FITTY Rose Rolls

With Vitamin E, Calcium and Magnesium
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Sponge dough &3 [ [4]
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Water 7K
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Allow to stay for 1 hour
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Wheat flour Tt
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Instant yeast %5 i k)
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Scaling weight:
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16.050 kg

spiral, 2 minutes slow,
7 minutes fast
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26 -27°C
none
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1.500 kg (509)

50 7%,
15 minutes

15 4%
220 -230° C

220—230 &
12 — 15 minutes

12—15 434

Before moulding, place Shortening on the moulding plates to get the rose
shape. Allow to proof top side down and turn before loading.
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