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Using the Water Temperature Chart*:
The intersection of the Room Temperature column with the Flour Temperature
Row reveals the needed Water Temperature for an 80°F dough temperature

Example Shown:
If room temperature is 72°F and flour temperature is 76°F a 62°F degree water
temperature is needed to achieve an 80°F dough.

*Chart based on targeting an 80°F ideal dough temperature
with an estimated friction factor of 30°F



