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INGREDIENTS
CATEGORY
Group 1
Breads, Lean
Bread Flour 0.500 100.00
BAKELS PLATINUM INSTANT ACTIVE DRIED 0.006 120 13
YEAST [Pl
BAKELS LECITEM PUMPABLE S 0.008 1.50
Salt 0.010 2.00
Brown Sugar 0.035 8.00 FINISHED PRUDUCT
FINO MEAL BASE 0.060 12.00 Crusty Bread
Water 0.300 60.00

Total Weight: 0.919

Yield: 2 x 400g loaves

METHOD

How to do it:

1. Soak Fino Meal Base in water (use part of dough water) for 5 minutes.

2. Combine bread flour and Bakels Instant Yeast.

3. Dissolve salt and brown sugar in water and combine with flour mixture. Add in the soaked Fino Meal Base and Lecitem
Pumpable S.

4. Mix for 2 minutes on low speed.

5. Continue mixing on high speed for 5 minutes.

6. Scale and round.

7. Rest dough for 15 minutes.

8. Mold into loaf shape.

9. Proof then bake at 180°C.


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[]=1804

