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BAKERY INGREDIENTS SINCE 1904

CATEGORY

Bakery, Industry

]
[Fay

FINISHED PRODUCT

Tin bread, Toastbréd

TOASTBREAD

INGREDIENTS

Group Dough

Wheat flour Extra 1.700 100.00
Water 1.200 70.00
Sugar 0.100 5.80
Wheatie m160 0.050 2.70
Bakels Dry Yeast 0.030 1.80
Salt 0.035 2.00
Aromatic Driv 0.034 2.00
Bakels Lecimax Bread improver 0.020 1.20

Total Weight: 3.169

METHOD

Weigh all the ingredients in a dough mixer.

Run the dough 4 minutes slowly and 4 minutes fast.

Let the dough rest for 15 minutes and weigh up to suitable pieces.

Work with the dough and make a loaf, and place in your molds that you have greased.

Ferment them in a fermentation cabinet for about 50 minutes.

Bake at input temperature 240°C, lower immediately to 190°C.

Baking time depends on the size of the molds and oven and how much is on the rack, but about 20-25 minutes.
Take out the loaves immediately to avoid condensation.
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https://www.bakelssweden.se/en/recipe-category/bakery/
https://www.bakelssweden.se/en/recipe-category/industry/
https://www.bakelssweden.se/en/recipes/?finished-product[]=1813
https://www.bakelssweden.se/en/recipes/?finished-product[]=5376
https://www.bakelssweden.se/en/products/wheatie-m160/
https://www.bakelssweden.se/en/products/dry-yeast/
https://www.bakelssweden.se/en/products/driv/
https://www.bakelssweden.se/en/products/lecimax-2000/

