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DISPLAY CONDITIONS

Room Temperature

CATEGORY

Breads

]
[Fay

FINISHED PRODUCT

Sliced Line

WHEAT BREAD

Group 1
Bread Flour 0.500 100.00
BAKELS PLATINUM INSTANT ACTIVE DRIED 0.005 1.00
YEAST
DOBRIM HIGH SPEED 0.002 0.40
Salt 0.010 2.00
Water 0.290 58.00
BAKELS SHORTENING 0.005 1.00
Molasses 0.005 1.00
FINO MEAL BASE 0.120 24.00
Total Weight: 0.937

How to do it:

1. Soak Fino Meal Base in water for 15 minutes and then drain.

2. Combine bread flour, Bakels Instant Active Dry Yeast and Dobrim High Speed.

3. Dissolve salt, sugar and molasses in water and combine with flour mixture.Add in the soaked Fino Meal Base.

4. Mix for 2 minutes on low speed then add Bakels Shortening.

5. Continue mixing at high speed for 5 minutes.

6.

Scale to desired weight and mold.


https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipe-category/bread/
https://www.bakelsph.com/recipes/?finished-product[]=1842
https://www.bakelsph.com/products/bakels-platinum-instant-active-dried-yeast-issue-3/
https://www.bakelsph.com/products/bakels-platinum-instant-active-dried-yeast-issue-3/
https://www.bakelsph.com/products/dobrim-high-speed/
https://www.bakelsph.com/products/bakels-shortening/
https://www.bakelsph.com/products/fino-meal-base/
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7. Rest dough for 15 minutes.
8. Mold as desired.
9. Proof then bake at 180°C.



