


Basu: re_C|pe

: ~ Wheat flour

_ Wheatflour b3, =5 6000 kgs A
CFRENCHVILLAGEMX 5000k -~
Instant yeast i e 350 kg it
Water, approx ST SRERAT
~ Total weight - _ e 16.150.kg '
- Instructions for use R
Mlxmg G e sprral Zm_lns slaw 6mms fast
- Dough temperature: #0287 6 Tk e :
Bulkfermentatlon trme 20-30mins 2
~ Scaling werght Son g, B0 GLiE S ;
Final proof: - " 40-50 mins
Initial bakmg temperature: - 200- 230°C, glvmg steam
Bakmg tlme % 30 40 mms “ E)

, = - 7.500 kg
FRENCH VILLAGE M_I)( e -2 500 kg
"~ FORMATV2000 ~ - ‘0150kg )
IREKS-WHEAT SOUR ~0.240 kg : -
Instantyeast 3 ol 020G o R RN Ay
) Salt . hs % : 3 3 : J O,lOOkg : ,' LsA0 . v
Water, approx" s e 000
Total weight * o > -16.610 kg_- #
lnstructmns far ase; - - 4
~ Mixing tlme i sptra] 9m|ns sIdw 3m|ns fast
~* Dough temperature: by A e
~ Bulk fermentation time: ~rolls: none/baguettes 20 mins .
~ Scaling Welght : - = rolls: 1,800 g (30 pieces) / baguettes 300 g
- Intermediate proof: - . rolls: 10 mins / baguettes 20mins
" Final proof: rolls: 60 mins /. baguettes 80 m1ns

S Imtlat bakmg temperature

. Bakmg tlme

ReC|pe or sot toast: S

. 220-230° C, giving steam.

" Open damper 3 - 5mins before the end ofthe baklng trme B iy

: roIIs 18 - 20 mms/ baguettes 25 30 mms

~ Wheat flour A . 7500kg
: 'FRENCH VILLAGE MIX A 500 kg*
* IREKS" SOFT X -0.100 kg_
IREKS- WHEAT SOUR ; .-__0.-20'0 kyoos &
- Instantyeast - 0.100kg + .
Milk powder : 0.300kg .
- salt 3 - 000kg .
b Sug_ar % 5 0.800kg
~ Shortening - AT ,0 600 kg
Water, approx. =~~~ 6.0001 - :
Total weight - S 18.200_kg_,
Instrucllons for use o e i : :
Mixing time: i splral 2 mms slow 8 mms fast -
- Dough 'femperature 126°C : g o
) Bulkfermentatlon time: -~ none e- - ;
- Scaling. welght L B T
~ Final proof: - - 50-60" mms -

-~ Initial baking temperature
S 'Bakmgume AL L3
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Tel.: +49 9221 706-0
Fax: +49 9221 706-306
ireks@ireks.com

www.ireks-asiapacific.com Gerhard.Stichlbe

~230° C, giving steam and droppmg to 200°
- approx 30 mms Ty

Mobile: +66 818814162
Leo.deLeijer@ireks.com

Mr. Gerhard Stichlberger
Mobile: +65 96643952

ntatives in Asia:

Mr. Ingo Wenseritt
Mobile: +66 819450418
Ingo.Wenseritt@ireks.com

Mr. Josef Greiner
Mobile: +66 819052166
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