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rriages Finest Canadian Very Strong White Bread Flour 1.5kg. Amend
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o Expertly Milled Flour Since 1824
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307 I' I 'E PREPARATION TIME METHOD
o |\/I |\/I 30 mins + overnight 1. Firstly make the overnight mix (biga). Mix 160g
! x READ kg THE ASTER ILLERS preferment + proving flour, 1g yeast and 90ml water into a bowl.
1; O FLOUR BAKING TIME F’\’/llix the ingredilents ttovgethe.rtlso flcg(rjm adr?ugh dough.
™ ( l . : ace in a small container with a lid and leave
[T} % A . ZMOAZKSEQITLOAF overnight (12 hours).
" ade with world-renowned Canadian wheat, 2. The next day, put the remaining 500g flour and 6g
g 7] his high-performance flour produces a very INGREDIENTS yelast, the overn ighlt m ixk(biga), ﬁalt,t ﬁnd hetrbs, ir:j
© % strong, pliable dough, due to its superior ’ ; 160g + 500g Very Strong ;a)oﬁ;gii rtnhlé Igigiveoc\ﬁ | 'ang vsaatev:.eBrliﬂg tﬁeC ?r?g?erdaignts
™ = gluten content. ‘\‘ e 3 ! White Canadian flour together to form a dough.
? — / 1 SanRE MRS L3 : 90ml cold water + 310ml 3. Tip the dough onto a table and knead for 8-10 mins.
NUTRITION INFORMATION Per 100 — Y tepid wat tabie
Energy 1 476k '// \ € Using proven techniques and traditions 3e$tl>sp\>N jliire oil 4q l?:cza;: l;zuljgshe baa:]l:ﬁirtclnftﬁ;egegvrvﬁde{nd cover with
© 348kcal ‘\ § passed down through six generations, our 1g + 6g sachet fast action a damp tea towel. Rest in a warm place until the
q:) Fat 1.5g for 200 f$m|ly has begn T”'”%quagt{(fb’l\lﬂf n Essex dried yeast ?ough doubles in size. This will take approximately
of which saturates 0.4g or years. Your partner in the perfect bake, Marriage’s 7o fine sea salt hour.
8 Carbohydrate 70g was founded by twins William and Henry Marriage. They knew zgtbsp chopped fresh 5. Tip the dough into the roasting tin. Knock the dough
v of which sugars 2.4g that consistent, quality baking requires the same passion herbs (a mix of rosemary down, so it is evenly flat and covers the base of the
— Eibre. 21-57)3 mirrored in our milling process, which blends modern thyme, parsley or sage) ;g?ﬁgggéa?’ﬁiggmr (as before) and leave to rest
O rotein g techniques with time-honoured expertise. L . :
@) Salt <0.01g W Iy the highest-erade wheat from th + To flnlsh. 6. Dimple the dough by firmly pressing your fingertips
> Thiamin 0.24mg 21% RI* € source only the hignest-grade wheat from the vast, A few sprigs fresh rosemary into the dough. Push small sprigs of rosemary into
Niacin 2.4mg 15% RI* golden |af}d§capes of the Canadian Prairies, whose Sp”f‘g 3 tbsp olive oil the dimples, then cover and rest for another 15 mins.
Calcium 120mg 15% RI* wheat_vanetles have world—rer_lowned strength and protein. 1 tsp sea salt 7. Heat the oven to 240°C / fan 220°C / gas 9.
Iron 2.1mg 15% RI* The high gluten content of this flour makes for perfect Drizzle the olive oil over the risen dough, and sprinkle
*Reference intake of an average aduit (8400kJ/2000kcai) loaves and pasta every time. YOU WILL ALSO NEED with salt, then bake for 20-25 mins until golden brown.
INGREDIENTS The result is performance that both professionals and home A large roasting tin - about 25cm 8. Turn out onto a wire rack. Best eaten warm.
Flour (Wheat Flour, Calcium Carbonate, Iron, bakers can rely on, delivering a consistent rise, flavour x 35cm (lightly greased), damp tea
Niacin, Thiamin). and texture in every bake. towel and small container with lid
Allergens are listed in bold above.
Manufactured in the UK. RECIPE TIP
Flour is made from Canadian wheat.
For homemade pasta: use
GUfARtANTEj'Et’ThiS|FrOdUCt ShotU|d tI'eal(:h th)>L|fi_r1d MARRIAGEIS RAN GE 100g Very Strong White
berfect condition. If you are not entirely satisfied, le) Canadian flour and 1
blease return it with the packaging. Your statutory 100 /O CANADIAN WHEAT, MILLED IN THE UK medium egg for each USING A BREAD MAKER
ights remain unaffected by this guarantee. ; ; This flour can be used in a bread maker.
lncludes generous serving. ’
) y . We recommend following the manufacturer’s
STORAGE & COOKING INSTRUCTIONS Store in a cool, See our website for a instructions and adding all ingredients
dry place. Once opened, store in an airtight container. oAt d STON EG RU U ND full recipe. including water in the %rder a%vised ’
Flour is a raw ingredientyand must be thoroughly ﬂ\};\*‘\‘}a\‘)‘}, an ﬂOl/H"S. & '
kooked or baked before eating. ‘\“:\VI‘\\§V(\\§
BEST BEFORE See top of pack. YEARS
\"I\\\\-\sh\'\*‘*\‘\\ LU ‘ | ‘/‘”\4;1.«‘/ (k)
.| f |
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FOR BREAD, SOURDOUGH, ROLLS & PASTA W&H MARRIAGE & SONS LTD :
CHELMER MILLS ® CHELMSFORD  ESSEX ® CM1 1PN VISIT WWW.FLOUR.CO.UK ©
MILLED IN THE UK 01245 354455 WWW.FLOUR.CO0.UK FOR MORE RECIPES @marriagesflour
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