M BAKELS www.bakelsph.com
BAKERY INGREDIENTS SINCE 1904

PREMIUM SWEET DOUGH 3

DISPLAY CONDITIONS

INGREDIENTS Room Temperature
Group Dough

B  —

[ ]
All Purpose Flour 0.650 65.00 0 —
Bread Flour 0.350 35.00
\E:QE;S PLATINUM INSTANT ACTIVE DRIED 0.015 150 CATEGORY
DOBRIM NOBRO 0.004 0.40 Breads, Sweet
FINO POTATO FLAKES 0.100 10.00
Water 0.500 50.00
Whole Eggs 0.200 20.00
Sugar 0.200 1.60 L)
Salt 0.016 1.60
BAKELS SHORTENING 0.070 7.00 FINISHED PRODUCT
BAKELS BUTTA BUTTEROIL SUBSTITUTE 0.070 7.00

Total Weight: 2.175 Sweet Food

Group Apple Raisin Rolls Filling

BAKELS LES FRUITS 50% APPLE 0.500 -
All Purpose Flour 0.050 -
Brown Sugar 0.040 -
Raisins 0.100 -

Total Weight: 0.690

Group Fruity Strawberry Scroll Filling

BAKELS LES FRUITS 50% STRAWBERRY 0.400 -
All Purpose Flour 0.040 -
Brown Sugar 0.040 -

Total Weight: 0.480

Group Fruity Strawberry Scroll Topping

Powdered sugar 0.100 -
Water 0.020 -
Almonds (toasted) 0.100 -

Total Weight: 0.220

Group Choco Logs Filling 1

Blackbean paste 0.650 -
Total Weight: 0.650

Group Choco Logs Filling 2

Peanut butter 0.480 -
Total Weight: 0.480


https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipe-category/bread/
https://www.bakelsph.com/recipe-category/sweet/
https://www.bakelsph.com/recipes/?finished-product[]=1851
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Group Choco Logs Topping

BAKELS CHOCOLATE TRUFFLE (Heat & Pour) 0.200 -
BAKELS WHITE CHOCOLATE TRUFFLE (Heat 0.200 i
& Pour)

Peanuts 0.040 -

Total Weight: 0.440

Group Custard Peach Rolls Topping

BAKELS BAKE STABLE CUSTARD MIX 0.070 -
Evaporated Milk 0.070 -
Water 0.140 -
Peaches 0.105 -

Total Weight: 0.385

Group Ham and Peas Rolls Topping

Green peas 0.225 -
Ham 0.250 -
Mayonnaise 0.050 -
Cheddar Cheese - -
Evaporated Milk 0.030 -
BAKELS COUNTRY HERB BASE 0.020 -

Total Weight: 0.575

Yield: 2 x 250g dough and 27 x 60g dough

METHOD

How to do it:

1. Combine all dry ingredients except Butta Butteroil Substitute and Bakels Shortening. Blend in mixer for 30 seconds.
2. Add water and whole eggs. Mix on slow speed for 2 minutes.

3. Add Bakels Shortening and Butta Butteroil Substitute. Continue mixing on high speed until developed.

4. Rest dough for 10 minutes.

5. Cut to desired weight. Round and rest for another 10-15 minutes.

6. Mold as desired.

7. Proof.

8. Bake at 180°C.

Variant 1: Apple-Raisin Roll

1. Flatten the 200g dough ball in a rectangular manner at ¥4" thick.

2. Combine Les Fruits Apple, brown sugar, all purpose flour for filling.
3. Spread evenly on the flattened dough.

4. Spread raisin on top of the Les Fruits filling.

5. Fold the rectangular dough in 3 portions as shown in the picture.

6. Press lightly to tighten the dough.

7. Score the dough crosswise. Make sure it cuts through the filled dough.
8. Brush with egg wash.

9. Place Les Fruits mixture on top of the dough in a lengthwise manner.
10. Proof until ready.

11. Bake at 180°C for 25 minutes or until done.

Variant 2: Fruity Strawberry Scroll
1. Flatten the dough ball at ¥4" thick in a rectangular manner.
2. Spread evenly Les Fruits Strawberry mixture.
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3. Roll up the dough on both ends, making a scroll. Leave a gap on the middle of the two formed doughs.

4. Place dough into a greased flat sheet face down.

5. Brush with egg wash.

6. Proof and bake at 180°C for 25 minutes or until done.

7. Dress up the bread after cooling. Brush the top with mixture of powdered sugar and water. Top with roasted almonds.

Variant 3: Choco Logs

1. Using a rolling pin, flatten 250g dough in a rectangular manner at about ¥4” thick.

2. Spread 80g black bean paste or 60g peanut butter and roll up the dough. (do not roll tightly to avoid oven spring)
3. Proof until ready.

4. Brush with egg wash (1:1:1, yolk: evaporated milk: whole egg). Deposit into a greased flat sheet.

5. Bake at 180°C for 25-30 minutes or until done.

6. Cool.

7. Top with Bakels Chocolate Truffle and/or Bakels White Truffle, peanut butter or crushed nuts.

Variant 4: Custard Peach Roll

1. Flatten 60g dough into oblong shape about 1/8” thick (do not apply too much pressure to avoid making the dough too
thin).

2. Make a slit on the center of the dough.

3. Place about 10g of custard at the center of the dough.

4 Place a slice of peach on top of the custard.

5. Proof until ready.

6. Brush with egg wash.

7. Bake at 180°C until golden brown.

Variant 5: Ham and Peas Roll

1. Flatten 60g dough.

2. Place a slice of cheese (individually sliced cheddar) on top of the flattened dough.
3. Fold the dough into three layers.

4 Attach the two ends of the dough then cut lengthwise leaving 1/3 uncut portion.

5. Open the cut portion exposing the cheese filling.

6. Proof until ready.

7. Brush with egg wash.

8. Top with ham and green peas mixture.

9. Bake at 180°C until golden brown.

Filling:

1. Chop the ham into small pieces.

2. Mix all ingredients except mayonnaise.
3. Bake the filling for 5 minutes at 180°C.
4. Add the mayonnaise and mix thoroughly.



