11.19 | 6240043 SOA

W
RECIPE SERVICE IREKS

Morning Goods
using IREKS-INTEGRAL 2000 H and FORMAT V 2000 H

Wheat flour 9.000 kg
IREKS-INTEGRAL 2000 H 1.000 kg
FORMAT V 2000 H 0.150 kg
Salt 0.200 kg
Instant yeast 0.100 kg
Water, approx. 6.350 |
Total weight 16.800 kg
Mixing time: 3 + 6 minutes

Dough temperature: 24 -26°C

Bulk fermentation time:  none

Scaling weight: 1.800 kg/30 pieces

Intermediate proof: 15 minutes

Processing: rolls

Topping: mixture of sesame and poppy (2:1)
Final proof: 45 minutes

Baking temperature: 230° C, dropping to 200° C, giving steam
Baking time: 17 minutes
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