Schapfen "Meine Muhle" Brotchen Premium
/ White flour buns

Recipe n0100249.1001
Sales description : White flour buns

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

Source piece

Poolish:

1.000 kg Schapfen Wheat flour type 550

0.030 kg Schapfen "Meine Muhle" Brétchen Premium

0.010 kg Yeast

1.200 kg Water

2.240 kg Poolish

Mix soften

Soaking time: 60 minutes at room temperature and then 16 hours + 5 °C

Main dough

2.240 kg Poolish

9.000 kg Schapfen Wheat flour type 550

0.350 kg Schapfen "Meine Muhle" Brotchen Premium
0.350 kg Fresh yeast (0.120 kg dry yeast)

0.200 kg Salt

0.100 kg Vegetable oil

4.400 kg Water

16.640 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 in the dough dividing and moulding machine, form long after 7

minutes and cut after 8 minutes. Place the dough pieces on the proofing
boards with the sliced side downwards.

Unser Getreide — Ihr Erfolgsrezept.
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Proof: In a proofer

Baking: Take out at 3/4 proof, leave until a light skin has formed before turning.
Baking temperature: Bake at 240 °C with lots of steam.

Baking time: 17 - 18 minutes
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