¥ BAKELS www.bakelssweden.se
BAKERY INGREDIENTS SINCE 1904

CATEGORY

Bakery

]
[Fay

FINISHED PRODUCT

Bread

BAYERBROT — RAGER

INGREDIENTS

Group 1

Water 1.000
Wheat flour 0.600
Bakels Rager 0.500
Sifted rye flour 0.500
Bakels Fermdor R Strong 0.030
Bakels Lecimax Low 0.015
Bakels Dry Yeast 0.020

Total Weight: 2.665

METHOD

Mixing time: 6 minutes on slow speed, 2 minutes on high speed
Resting time: 20 minutes

Dough weight: 550 g

Proving time: 50-60 minutes

Starting temperature: 240°C

Baking temperature: 200°C

Steam: 7 seconds

Baking time: approx. 25 minutes


https://www.bakelssweden.se/en/recipe-category/bakery/
https://www.bakelssweden.se/en/recipes/?finished-product[]=4260
https://www.bakelssweden.se/en/products/rager-brodbas/
https://www.bakelssweden.se/en/products/fermdor-r-strong/
https://www.bakelssweden.se/en/products/lecimax-low/
https://www.bakelssweden.se/en/products/dry-yeast/

