Schapfen Malz-rosch / Wheat buns

Recipe n0l137040.1001
Sales description : Wheat buns

Base recipe: 10 kg Total flour
100 % Schapfen Wheat flour type 550

10.000 kg Schapfen Wheat flour type 550
0.300 kg Schapfen Malz-résch

0.350 kg Fresh yeast (0.140 kg dry yeast)
0.200 kg Salt

0.200 kg Margarine

5.300 kg Water

16.350 kg Total weight

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

Dough temperature: 25 - 27 °C

Dough rest: 10 - 15 minutes

Dough insert: as usual

Procedure: Work up on the head-machine or rounder and divider, stamp after 10 - 12

minutes. Place the dough pieces on the proofing boards with the stamped

side downwards.

Proof: Proofing under a plastic hood.

Baking: Take out at 3/4 proof, let them get a little skin before turning them on

baking trays.

Baking temperature: Bake at 240 °C with lots of steam.

Baking time: 17 - 18 minutes

Professional tip: For half baked rolls, bake the goods for 10-12 min. pack when they are still
warm after 10 min. in special polypropylene packaging and freeze as quick

as possible. Store at - 18° C.

Unser Getreide — Ihr Erfolgsrezept.
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