W BAKELS

BAKERY INGREDIENTS SINCE 1904

HAVREBRODKAKA

INGREDIENSER

Grupp Deg

Vetemjol

Vatten

Bakels Premium Oat Bread
Aromatic Bakmalt Ljus Special
Margarin

Farsk jast

ARBETSBESKRIVNING

Degtemperatur: 26-28°C.

Kortid: 6 minuter pad 1ag hastighet, 2 minuter pa hog hastighet.
Liggtid: 15 minuter.

- Degvikt: 60 g.

- Jastid: Ca 45 minuter.

- Anga: 2 sekunder.

- Baktemperatur: 240°C.

- Baktid: 6 minuter.

© N UA®WN PR

1.300
1.000
0.500
0.150
0.150
0.100
Total vikt: 3.200

www.bakelssweden.se

KATEGORI

Bageri

]
[Fay

FARDIG
PRODUKT

Baguette, Brod, Formbréd, Frallor
, Fullkorn, Hamburgerbréd,
Ragbrod, Skorpor, Toastbrod

100.00
77.00
38.50
11.50
11.50

7.70


https://www.bakelssweden.se/recipe-category/bageri/
https://www.bakelssweden.se/recept/?finished-product[]=4951
https://www.bakelssweden.se/recept/?finished-product[]=4261
https://www.bakelssweden.se/recept/?finished-product[]=4986
https://www.bakelssweden.se/recept/?finished-product[]=4981
https://www.bakelssweden.se/recept/?finished-product[]=4982
https://www.bakelssweden.se/recept/?finished-product[]=4970
https://www.bakelssweden.se/recept/?finished-product[]=4976
https://www.bakelssweden.se/recept/?finished-product[]=4960
https://www.bakelssweden.se/recept/?finished-product[]=4737
https://www.bakelssweden.se/produkter/premium-oat-bread/
https://www.bakelssweden.se/produkter/baking-malt/

