M BAKELS www.bakelsph.com
BAKERY INGREDIENTS SINCE 1904

DISPLAY CONDITIONS

Room Temperature

CATEGORY

Pastries

]
[Fay

FINISHED PRODUCT

Speciality Bun

SALTED EGG YOLK HOPIA

OVERVIEW

20-036

INGREDIENTS

Group Filling

BAKELS GOLDEN SAUCE 0.280
All Purpose Flour 0.040
Total Weight: 0.320

Group Dough 1

All Purpose Flour 0.190 100.00
Water 0.100 52.63
BAKELS SHORTENING 0.050 26.32
Sugar 0.015 7.89
Salt 0.002 1.05

Total Weight: 0.357


https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipe-category/pastries/
https://www.bakelsph.com/recipes/?finished-product[]=1817
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Group Dough 2

All Purpose Flour 0.040 -
BAKELS SHORTENING 0.050 -
Total Weight: 0.090

Yield: 15 pcs

METHOD

How to do it:

Filling

1. Place Bakels Golden Sauce and all purpose flour in a heavy sauce pan and cook over medium heat.
2. Cook for 5 minutes until the filling thickens and set aside to cool down completely.

3. Scale to the desired weight.

Dough

. Dissolve sugar and salt in water.

. Mix all the ingredients in dough 1 using paddle attachment until totally combined and set aside.
. Combine dough 2 ingredients and mix thoroughly to form a paste.

. Using a rolling pin, flatten the dough 1 and carefully spread the dough 2 on top.

. Fold the dough and envelope the paste inside.

. Repeat the folding process for 3 times and roll the dough into a log.

. Scale the dough to the desired weight.
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Assembly

1. Flatten the scaled dough on to a flat surface.

2. Place the filling on the dough and close the seams.

3. Carefully place the dough inside a round cooking cutter and press to get the desired shape.
4. Place on a non-stick baking pan and brush with egg wash.

5. Bake for 16 minutes in a 200°C oven.



