
 

  
 

Bread Rings using IREKS NOURI GRAIN H  

and IREKS ARTISANO CLEAN LABEL H 

 
 
Wheat flour 7.000 kg 
IREKS NOURI GRAIN H 3.000 kg 
IREKS ARTISANO CLEAN LABEL H 0.150 kg 
Olive oil 0.100 kg 
Salt 0.200 kg 
Instant yeast 0.100 kg 
Water, approx. 6.000 l    
Total weight 16.550 kg 
 
Mixing time: 3 + 6 minutes 

Dough temperature: 26 – 27° C 

Bulk fermentation time: 20 – 30 minutes 

Scaling weight: 0.400 kg 

Intermediate proof: 20 minutes 

Instructions for use: After the bulk fermentation time, mould the dough pieces round and 
long, if necessary, and allow to prove. After the intermediate proof, 
process into bread rings, dampen the upper surface and toss in the 
topping. Subsequently, place on trays or setters dusted with flour and 
allow to prove. After the final proof, bake giving steam which is allowed 
to escape approx. 5 minutes before the end of the baking time. 

Topping: mixture of IREKS NOURI GRAIN H and sesame (1:1) 



 

  
 

Final proof: 50 – 60 minutes 

Baking temperature: 230° C, dropping to 190° C, giving steam 

Baking time: approx. 35 minutes 


