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Keep up

with tradition.
Change
solution.

AN INNOVATIVE MIXTURE DESIGNED
TO PREPARE PANETTONE, PANDORO
AND COLOMBA.

WE KNOW EVERYTHING ABOUT FLOUR:
MOLINO DENTI IS A GUARANTEE




DOLCE VIVO
FIRST EVENING DOUGH 21.012 g
DOLCE VIVO 12 kg Knead DOLCE VIVO with the water and brewer’s yeast until a proper
Water 5400 g glutinic mesh is obtained.
Butter 2400 g Add the egg yolks in sevgral stages and, when they are completely
Fg yolks 1200 g absorbed, add the butter in several stages. Close the dough at 24/26

degrees and place in the proofing cabinet at 22 degrees for 12 hours or

breshbresersyeast 12 otherwise bring the dough to quadruple.
SECOND DOUGH 43.572 g
First dough + DOLCEVIVO 3 kg Put DOLCE VIVO, the first dough and the water in the bowl and knead
Water 600 g until a homogeneous dough is obtained. Then gradually add sugar and
Butter 4200 g honey. Add egg yolks and salt in sequence, butter and flavourings,
Sugar 3600 g always respecting the absorption times and keeping the dough proper-
Eqg yolks 2100 g ly meshed. Finally, add raisins and candied fruit.
s 20 g Close the dough at about 26 degrees and place in a covered bowl to rest
for Thour. Break into dough pieces of 1080 g for 1kg panettone without
Salt 2409 icing. Give the dough a pre-shape and after a few minutes a second
Raisins 4800 g shape, then place it in the baking moulds.
Candied fruit 3600 g Leaven at about 30 degrees with 75% R.H. for about 5.30 to 6 hours.
Finish and bake at 165 degrees for about 50 minutes, check core
Orange peel %0g temperature (92 degrees) before removing from the oven.
Turn upside down until completely cooled.
Lemon zest 60 g
Vanilla pod 30¢g

DISCOVER THE
VIDEO RECIPE HERE
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DOLCE VIVO
FIRST EVENING DOUGH 21.012 g
DOLCE VIVO 12 kg Knead DOLCE VIVO with the water and brewer's yeast until a proper
Water 5400 g glutinic mesh is obtained.
Butter 2400 g Add the egg yolks in several stages and, when they are completely
E absorbed, add the butter in several stages. Close the dough at 24/26
qg yolks 1200 g : . :
Fresh b , : " degrees and place in the proofing cabinet at 22 degrees for 12 hours or
resh Drewers yeas g otherwise bring the dough to quadruple.
SECOND DOUGH 43.272 g
First dough + DOLCEVIVO 3 kg Put DOLCE VIVO, the first dough and the water in the bowl and knead
Water 1200 g until a homogeneous dough is obtained.
Butter 4200 g Add egg yolks and salt, and in sequence butter, sugar, honey and
Sugar 3000 g flavourings, always respecting the absorption times and keeping the
Eqg yolks 1800 g dough properly meshed. Finally, add candied orange. Close the dough at
about 26 degrees and place in a covered bowl to rest for about 1 hour.
H 240 bout 26 deg d place i d bowl for about 1h
oney g Break into dough pieces of 980 g for 1 kg colomba with icing. Give the
Salt ‘ 2409 dough a pre-shape and after 20 minutes a second shape, breaking it
Candied orange 8400 g into two parts that will become the body and wings of the dove, then
place it in the baking moulds. Leaven at 30 degrees with 75% R.H. for
Orange peel 90 g about 5.30 to 6 hours. Let the Fjough have its skin, put on thg icing,
Lemon zest 50 g toasted almonds and coarse grains of sugar.Bake for about b5 minutes,
) if in a static oven at 175/180 degrees, if in a fan oven at about 150
Vanilla beads 30g

degrees.
Check the core temperature (93 degrees) before removing from the
oven. Turn upside down until completely cooled.



DOLCE VIVO

DOLCE VIVO

Eggs

Egg yolks

Whole milk

Butter

Sugar

Salt

Compressed yeast

4 kg
1000 g
700 g
1000 g
1000 g
360 g
80 g
160 g

Knead: dolce vivo, yeast, eggs, milk and salt until well blended.

Then add the egg yolks and sugar in several stages.

Finally, add the soft butter in several stages while waiting for the
previous one to be well absorbed by the dough.

Leave to rest for about 2 hours at 24/26 degrees and roll out into a
baking tin. After covering with cream butter and sugar (for 60x40
baking tin mix 200 g cream butter and 250 g caster sugar).

Leave to rise for another 90 minutes at 28 degrees and bake at 180
degrees for about 18 minutes.

Once the dough has been kneaded, let it start rising for about 30 min
and break it into the desired weight. Allow to rise for about 90 minutes
at 28 degrees Let it have a little skin and finish with custard and grains
of sugar. Bake at 170 degrees for about 14 minutes for 60-g pieces,
opening the valve in the last 5 minutes.

After the dough has been allowed to start rising for about 1hour, set it
at 4 degrees and knead the following day.

Laminate the dough, cover with butter and sugar, roll it up as for raolls,
cut and place the roses in moulds. Proceed with rising and baking.
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Simple preparation.

Il mix ideale per
Grandi Lievitati

DOLCE
VIVO

esprime Iq
tua creativita
al meglio.
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15KG BAG

NONTISZg
ULILLIN®
FARINE, NATURALMENTE.

Industria Molitoria Denti S.r.l., Via Rosario Livatino 3/A
42020 Borzano di Albinea (RE) - Italy - Tel. +39 0522 350085
commerciale@molinodenti.it - www.molinodenti.it

Molino Denti, Strada Bergonzi, 54
43126 Vicofertile (PR)

molinodenti ﬁ YOU
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