¥ BAKELS www.bakelssweden.se
BAKERY INGREDIENTS SINCE 1904

VISNINGSFORHALLANDEN

Rumstemperatur

KATEGORI

Bageri

]
[Fay

FARDIG PRODUKT

Baguette, Brioche, Brod, Fast
Food Bread, Toast bread

FERMDOR® ACTIVE DURUM OLIVER

INGREDIENSER
Grupp 1
Vetemjol Extra 1.600 100.00
Vatten 1.000 62.00
Bakels Fermdor Active Durum 0.064 4.00
Salt 0.032 2.00
Blandade oliver 0.500 -
Total vikt: 3.196

ARBETSBESKRIVNING

1. Tillsatt alla ingredienser utom oliverna i en deg mixer.

2. Blanda i 6 minuter p& l&g hastighet och 2 minuter p& hég hastighet.

3. Tillsétt oliver och blanda i 2 minuter pa 1&g hastighet tills det &r klart.

4. Vila i 45 minuter.

5. V&g upp: stor limpa — 920 g, liten limpa — 470 g, baguette — 320 g.

6. Jas i 45 minuter vid 28°C, 75 % luftfuktighet.

7. Gradda i 230°C, med &nga: stor limpa - 30 minuter, liten limpa - 24 minuter, baguette — 18minuter


https://www.bakelssweden.se/recept/?display-condition[]=5293
https://www.bakelssweden.se/recipe-category/bageri/
https://www.bakelssweden.se/recept/?finished-product[]=4951
https://www.bakelssweden.se/recept/?finished-product[]=4953
https://www.bakelssweden.se/recept/?finished-product[]=4261
https://www.bakelssweden.se/recept/?finished-product[]=5374
https://www.bakelssweden.se/recept/?finished-product[]=5374
https://www.bakelssweden.se/recept/?finished-product[]=5813
https://www.bakelssweden.se/produkter/fermdor-active-durum/

