Schapfen Unterknetmix Mehrkorn / Family
Vital Bread

Recipe n0l132046.4001
Sales description : Grainy curd cheese mixed wheat bread

Base recipe: 10 kg Total flour

40 % Schapfen Wheat flour type 550
33 % Schapfen Rye flour type 1150

27 % Schapfen Unterknetmix Mehrkorn

Source piece

2.700 kg Schapfen Unterknetmix Mehrkorn
1.000 kg Curd cheese

0.200 kg Sugar

0.160 kg Salt

2.000 kg Water, 35 °C

6.060 kg Soaker

Soaking dough: 30 - 45 minutes

Main dough

6.060 kg Soaker

4.000 kg Schapfen Wheat flour type 550

2.900 kg Schapfen Rye flour type 1150

0.400 kg Schapfen "Meine Muhle" VollkornMalzsauer
0.220 kg Fresh yeast (0.088 kg dry yeast)

0.200 kg Vegetable oil

4.000 kg Water

17.780 kg Total weight

Kneading: Spiral mixer: Slow: 6 minutes, Fast: 3 minutes

Dough temperature: 26 - 28 °C

Dough rest: 25 - 30 minutes

Dough insert: 870 g for 750 g bread

Procedure: Weigh the dough, round and lenght it, roll the loaves in sesame seeds and

set in bread baskets with the end up or direct on the sheeter/setter.

Unser Getreide — Ihr Erfolgsrezept.
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Proof: In a proofer

Baking: At 3/4 proof cut the loaves 3 times diagonally.

Baking temperature: Start baking at 250 °C with steam, decreasing to 190 °C; open damper after
2 minutes.

Baking time: 55 minutes

Professional tip: These breads have a stronger browning effect, therefore you should put

more flour on the buttom and reduce the baking temperature earlier.
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