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Hand Tossed Dough 

 
Start with a clean workstation. All the ingredients you need should be in close proximity to the 

dough area. Set them up in positions that is easy for you to get to. See recipe book or follow the 

direction on the flour bag.  

 

Tools you will need:  

12.5 Qt. bucket, Dough Mixer, Dutchess (dough baller), Rolling pin, Scale, Serrated Knife, 

clean dough trays, 13 Qt. stainless steel bowl (if desired), masking tape and magic marker (to 

date the dough trays).  

 

Know the difference between flour bags; Htoss comes to us in a brown bag with black 

writing while the ’57 flour is a white bag with red writing.   

 

 

• Follow the recipe on the outside of the bag! This is VERY important! 

 

• Mix for six (6) minutes. 

 

• Remove the dough from the mixer by using the serrated knife. Cut pieces and use the 13 Qt. 

stainless bowl to weigh to the proper dough portions for the size you are working. 

Remember to zero out the scale if you are using the stainless bowl, we don’t want the weight 

of the bowl to be included in the overall weight of the dough portion.  

 

• The Dough weight for one portion of dough that fits on the pallets is:  

Small 4.5 lbs.           Medium 8 lbs.          Large 12.5 lbs. 
 

• Next, take the bowl off the scale, and press the dough down into the stainless bowl. This will 

start to form the ball of dough, with less kneading later. Flip the bowl upside down to get 

ball out, and finish up by kneading, if needed (portion and bowl up the entire batch in one 

sitting). Depending on the dough size you are working with, you now have 3 to 7 dough 

piles on the table.  

 

• Now take one of the plastic pallets from the Dutchess and using the rolling pin, flatten the 

dough out evenly so it fits just inside the ring on the pallet. 
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• You will need to push down in the middle of the dough, to create a dimple so the middle ball 

isn’t too big when it comes out.  

 

• Once completed, insert the pallet into the duchess, making sure it is secure in the base of the 

machine.   

 

• Pull down the top lever, which mashes the dough. Holding that lever down, move the lever 

in the middle of the machine to the right & now bring the top lever down even more (this is 

cutting & dividing the dough).   

 

• Finally, pull the lever on the left side of the machine towards you for about 10-15 seconds. 
The less time it takes to make them round, the better the dough. Remove pallet & stick 

dough balls into dough trays; 6 dough balls in a large, 8 dough balls in a medium, & 12 

dough ball to a small. If necessary, touch up rounding by hand. Continue the process with 

the remaining dough piles on the table. While you’re doing this, you can also start mixing 

another batch of dough. 

 

• Individual dough ball weights:  

Sm = 8 oz. (.5 lb)     Med = 14.22 oz. (.89 lb)     Lrg =  22.22 oz. (1.39 lb) 

 

• The dough trays should also be marked with the dough size & the correct date, use masking 

tape & a magic marker.   

 

• Clean up the area. Wipe down counters, clean dough mixer, clean dough baller, sweep, and 

mop. Always check out before leaving. 

 

*Note: Move dough into the walk-in as soon as possible after every batch. Cross stacking in the 

walk-in can be done to cool the dough faster, particularly when it’s hot & the dough proofing is 

accelerated. 

 

 

 

 

Placement within the dough trays, should look like the diagrams below: 
 

LARGE           MEDIUM    SMALL 

 
 

 

       
 


