M BAKELS www.bakelsph.com
BAKERY INGREDIENTS SINCE 1904

APRICOT APPLE-RAISIN BREAD

DISPLAY CONDITIONS
OVERVIEW Room Temperature
11-039 . —
INGREDIENTS CATEGORY

Group Sponge
Breads, Sweet

All Purpose Flour 0.600 60.00
Water 0.160 26.67
Evaporated Milk 0.200 33.33
BAKELS PLATINUM INSTANT ACTIVE DRIED

0.006 0.60
YEAST

Total Weight: 0.966

Group Dough

Bread Flour 0.400 40.00
BAKELS SWEET DOUGH BLEND 0.200 20.00
Sugar 0.060 6.00
Butter 0.100 20.00
Eggs 0.100 10.00
Egg Yolk 0.100 10.00
BAKELS PLATINUM INSTANT ACTIVE DRIED

YEAST 0.014 2.00
Water 0.050 31.00

Total Weight: 1.024

Group Filling

BAKELS LES FRUITS 50% APPLE 0.250 -
Apricot Jam 0.250 -
Walnuts 0.250 -
Raisins 0.125 -
Cinnamon powder 0.002 -

Total Weight: 0.877

Group Streusel

All Purpose Flour 0.050 -
Milk Powder 0.050 -
Refrigerated margarine 0.060 -
Sugar 0.040 -

Total Weight: 0.200

Group Glaze

BAKELS DIAMOND GLAZE NEUTRAL 0.100 -
Total Weight: 0.100


https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipe-category/bread/
https://www.bakelsph.com/recipe-category/sweet/

