
 
PIASTRA A Cooking temperature Cooking time

170°C 300 sec

Raw dough

26 g



 | 105

Frolla salata
Savoury shortcrust pastry
Ingredienti - Ingredients 

fresh butter
pepper

nutmeg

potato starch

trehalose
parmesan cheese

whole eggs
egg yolk

salt
totale - total 1.047 g 100%

Bring the butter to around 15°C, then add the pepper and nutmeg.

mixture until it has a sandy texture.

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

plate.


