RECIPE DETAILS

INGREDIENTS

BUTTER-BASED SHORTCRUST PASTRY

www.lupin.fr

v RECIPES :
0,
Ingredients, % | Standard | 5% F500 'g;ﬁ:::;er 32:;::17

Wheat flour 60,5 52,5 63,1 55,1
Traced butter 22 22 15,4 15,4
Water 10 13 14 17
Sugar 7 7 7 7

Salt 0,5 0,5 0,5 0,5
FARILUP 500 5 5
Lupin flour

4 _Interest of FARILUP 500 in shortcrust pastry :

— FARILUP 500 improves hydration & dough machinability

— FARILUP 500 improves colour & regularity on cooked product
— FARILUP 500 allows to substitute a part of butter, without sensorial alteration

(yellow colour + texture + taste)

N° de document : FL.09.00.66
N° d'indice : 1

Date : 18.04.2008

Page : 3/3

For further information,

+/ PROCESS

In a kneading machine :

B Butter + Sugar + Salt
B + Water
B + Flours (wheat & lupin)

B Cooking (empty) : 18 minutes at 220°C
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