
DISPLAY CONDITIONS

Room Temperature

CATEGORY

Breads, Sweet

FINISHED PRODUCT

Sweet Good

SWEETDOUGH BREAD – SWEET AND SAVORY VARIETY

INGREDIENTS

Group Dough

Ingredient KG %
All Purpose Flour 0.700 70.00

Bread Flour 0.300 30.00

Sugar 0.200 20.00

Salt 0.015 1.50

BAKELS PLATINUM INSTANT ACTIVE DRIED 

YEAST
0.015 1.50

BAKELS LECITEX 0.008 0.80

Water 0.350 35.00

Fresh Milk 0.200 20.00

Whole Eggs 0.140 14.00

BAKELS MONOFRESH PLUS 0.005 0.50

FINO POTATO FLAKES 0.075 7.50

BAKELS DAIRY BLEND 0.160 16.00

Total Weight: 2.168

Group Fat Base Cream Fillings

Ingredient KG %
BAKELS VANILLA CREAM 0.750 -

BAKELS ORANGE CREAM FILLING 0.750 -

BAKELS CARAMEL CREAM 0.750 -

Total Weight: 2.250

Group Cheesy Bacon Bread

Ingredient KG %
Bacon (sliced) 0.500 -

Processed Cheese 0.200 -

Total Weight: 0.700

Group Creamy Ensaymada

Ingredient KG %
PETTINA CLASSIC CHEESECAKE MIX 0.500 -

Water 0.200 -

Processed Cheese 0.200 -

Total Weight: 0.900

Group Pesto Bread

Ingredient KG %
Basil 0.100 -

Olive Oil 0.200 -

Cashew nuts 0.050 -

Salt 0.005 -

Mozzarella Cheese 0.200 -

Paprika 0.030 -

Total Weight: 0.585

Yield: Cream-Filled Loaf: 5 pieces • Cheesy Bacon Spread: 5 pieces • Creamy Ensaymada: 33 pieces • Pesto Herb Bread: 5 pieces
Method
How to do it:1. Preheat oven to 180°C.2. Combine all ingredients and mix at low speed for 2 minutes.3. Add Rotitex and Bakels Compound Butter and mix on high speed for 8 minutes or until developed.4. Remove from mixing bowl and allow dough to recover for 10 minutes.5. Scale and *mold as desired.6. Proof and bake at 180°C for 18-20 minutes.7. For the variants. Cream Filling Loaf at 400 grams scaling.8. Flatten the dough and put the desired cream filling.9. Roll the dough based on the desired shape.10. Proof and brush with egg wash before baking.11. For the Cheesy Bacon Bread at 40 grams scaling weight.12. Fry the bacon. Slightly cool and slice.13. Flatten the dough and place bacon filling and grated cheese.14. Roll based on the desired shape.15. Top again with bacon bits.16. For the Creamy Ensaymada at 60 grams scaling weight.17. Mix Pettina Cheesecake Mix and water using a wire whisk.18. Scale dough to 60 grams, round and rest for 5 minutes.19. Place dough pieces into well-greased ensaymada tins.20. Proof and bake at 180°C for 20 mins. Cool.21. Spread Cheesecake Mix on top of Ensaymada.22. Topped with grated cheese.23. For the Pesto Bread at scaling weight of 40 grams.24. Mix all ingredients.25. Flatten the dough.26. Roll based on the desired shape.27. Top with Pesto sauce and finish with grated mozzarella cheese and paprika.
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