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With valuable ingredients
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bread flour
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oat groats
EFEFREN
sunflower seeds
EILHf
sesame
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- VNIl Recipe for bread
INEFR 5.000 F32 Wheat flour 5.000kg
%= E & NE S 5.000 F3 FRENCH VILLAGE MIX 5.000kg
i 0.100 F32 Instant yeast 0.100kg
K4 6.900 Ft Water, approx. 6.9001
HEE 17.000 ¥ Total weight 17.000kg
PEFERT A 2hE Mixing time: spiral: 2 mins slow, 7 mins fast
18259 - RET 5> Bh Dough temperature: 26-27°C
HERE: 26-27°C Bulk fermentation time: 20 mins
FASHE 8] 20 S5 Scaling weight: 0.500 kg
NEEE: 0.500F % Intermediate proof: 10 mins
rhE) & B 10 435 Final proof: 40 mins
=P oA 40 S35 Baking temperature: 230° (, dropping to 200° C, giving steam
BERE: 230° C» BEIRZEE200° C» SOAZIS  Baking time: 35 mins
BERT [E): 354>
FAR AR e/ NE B AL 5 Recipe for baguettes and crispy rolls
INEFR 7.000 F52 Wheat flour 7.000kg
EE SN E S 3.000 3= FRENCH VILLAGE MIX 3.000kg
ZIET/NEZEREEG 0.200 T3 IREKS-WHEAT SOUR 0.200kg
BZ20002REBHELFIBEH T 0150 F5= FORMAT V 2000 0.150kg
RAZ 0.080 F3£ Salt 0.080kg
AT 0.100 F3¢ Instant yeast 0.100kg
K4 7.300 F+ Water, approx. 73001
BEE 17.830 F5= Total weight 17.830kg
PURERT 8] REER ¢ 1Bk 205 0 RET A Mixing time: spiral: 2 mins slow, 7 mins fast
HERE: 26-27°C Dough temperature: 26-27°C
FRSH A [E): gﬁ’g}%/ﬁ%}g” % Bulk fermentation time: baguettes: 20 mins
o. il . crispy rolls: none
HREE: gg%/ﬁ?ﬁ??jj;%oo F5/30 5 Scaling weight: bqguettes: 0.320 kg _
A A AR 3043 4 ' crispy rolls: 1.8OQ kq/30 pieces
ERAfE/NE R 109§ Intermediate proof: baguettes: 30 mins
=5 & SERR: 504§ crispy rolls: 10 mins
BRAfG/NE 60 455> $h Final proof: baguettes: 50 mins
e 230° C» BERZE210°C» MAZR crispy rolls: 45 mins
JE IR () SRAR: 28-30 S5 Baking temperature: 230° , dropping to 210° C, giving steam
BRAfe/INEE2: 175> Baking time: baguettes: 28 - 30 mins
crispy rolls: 17 mins
IREKS (SHANGHAI) FOOD (0., Ltd. ZEL(EBBRBRAR Find us on WeChat:
@ Room 208, 2™ floor | Tower 2 PE AT RXERILE525S BREBELRSHEIEN:
525 Xizang North Road | Shanghai Ep AR 0251218208 E
| R E K S PRC 200070 HR £ 200070
. Tel.: +86 21 50652833 Tel.: +86 21 50652833 ®
% *EIZ + info@ireks.cn | www.ireks.cn info@ireks.cn | www.ireks.cn

EFRMENRS

05.25 | VR




