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Les temperatures du four
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Ingrédient

farine | 120g 20g 80g 60g 40g 30g 8g -
sure ! 2005 1s0g  133g 1003 673  sog 13 —
sucre roux § 180g 135 120g 20g 60g 458 12g -
beurre ! 2408 180g 1608 120g 80g 60g 15g -
avoine 1 ggg 68g 60g 4sg 308 235 6 —
noix hachées |  150g 113g 100g 758 50g 38g 10g —
'ai;'afj"é’“e' : 240ml 180ml 160ml 60ml 15ml sml 120ml
sel, herbe,
épices, 1 — - - - - —  15mi sml

bicarbonate




