
Frolla senza latticini
Lactose-free sweet shortcrust pastry 
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Ingredienti - Ingredients 

potato starch

recomposed butter*
caster sugar

- whole eggs

totale - total 1.066,5 g 100%

*Burro ricostruito - Recomposed butter
egg yolk

cocoa butter
seed oil

extra virgin olive oil

Refrigerate the product before using.

Portare il burro ricostruito a 15°C circa, mettere in planetaria con la farina, la farina di riso e la fecola. 

composto.

Let the dough rest in the fridge so the fat can crystallise.
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PIASTRA 38 Cooking temperature Cooking time

170°C 300 sec

Raw dough

30 g

forma cuocitartellette.

pieces for the plate 


