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Wheat flour (€L} 6.000 kg
REX BAVARIAN DARK " i b S AR 22 T AL Tk 4y 4.000 kg
LAMOURETTE i v 255X 1A il 0.400 kg
Boiled potatoes- chopped & #+ . | 3.000 kg
Caraway seeds 7r/TFf 0.040 kg
Instant yeast -J¢L} 0.100 kg
Water, approx.7K 7.000 1
Total weight 20.540 kg
Mixing time: spiral, 3 minutess slow, 6 minutes fast
o FF ] 1] 35r5EE, 6 4rehiam
Dough temperature: 28°C
T 141 5
Bulk fermentation time: 25 - 30 minutes
FA T (7]
Scaling weight: 600 g
Zin | E
Intermediate proof: 20 minutes
Hh ) A 1
Final proof: 45 - 50 minutes
B Jm K
Baking temperature: 230° C, giving steam, dropping to 190° C
keI 230 J¥, WAR, FEE 190 &
Baking time: 45 - 50 minutes
JE KT I 1]

Instructions for use: #{EUHH

Add the potatoes towards the end of the mixing time and give the bulk fermentation time.
Then scale the dough into 550 g and mould round.

After the intermediate proof mould oblong and dust with rye flour in the sealing. Place the
dough pieces up side down on setters dusted with rye flour and allow to proof. After %
proof turn the dough pieces and load with steam. Bake with a good crust.
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