¥ BAKELS www.bakelssweden.se
BAKERY INGREDIENTS SINCE 1904

CATEGORY

Bakery

OCCASION

Christmas, Easter

]
[Fay

FINISHED PRODUCT

Bread, Wort bread

SPICY WORT BREAD — SOFT DOUGH CONCENTRATE

INGREDIENTS

Group Bread

Water 1.000
Wheat flour 1.600
Bakels Soft Dough Concentrate 0.500
Coarse rye flour 0.300
Sugar 0.300
Rapeseed oil 0.250
Aromatic Baking Wort 0.085
Bakels Dry Yeast 0.050

Total Weight: 4.085

METHOD

Blandningstid: 8 + 8 minuter
Viltid: 2 x 10 minuter

Jéstid: ca 90 minuter

Bakas i formar, 550 g.
Ingangstemperatur: 240°C
Baktemperatur: 190°C
Anga: 8 sekunder

Baktid: ca 25 minuter


https://www.bakelssweden.se/en/recipe-category/bakery/
https://www.bakelssweden.se/en/recipes/?occasion[]=2854
https://www.bakelssweden.se/en/recipes/?occasion[]=2857
https://www.bakelssweden.se/en/recipes/?finished-product[]=4260
https://www.bakelssweden.se/en/recipes/?finished-product[]=6665
https://www.bakelssweden.se/en/products/soft-dough-concentrate-2/
https://www.bakelssweden.se/en/products/baking-wort/
https://www.bakelssweden.se/en/products/dry-yeast/

