For your best
For everyone's best
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Pastry Flours
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Discover our
commitment

to you.

Scan the QR code to

explore sustainability
topics and learn how
we can support you.
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Pastry Flours

The balance between
ingredients is essential in
pastry making. We assist
you in this precision work
by offering a selection of
consistent and easy-to-
work-with flours, designed
for professional processes.
- Xpress your creativity and
orofessionalism with us.
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Molino Rachello Pastry Flours
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Product

Proteins W

Expecially suggested for

0 Wafer

>9%

120

Cones, wafers and waffles. The
very fine grain size of this ventilated
soft wheat flour is specific for the
preparation of these products.

O Frolla

>9.5%

170

Dry biscuits, tarts and shortcrust
pastry, crumbly and fragrant.
Versatile and easy to work with,
ideal for both artisanal and industrial
professional uses.

0 Sfoglia

>12%

300

Classic puff pastry and laminated
products. The excellent protein
content and good extensibility make
it ideal for making a thin and regular
sheet of pastry, both sweet and
savory.

00 Croissant

>13.5%

400

Leavened pastry products, such

as croissants, brioches and sweet
focaccias. Designed to obtain a thin
and regular pastry, easy to use and
ideal for both artisanal and industrial
professional processes.

O Lievitati

>14.5%

450

Leavened pastry and holiday sweets,
such as panettone and colomba.
Strong soft wheat flour, easy to use
and with perfect elasticity; ensures
excellent development, both in
artisanal and industrial production.






