¥ BAKELS www.bakelssweden.se
BAKERY INGREDIENTS SINCE 1904

INGSFORHALLAN

Rumstemperatur

KATEGORI

Bageri

]
(Fa|

FARDIG
PRODUKT

Baguette, Brod, Fast Food Bread,
Formbrdéd, Frallor, Fullkorn, Muffin:
, Smakaka, Toastbrdd

PREMIUM OAT BREAD - RIKTRECEPT

INGREDIENSER

Grupp 1

Ingrediens KG %
Vatten 1.000 67.00
Vetemjol 0.750 50.00
Bakels Premium Oat Bread 0.750 50.00
Bakels Torrjast 0.025 2.00

Total vikt: 2.525

ARBETSBESKRIVNING

Kortid: 6 minuter pa l&g hastighet. ca 3 minuter pa hog hastighet.
Liggtid: 15 minuter. Téck éver degen. Dela upp degen i 6nskad vikt.
Jéstid: 45-50 minuter.

Starttemperatur: 230°C.

Anga: 6 sekunder.

Baktemperatur: 190°C.

Baktid: 22-24 min

No oopwDhe


https://www.bakelssweden.se/recept/?display-condition[]=5293
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[]=5374
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[]=4234
https://www.bakelssweden.se/recept/?finished-product[]=4952
https://www.bakelssweden.se/recept/?finished-product[]=4737
https://www.bakelssweden.se/produkter/premium-oat-bread/
https://www.bakelssweden.se/produkter/torrjast/

