¥ BAKELS www.bakelssweden.se
BAKERY INGREDIENTS SINCE 1904

CATEGORY

Confectionery, Industry

]
[Fay

FINISHED PRODUCT

Swiss roll

WINSTO DREAM SWISS ROLL

INGREDIENTS
Group 1
Egg 0.600 22.40
Sugar 0.750 28.00
Soft wheat flour 0.670 25.00
Glutenal 0.080 3.00
Winsto 0.080 3.00
Water 0.400 14.90
Cocoa 0.080 3.00
Aromatic Vanilla Flavour 0.020 0.75
Total Weight: 2.680

METHOD

1. Mixing time: Maximum speed in 6 minutes

2. Volume weight: 600 g / L

3. Thickness: 2-2,5 mm

4. Baking temperature: 240 °C

5. Baking time: 5-6 minutes


https://www.bakelssweden.se/en/recipe-category/patisserie/
https://www.bakelssweden.se/en/recipe-category/industry/
https://www.bakelssweden.se/en/recipes/?finished-product[]=1836
https://www.bakelssweden.se/en/products/glutenal/
https://www.bakelssweden.se/en/products/winsto/
https://www.bakelssweden.se/en/products/flavours/

