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SRR Soaked grain:
SEREE AR 4.000 kg FITTY 4.000 kg
7K #4940° C 4.000 | Water, approx. 40° C 4.000 |
BE 8.000 kg Total weight 8.000 kg
AR 291/Nef Swelling time: approx. 1 hour
FEA: Dough:
S 6.000 kg Bread flour 6.000 kg
EHENHAY 8.000 kg Soaked grain 8.000 kg
T 0.100 kg Instant yeast 0.100 kg
K4 3.000 | Water, approx. 3.000 |
BE 17100 kg Total weight 17100 kg
PEFERT ) TR ¢ 1RE2 D 5 0 PUETS B Mixing time: spiral: 2 mins slow, 7 mins fast
ﬁlﬁ;ﬁ[ﬁ : 26° C Dough temperature: 26° C
AR5 ) - ER 2008/ NEE K Bulk fermentation time: ~ baguettes: 20 mins/rolls: none
NEEE AR © 0.300 kg//INETEL © 1.800 kg (3043) Scaling weight: baguettes: 0.300 kgj/rolls: 1.800 kg (30 pieces)
FRE&BERTIE] ©  GEAR : 25-309 8/ /NEE 159 Intermediate proof: baguettes: 25 - 30 mins/rolls: 15 mins
R ) RIRINEE Processing: baguettes/rolls
REREERE 0 AR ERTRE - 70459 Final proof: baguettes: 60 - 70 mins at ambient room temperature
. INEE #9455 B rolls: approx. 45 mins
MIERE 220° C » IR ZE200° C s Baking temperature: 220° C, dropping to 200° C
BUBEEIREI3 - 5989 > FTFFMRIT © Open the damper for the last 3 - 5 mins of the
JEIERT (8] EAR - 293550/ /NEE 1820435 baking time.
REFE : BEMHEZNM Baking time: baguettes: approx. 35 mins/rolls: 18 - 20 mins
Topping: rye flour or sesame seeds

A SE S

Basic recipes:
Baguettes and Rolls

ERBY: Soaked grain:

JERRE B 2.000 kg FITTY 2.000 kg

K49 2.000 Water, approx. 2.000 |

BE 4.000 kg Total weight 4.000 kg

ZEATE EIVAN: ] Swelling time: approx. 1 hour

FTEHA: Dough:

=R 8.000 kg Bread flour 8.000 kg
=AM 4.000 kg Soaked grain 4.000 kg
ZRTSESFEEAT AN 0100 kg IREKS FROST DIAMANT 0.100 kg
SEMBEZHBLTHARTH 0.150 kg ROGGENA 0.150 kg

=il 0.300 kg Butter 0.300 kg

LG 0.600 kg Milk powder 0.600 kg

wri 0.100 kg Salt 0.100 kg

TEE 0.200 kg Instant yeast 0.200 kg

KK 4 3.800 Water, iced, approx. 3.800 |

RE 17.250 kg Total weight 17.250 kg

RS [E] : RRETUHERE - 1BER3 O  RIFAD Mixing time: spiral: 3 mins slow, 4 mins fast
HERE: 18-20°C Dough temperature: 18-20°C

LS EET KR 293053 5k Bulk fermentation time: ~ approx. 30 mins in the refrigerator
HEABARE:  A500% Final proof: approx. 50 mins

MR 220° C B3R Baking temperature: 220° C, dropping

BrIERSTE) | FHE 10060 kghT 2491753 5h Baking time: approx. 17 mins for 0.060 kq pieces
BRIETHAR SAFERAFEF0.250 kg%0.300 kgAY E M o Instructions for use: Between 0.250 kg and 0.300 kg butter should be

BAEME RAFEEEA =K 8XFE
FiLEBERI5 - 3058 &ZE—RTERE
IRGALE »

used for each kq dough. Fold in, giving three single
turns. Allow the dough to stand for 15 - 30 mins
between each turn as well as after the final turn.
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