- Graham’s Bakery

“' Lardy Cake equipment

ssential Equipment

Optional

igital scales weighing in 1g
crements or smaller.

Dough scraper

ightweight Bowl

Thermometer

ightweight Jug

arge mixing bowl for hand mix-
ng OR
tand Mixer with Dough Hook

Beater / whisk

ealed container approximately
—10 litres in volume. Plastic
torage tub with lid is ideal.

Large plastic storage container for
final proof

aking tray & Baking parchment

Pizza / baking stone.

ven

Heavy duty bread knife

www.grahamsbakery.org

E-mail grahamsbakery@virginmedia.com




