Mix for the production of speciality bread with spelt and

sunflower seeds in organic quality




High-quality raw materials such as organic rye flour,
organic wheat flour, organic sourdough, organic coarse
spelt, organic malt extract, organic sunflower seeds

- perfectly harmonized raw materials in consistent quality
- consistently high baked goods quality
- optimal addition to the organic range

Maximum processing reliability considering individual
operating procedures

- easy preparation and rational processing
- optimum dough properties
- suitable for all modern dough methods

Trendy bread for discerning consumers

- strong bread character

- nutty, aromatic flavour

- moist crumb with a grainy bite
- strongly baked crust

- good fresh-keeping properties

Recipe:

OKO-KRUSTE 10.000 kg

Instant yeast 0.070 kg

Water, approx. 6.800 |

Total weight 16.870 kg

Mixing time: 3 + 4 minutes

Dough temperature: 27-28°C

Bulk fermentation time: ~ approx. 30 minutes

Scaling weight: 0.900 - 1.150 kg

Intermediate proof: none

Instructions for use: After the bulk fermentation time,
scale the dough, mould round and
toss the seam in OKO-KRUSTE. Then
place the dough pieces in bread
baskets with the seam downwards
and allow to prove. At 34 proof, turn
the dough pieces and place on
setters. Bake, giving steam which is
not allowed to escape.

Final proof: 40 - 50 minutes

Baking temperature: 240° C, dropping, giving steam

Baking time: 60 - 70 minutes
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