11.19 | 6240043 SOA

Soft Bread

w
RECLPE SERYICE IREKS

using IREKS NOURI GRAIN H and FORMAT V 2000 H

Wheat flour 7.500 kg
IREKS NOURI GRAIN H 2.500 kg
FORMAT V 2000 H 0.100 kg
Sugar 0.500 kg
Vegetable oil 0.500 kg
Salt 0.200 kg
Instant yeast 0.150 kg
Water, approx. 6.000 |
Total weight 17.450 kg
Mixing time: 3 + 7 minutes

Dough temperature:
Bulk fermentation time:
Scaling weight:
Intermediate proof:
Instructions for use:

Topping:

IREKS GmbH | Lichtenfelser Str. 20
95326 Kulmbach | GERMANY
Tel.: +49 9221 706-0

info@ireks-asiapacific.com | www.ireks-asiapacific.com or use the QR code.

26 -27°C

20 — 30 minutes
0.250 kg

20 minutes

After the bulk fermentation time, scale the dough and allow to prove.
After the intermediate proof, process as desired, 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.

mixture of IREKS NOURI GRAIN H, MAIZE CONCENTRATE H and

sesame (3:1:1)
To find the contacts responsible for
your country, please visit our website
www.ireks-asiapacific.com
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Final proof: 50 — 60 minutes
Baking temperature: 220° C, dropping to 190° C, giving steam
Baking time: approx. 25 minutes

IREKS GmbH | Lichtenfelser Str. 20

95326 Kulmbach | GERMANY

Tel.: +49 9221 706-0

info@ireks-asiapacific.com | www.ireks-asiapacific.com

To find the contacts responsible for
your country, please visit our website
www.ireks-asiapacific.com

or use the QR code.
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