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L’AMOURETTE 3¢ i b2 2 1 6, Ty 1.000 kg
Wheat flour [ {253 9.000 kg
Butter 3y 0.400 kg
Instant yeast 4 %5 [91F 0.150 kg
Water, approx.7K 5.350 |

Total weight ;L 5 15.900 kg
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2100 g (30 pieces)
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10 minutes
10 7%

approx. 30 minutes
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230° C, with damper open
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approx. 20 minutes
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Instructions: £/ 1t B :

After forming the Brezel, place on oiled silicon paper and prove. Allow the
dough pieces to dry and store them in the fridge until they become firm.
Then dip into lye, place on oiled silicon paper, cut on top half round and
sprinkle with little rock salt.
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Lye:BkzK ic /7

Boil 1 litre water and mix with 30 - 40 g sodium hydroxide (NaOH).
The lye can be used several times.

1 FFHAKINA 30 -40 5 SE54LE (NAOH) , BH/KEW vl LAEEE 2 At .

Use gloves and glasses while working with the lye.
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Mark the lye “POISONOUS”, “DON’'T DRINK”, “HANDLE WITH CARE”
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