
Schapfen “Meine Mühle”

PRODUCT DESCRIPTION GOOD REASONS FOR USING IT

DOSAGE

CONCENTRATE

Pane Capricciosa

Our cereals – your recipe for success.

convenient and reliable product  

seasoned products with balanced aroma

soft and fluffy texture with excellent shelf life

10 % – 30 % 







Schapfen "Meine Mühle" Pane Capricciosa is a clean label 
premix with onions, red peppers and parsley for delicious 
savory bakery specialties, like bread, rolls, ciabatta and other 
mediterranean bread types.
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  7.000 kg		 Wheat flour type 550
  3.000 kg 	 Schapfen "Meine Mühle" Pane Capricciosa
  0.300 kg 	 Olive Oil
  0.250 kg 	 Yeast, fresh
  6.600 kg 	 Water (approx.)

 17.150 kg		 Total dough

  8.000 kg		 Wheat flour type 550
  2.000 kg 	 Schapfen "Meine Mühle" Pane Capricciosa
  0.060 kg 	 Salt
  0.200 kg 	 Yeast, fresh
  0.300 kg 	 Olive Oil
  7.000 kg 	 Water (approx.)

 17.560 kg		 Total dough

Mixing:		  3 minutes slow, 7 – 8 minutes fast
Dough temp.:  	 24 – 26 °C
Dough rest: 	 90 – 120 minutes, fold the dough after 
		  60 minutes to give tension
Scaling weight: 	 0.400 kg
Procedure: 	 Cut with metal scraper in square pieces, 
		  dip one side in rye flour, twist the pieces 
		  2 × and set up on baking tray or the sheeter, 
		  leave for 30 – 40 minutes before baking.
Baking: 		  240 °C < 200 °C
Baking time: 	 30 – 40 minutes

Mixing:		  3 minutes slow, 10 minutes fast
Dough temp.:  	 23 – 25 °C
Dough rest: 	 60 minutes in oiles tub, fold it and put in  
		  cooler over night.
Scaling weight: 	 0.600 kg
Procedure: 	 Turn the dough on the floured table, cut 
		  and carefully form loaves, knots or  
		  tip-end breads.
Proof: 		  50 – 60 minutes
Baking: 		  240 °C < 200 °C
Baking time: 	 35 – 40 minutes

Article-No.: 100109     |     Packaging size: 10 kg / bag

Wurzelbrot
Recipe-No.: 100109.5001 EN

Rustic Breadshapes
Recipe-No.: 100109.5002 EN

Our cereals – your recipe for success.

Schapfen “Meine Mühle” Pane Capricciosa


