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Pascal Barbato:
Apulian baker

artisanal bread as
tradition and innovation

Course objective: 
learn the technique,

ingredients and secrets
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The raw materials

Flours from ancient
and local grains

Water, salt, sourdough
starter

Apulian extra virgin
olive oil as a
distinctive element
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The dough

Manual and mechanical
kneading technique

Importance of hydration

Slow processing to develop gluten
and elasticity

The dough is the heart of the
process: it can be worked by hand
or with machines, but it requires
attention.

A good water-flour balance
guarantees elasticity and
alveolation.

Slow processing allows the gluten to
develop and produces an optimal result.
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THE LEAVENING

It promotes natural
fermentation, digestibility and
long shelf life.

Intense aroma, balanced structure
and reduced use of additives.

Don't force the process: the bread
adapts to its rhythms, not vice versa.

USING SOURDOUGH
STARTER

BENEFITS: DIGESTIBILITY,
TASTE, SHELF LIFE

LONG TIMES AND RESPECT
FOR NATURAL RHYTHMS
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Re-milled semolina,
extra virgin olive oil,

cherry tomatoes, olives,
and sometimes

potatoes in the dough.

Crispy on the outside, soft on
the inside, with a rich

seasoning.

The dough is gently
stretched to retain air.

Typical
ingredients

Crispy on the
outside, soft on the

inside

Rolling out and
seasoning
technique
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Apulian focaccia
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The cooking Wood-fired oven
vs. electric oven

Temperatures
and times

Wood-fired oven: Offers an
inimitable aroma and crust.
Electric oven: A modern
solution, but with
techniques to simulate the
traditional effect. 

Right balance of heat
and timing.

The secret of the
golden crust

A hot oven, initial steam,
and quality ingredients

combine to create a golden
crust, crispy on the outside
and fragrant on the inside.
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Conclusions

Bread and focaccia as Apulian
culture and identity

Craftsmanship as an added
value in today's market

Every loaf of bread tells a story, it is a part of
Apulian identity.

Stand out on the market by focusing on quality and
authenticity.

Invitation to experiment and customize
Customize recipes and techniques to make your bread unique.
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