LC-Pizza & Bagel Flour’ _-A~T />

Pizza, Calzones, Strom olis, Bagels English Muffins
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Ingredients: contains a proprietary/patent pending blend of wheat protein =
754205430112

isolates, resistant wheat starches, flax seed meal, and vital wheat gluten.
Allergen Warning: Processed in a facility that uses nuts.

Net Wt. 8 oz. (227g) Approx. 2.08 cups
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LC-Pizza & Bagel Flour® Starter Recipe: &~ /N

Small Pizza 7"- 8"size

% cup LC-Pizza & Bagel Flour®

% tsp LC-Sweet White® or alternative

1/8 tsp salt

34 tsp instant, rapid rise, or bread machine yeast (not active dry)
12 tsp olive oil

Va cup water

Directions:

Blend LC-Sweet®, salt and yeast directly into flour. Add water
and oil. Knead pizza dough by hand or in combination with a
food processor using a dough blade to develop the gluten film
where the dough does not break. Rise dough covered at 80-85° F
for 30 min until dough doubles in size. Mold into desired shape,
add toppings and bake with oven rack at highest setting,
placing on a recommended pizza screen at 425° F for 9-10 min.
For more browning or crispness, broil additionally for 2-3 minutes.

Find out more at HoldTheCarbs.com 919-510-6688



