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DRY YEAST
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PRODUCT : INSTANT DRY YEAST

Dried yeast varieties are available for lean
doughs like bread and rolls and also for high
sugar doughs like brioche and highly fruited
products.

Use : All Doughs Raised
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DRY YEAST PRODUCTS
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FLOUR RODUCTS
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KRAFTBREAD TOAST

INGREDIENTS

KRAFTBREAD 50 3.000G
WHEAT FLOUR 7.000 G
BREAD STAR 50 G
SUGAR 600 G
oIL 600 G
SALT 40G
YEAST, DRY 150 G
WATER, COLD 5.500 G
METHOD:

PREPARE A DOUGH WITH ALL INGREDIENTS, THEN ALLOW TO REST.
MIXING TIME:

SPIRAL MIXER: 3 MINUTES ON SLOW + 6 MINUTES ON FAST SPEED
DOUGH TEMPERATURE: 26 °C

DOUGH RESTING TIME: 10 MINUTES

AFTER THE RESTING TIME, SCALE DOUGH PIECES OF 750 G (SIZE FOR TINS: T1ICM X 11CM X 25CM)
AND MOULD ROUND,

THEN LONG AND PLACE IN TINS AND PROVE.

SCALING WEIGHT: 0,750 KG

PROVING TIME: 45 - 35 MINUTES AT 30 °C AND 70% REL. HUMIDITY.
CLOSE TINS WITH LID AND BAKE. KEEP DAMPER CLOSED.

BAKING TEMPERATURE: 220 °C FALLING TO 190 °C

BAKING TIME: 45 - 40 MINUTES




DARK MULTI CEREAL BREAD
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INGREDIENTS

WHEAT FLOUR 7.500 G
NJOUBA 25 2.500

SALT 200G
YEAST, DRY 150 G

WATER 5.800 G
METHOD:

MAKE A DOUGH OUT OF ALL THE INGREDIENTS.
MIXING TIME:

SPIRAL MIXER: 3 MINUTES ON SLOW

6 MINUTES ON FAST

DOUGH TEMPERATURE: 26 - 25°C

DOUGH RESTING TIME: APPROX. 30 MINUTES

AFTER RESTING, SCALE THE DOUGH INTO PIECES, MOULD ROUND AND OBLONG.
PUT ONTO PREPARED BAKING TRAYS AND

PROOF.

SCALING WEIGHT: APPROX. 540G

PROOFING TIME: APPROX. 45 MINUTES

AFTER PROOFING GIVE CUTS AND BAKE WITH STEAM.
BAKING TEMPERATURE: APPROX. 230°C FALLING TO 200°C
BAKING TIME: APPROX. 35 MINUTES
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