
CATEGORY

Bakery

FINISHED PRODUCT

Bread

SWEDISH “HÄLLAKAKA”

INGREDIENTS

Group 1

Ingredient KG %
Water 1.000 66.00

Bakels Premium Oat Bread 0.750 50.00

Strong wheat flour 0.750 50.00

Margarine/Oil 0.100 6.00

Bakels Dry Yeast 0.015 1.00

Ammonium carbonate 0.003 -

Total Weight: 2.618

METHOD

1. Run the dough like a regular dough.
2. Roll out into about 2-3 mm thin round bread.
3. Ferment for about 25-30 min.
4. Bake in a hot oven at 280°C, 5-6 min.

www.bakelssweden.se

https://www.bakelssweden.se/en/recipe-category/bakery/
https://www.bakelssweden.se/en/recipes/?finished-product[]=4260
https://www.bakelssweden.se/en/products/premium-oat-bread/

