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Usage Steps

<

Step 1: Spray the inside of the  Step 2: Dust the banneton with  Step 3: Put your shaped dough
banneton slightly. flour inside and let it rest.

Step 4:Cover the dough with Step 5: Waiting for the dough Step 6: Pour out.There is a thread
cloth to ferment texture on the dough.

UoboobOoobboobbOobboobbooblOoobooolOOobOooROoobOoobOoobOoobO00

1.1 (00000000000
AN
a(Jl] J00000000oooooo00
b00000000000000

<[ D0000000000o0dbotooCooto000a
d0000

e(]0] 000000

3.0000000000000CO000000CCO000000C0000000



https://www.bakingtoolssupplier.com/jp/product/lame-bread-tool-blade-slashing-tool-cutter-knife-stainless-steel-home-bakers-scoring-wooden-handle-bread-lame.html
https://www.bakingtoolssupplier.com/jp/product/stainless-steel-bench-pastry-dough-scraper-hand-crafted-metal-ice-dough-cutter-plastic-handle-flour-scoring-scraper.html
https://www.bakingtoolssupplier.com/jp/flour-wand-flour-baking-sifters-with-spring-handle-dusting-wand-for-baking-stainless-steel-easy-operation.html
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