
 

Dazzle Colour Bread 
using IREKS-WHEAT SOUR, BROWN BREAD CONCENTRATE  
and L’AMOURETTE 

Sponge dough: 
Wheat flour 0.500 kg 
IREKS-WHEAT SOUR 0.020 kg 
Instant yeast 0.002 kg 
Water 0.350 l   
Total weight 0.872 kg 
 
 
Mixing time: 3 + 2 minutes 
Dough temperature:  26° C 
Bulk fermentation time: overnight in the fridge at approx. 5° C 
 
 
White cookie topping: 
Cake flour  0.500 kg 
Sugar  0.250 kg 
Butter  0.125 kg 
Whole egg  0.100 kg 
Water  0.085 l 
Baking powder  0.005 kg 
Total weight  1.065 kg 
 
 
Green cookie topping: 
Cake flour  0.450 kg 
Sugar  0.250 kg 
Butter  0.125 kg 
Whole egg  0.100 kg 
Water  0.085 l 
Green tea powder, approx.. 0.020 kg 
Baking powder  0.005 kg 
Total weight  1.035 kg 
 
 
  



 

Red cookie topping: 
Cake flour  0.450 kg 
Sugar  0.250 kg 
Butter  0.125 kg 
Whole egg  0.100 kg 
Water  0.085 l 
Red macaron powder, approx. 0.020 kg 
Baking powder  0.005 kg 
Total weight  1.035 kg 
 
 
Mixing time: 2 – 4 minutes, slow  
Instructions for use: Mix all ingredients of each dough until smooth, do not overmix. Fold 

the dough into square blocks and keep them covered in the fridge to 
relax for at least 1 hour or overnight. 

 
 
Main dough: 
Wheat flour 0.400 kg 
Sponge dough 0.872 kg 
BROWN BREAD CONCENTRATE 0.100 kg 
L’AMOURETTE 0.100 kg 
Sugar 0.100 kg 
Butter 0.080 kg 
Condensed milk 0.050 kg 
Whole egg 0.050 kg 
Instant yeast 0.010 kg 
Water 0.200 l   
Total weight 1.962 kg 
 
 
Mixing time:  2 + 7 minutes 
Dough temperature:  26° C 
Bulk fermentation time: none 
Scaling weight: 1.800 kg/30 pieces 
1st Intermediate proof: 15 minutes 
Processing: round 
2nd Intermediate proof: 20 minutes 
Final proof: approx. 40 minutes 
Baking temperature: bottom heat 170° C, top heat 190° C 
Baking time: approx. 15 minutes 
  



 

Instructions for use: Prepare the sponge dough and the toppings well in advance. 
 To enhance the dazzle coloured buns, typical Asian fillings should be 
used. We recommend “ready to use” fillings such as sweet red bean, 
sweet purple potato, sweet pumpkin or others. After the 2nd 
intermediate proof, roll the dough pieces flat and place 0.020 kg of the 
filling inside, mould round, place on trays and allow to prove. Prepare 
the toppings meanwhile. Roll out each dough to 3 – 4 mm and prepare 
triangles of each. After ¾ proofing brush the buns with egg wash and 
decorate with the different toppings. Allow the final proof and bake. 

 
 
 


