Ingredients

Premixed flour
250 gr.

Xantic Gum

1 teaspoon

Baking powder

1 teaspoon

Fresh yeast
25gr.

Lukewarm milk or water
250 c.c.

Sugar

1 teaspoon

Salt

1 teaspoon

Vegetable OIl

1 teaspoon

Preparation

MINISOUFLEE
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Crumble the yeast in a bowl, add a little of milk or water and the sugar. Mix well and let it ferment in a


http://www.phoca.cz/phocapdf

warm place.

Put the flour, the xantic gum, the baking powder, and the salt. Mix the
ingredients and make a hollow in the center.

When the yeast is sponge like, pour it into the hollow, add the milk or water and
the oil. Mix well until lumps dlsapﬁear and everything is integrated.
It will be a sticky paste, not dough.
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