Sourdough Pita Bread

RECIPE
Bread Flour : 700 gr
Whole Wheat Flour : 300 gr
Sour Cream : 150 gr
Liquid Levain : 200 gr
Water: 650 gr

Mixing in Spiral Mixer

Mix 8 min S1 + 2 min S2 (until full development)
1t Fermentation: 2 hours at room temperature (1 to
2 folds based on your needs) then chiller for 48
hours

Dividing: 80 gr, then pre-shape in round
Resting: 90 minutes

Shaping: flat it down with a roller pin.

Proofing: none

Baking:

Ooni Oven: 400 Degrees Celsius, for 60/90 sec
Deck Over: Max temp you can ©
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