Schapfen "Meine Muhle" Ciabatta Urbrot Mix
/ Ciabatta Ancient bread

Recipe n0l134037.2001
Sales description : Ciabatta Ancient bread

Base recipe: 10 kg Total flour
100 % Schapfen "Meine Muhle" Ciabatta Urbrot-Mix

10.000 kg Schapfen "Meine Muhle" Ciabatta Urbrot-Mix
0.300 kg Olive oil

0.150 kg Fresh yeast (0.060 kg dry yeast)

8.000 kg Water

18.450 kg Total weight

Kneading: Spiral mixer: Slow: 5 minutes, Fast: 15 minutes; add the olive oil at the last
minute.

Dough temperature: 21 - 22 °C

Dough rest: 120 - 180 minutes;
3 - 4 kg dough storrage in a greased plastic tub, covered.

Dough insert: 300-500g9

Procedure: Dust the table thick with rye flour and tilt the dough out of the box on the

table. Dust the surface of the dough as well slightly. Cut the dough with a
metal scraper in desired pieces and set on the setter lined with rye floured
baking paper.

Proof: 40 - 45 minutes at room temperature

Baking: After proofing, turn the pieces and pull them slightly to the desired lenght.

Baking temperature: Start baking at 260 °C with steam, decreasing to 200 °C after 10 minutes;
open damper the last 5 minutes of the baking time.

Baking time: 30 - 35 minutes, depends on the size

Professional tip: To give the dough a better tension and stability, turn the dough after 60-80

minutes of doughrest on the table and fold it slightly like a pocket, then put
it back into the oiled tub.

Unser Getreide — lhr Erfolgsrezept.
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