
DISPLAY CONDITIONS

Room Temperature

CATEGORY

Breads, Lean

FINISHED PRODUCT

Savoury Good

SAVORY BRAID

OVERVIEW

02-032

INGREDIENTS

Group 1

Ingredient KG %
Salt 0.010 2.00

Water 0.240 48.00

Bread Flour 0.500 100.00

BAKELS PLATINUM INSTANT ACTIVE DRIED 

YEAST
0.004 0.80

Whole Eggs 0.025 5.00

DOBRIM NOBRO 0.002 0.40

BAKELS CSP 60 0.002 0.40

BAKELS SHORTENING 0.095 19.00

Total Weight: 0.878

Group 2

Ingredient KG %
Liver spread 0.160 -

Eggs 0.050 -

Cheddar Cheese 0.200 -

Onion (chopped) 0.050 -

Total Weight: 0.460

Yield: 2 x 400-g dough

METHOD

How to do it:

1. Dissolve salt in water.

2. Combine all bread flour, Bakels Instant Yeast, whole eggs, Dobrim Nobro and CSP 60, mix with salt solution at low 

speed for 2 minutes.

3. Add Bakels Shortening then mix for 5 minutes.

4. Cover and rest dough for 30 minutes.

5. Scale into 400g pieces and place on ungreased cookie sheet. Flatten each dough into a 9” x 14” rectangle. Apply egg 

wash lightly.

6. Spread filling on center of the dough. On the 14” side, put cuts on the dough at least 1” apart. Pull each cut strip 

alternately towards the center to make a braid-like appearance.

7. Apply egg wash again and proof for 30 minutes.

8. Bake at 190°C for 30 minutes or until golden brown in color.

Filling:

1. Mix together liver spread, whole eggs, cheddar cheese and chopped onions.

www.bakelsph.com

https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipe-category/bread/
https://www.bakelsph.com/recipe-category/lean/
https://www.bakelsph.com/recipes/?finished-product[]=1833

