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A French Flour: Easy on the Gluten, Great for
Pastries

Mo Artecimd on Uhoang & Wena =

Sophisticated Shopper Deats by E-Mall

*because )
2 we're thinking of your
il health and well-being

—. e | Find oue mors | PHILIDS

I had never baked with flour meant especially for brieches until
Steve Jenkins, a partner at Fairway, sent me a sample sack a few
months ago.

I had never haked with fig
Steve Jenlins, a parmer
manths aga.

mepdE S i I trred 1t and was dazzled by the results for bnioche and also challah.
Fairway now sells Petit Ddable Rouge (Little Red Devil) artisanal

Fainway naw s=lis Patht DY flanr, which is milled in Nomexy in eastern France.

flour, which i milled n X

In Frames, flour i graded
the grain’s husk and marsg

In France, flour is graded from 45 to 150, with lower-numbered

grades having less of the grain’s husk and more of its soft innermost part, and thus less
4 gluten.

This flour, at 45, with b
Thas flour, at 45, with little gluten, 1= pood for pastry. At Fairway, a 2.2-pound sack iz
55.949.
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