REX BAVARIAN DARK Bread fﬂz
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REX BAVARIAN DARK RYE 5.000 kg
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Wheat flour Ttk 5.000 kg

Instant yeast T-fi# R} 0.100 kg

Water, approx.7K 7.000 |

Total weight /& & 17.100 kg

Mixing time: spiral, 2 minutes slow, :
8 minutes fast.
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Dough temperature: 27-28°C
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Bulk fermentation time: 15 minutes
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Baking temperature: 230° C, giving steam and dropping to

200C, open the damper 10 min before
the end of the baking time.
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Instructions for use:
Allow normal proof conditions and times. Dust with rye mix prior to baking.
The dough should feel softer than normal dough.

BB
FES NG UL MR, i RAREER R AR o 1 [T LU 1 T 24K i

IREKS GmbH
Lichtenfelser Str. 20

45326 Kulmhach Y %
GERMANY Q

Tel: +49 9221 T06-0

Faw; +49 9221 706-3045

E-mail: infoddireks com I R E K S
W ireks.com



