature. Roll up and leave to rest at room
temperature (20-22°C) for about 30 minutes. Divide the dough into 70-90 gramme pieces, roll up
and roll out into long loaf shapes. Leave to rise at 28-30°C with relative humidity of about 70%
for 50-70 minutes. Glaze with beaten egg and bake at 190-200°C for 15-18 minutes.

Step 2Step 2

INGREDIENTSINGREDIENTS

EGGS To Taste
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