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PIASTRA 52 Cooking temperature Cooking time

180°C 270 sec

Raw dough

10 g



Frolla senza glutine
Gluten-free sweet shortcrust pastry
Ingredienti - Ingredients 

potato starch
cornstarch

xanthan gum

fresh butter
caster sugar

whole eggs
totale - total 1.111 g 100%
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Bring the butter to around 15°C.

blender.

beater, work mixture until it has a sandy texture.

Let the dough rest in the fridge so the fat can crystallise.

plate.


