DOUGH FORMULA WORKBOOK

Dough formulas

Hydration % Salt %

Neapolitan 62 2.8 0.2 0 0
New York 63 2.2 0.4 2.5 1.5
Detroit / pan 70 2.2 0.6 3 1
Focaccia 80 2.2 0.7 4 0
White sandwich 65 5 12 3 3
loaf

Ciabatta 78 2 0.8 1 0

Starting points; adjust hydration for your flour.

Notes
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