


Xneb «LpeTok»
Flower bread

Tecto (192007T)

MpurotoBneHune Dough (19200 g)

10000 r TweHNnYHOM MyKM
Tvna 1100

Bogapl

MpeccoBaHHbIX
OpOXOKen
BbIGpoxeHHOrO TecTa
cmelsanTe

67001
2601

2000 r

240 r Conu

[106aBbTE B KOHLE
CMeLUVBaHWS U
XOPOLLIO BbIMecUTe

TecTo

OcTaBbTe TecTo
47151 6pOXEeHVs Ha
75-90 muHyT

22 MweHnua Wheat

Processing

10000 g Wheat flour 1100
67009 Water

Mocne Toro, Kak TecTo paccTo-
nTCsa B TedeHne 30 MUHYT, pac-

kaTanTe 5000 r Tecta Ao n1cTa 260 g Baker's yeast
TOJILMHON 2 MM 1 NOSIOXNTE 2000 g Fermented dough
€ro B MOPO3WJIbHYIO Kamepy mix together
NPUMeEpPHO Ha 45 MUHYT. MNpu- 2409 Salt

cbinbTe paboyyto NOBEPXHOCTb
Kpyn4yaTKoW 1 BAaBUTE B Hee
JINCTbI packaTaHHOro 3aMopo-
>XeHHOro TecTa. Boipexbre 13
TecTa Kpyru gnameTpom 18 cm
1 NMOSIOXMTE X Ha MPOTUBHMU.
Kyckam Tecta no 100 r Kax bl
npuagante cHavyana cyierka okpy-
rnyto popmy, 3atem — popmy
MAOTHBIX LWapoB. Pacnonoxwure
Ha KaXX[oM Kpyre 13 Tecta no
NATb LWapOoB W3 TecTa LUBOM
BBepx. CoenanTte nNo NaATb Had-
pe30B B LieHTpe Kaxaoro Kpyra,
BbIJIOXWTE NONyYnBLINECS
NenecTkun Ha Wwapbl U3 Tecta u
Javite UM NOOHATHCS.

add at the end of
mixing time and
knead dough well

Proof/dough relaxa-
tion: 75-90 minutes

MoparoToBKa K BbliNeKaHUIO

MNepeBepHWTe 3aroTOBKM,
nonoxwuTe cBepxy TpadapeT
N NPUCbINLTE UX MLUEHNYHOMN
mMykom Tina 720.

BbinekaHue

BbinekanTe B yMepeHHo Tenion
neyu ¢ napoyBiaXHeHVEM.
BbinyctnTe nap yepes 20 MUHyT
1 NpoAoSIXKaiTe BbinekaTb [0
0obpa3oBaHNS KOPOUKH.

After 30 minutes proof roll out
5000 g dough to 2 mm and
deep-freeze approx. 45 minutes.
Sprinkle durum semolina on
worktable and press rolled out,
deep-frozen dough sheets on it.
Cut out dough discs of 18 cm &
and place on loading devices.
Pre-knead pieces of dough

of 100 g lightly round, then
work them firmly round. Place

5 dough balls with seam up per
dough disc. Cut dough discs

5x in the centre, place emerging
notches over dough balls and let
ferment.

Preparation for baking

Turn bulk pastries, apply stencil
and dust with wheat flour 720.

Baking

Bake in medium-warm oven
with steam. Open pull after

20 minutes and finish off baking
until crisp.







102 Muwenuyga Wheat

KonbLO C nepuem Ymnu

Chilli ring

Tecto (26575 T)

MpurotosneHne

8850 r

1150 r

8800 r
140r

3400 r

250r

3000 r

600 r
3501

23r
15r

MweHnYHOM MyKn
Tnna 720
MweHnYHON MyKn
Tna 1100

Bonbi

[MpeccoBaHHbIX
OPOXOKeNn
BblbpoxkeHHoro TecTa
cmeLuanTe

Conun

106aBbTe B KOHL|E
CMELLINBAHUST 1 XOPO-
LLIO BbIMECHTE TECTO

BapeHbIx KyKypy3HbIX
3epeH

CyLleHbIX TOMaTOB
Sambal Oelek (nacTbl
4man)

Coyca Tabacko
MopoLuka 13 nepua
Yynnm

MSITKO CMeLLaiTe ¢
TecToM

CMaxbTe KOHTenHepb!
s tecta (50x30 cm)
10 CONHEYHbIM
Mac/ioM v HaslenTe B
KaXbivl KOHTeNHep
rnpyuMepHo 8 Kr Tecta

OctaBbTe TECTO A4/15
b6poxeHus Ha 60 mMu-
HYT rpv KOMHaTHOW
Temnepatype. Obo-
MHUTE TeCTO OANH
pas v No0XuTE B
XO/104MSTbHUK Ha
18-20 vacos

[anTte TecTy NOCTOATb NpK
KOMHaTHOW TeMnepaType Kak
MUHUMYM 4 vaca. Pasgennte
TECTO Ha 44 ONINHHbBIX Kycka No
600 r Kaxabl, MONOXUTE NX Ha
NOAHOCKI, cierka NpPUcbinaHHble
pPXaHOoWM MyKOW, 1 AanTe UM Kak
cnepyeT NOAHATLCS.

MoaroToBKa K BbiNeKaHUIO

MepekpyTuTe Mexay coboin 3a-
roOTOBKU, CHOPMUPYITE 13 HUX
KOJbLLA, MONOXMTE 3aroTOBKM
Ha NPOTUBHU 1 JanTe Tecty
HEeMHOro NoCToATh.

BbinekaHue

BbinekanTe B ropsyen neyum c
napoysnaxHeHvem. Boinyctute
nap 4yepes 20 MUHYT N NPOAON-
XalTe BbinekaTb 0 obpa3oBa-
HNSA KOPOUKMN.

Dough (26575 g)

Processing

885049
115049
8800¢g

1409
3400 g

25049

30009
600 g
3504

239
159

Wheat flour 720
Wheat flour 1100
Water

Baker’s yeast
Fermented dough
mix together

Salt

add at the end of
mixing time and
knead dough well
Grain of maize, boiled
Tomatoes, dried
Sambal Oelek
(chilli paste)
Tabasco

Chilli powder
gently mix under
dough

brush dough contain-
ers (50x 30 cm) with
sun flower oil and fill
each container with
approx. 8 kg dough

Proof/dough re-
laxation: let ferment
60 minutes at room
temperature. Fold up
dough once and then
keep in refrigerator
for 18-20 hours

Let dough rest at room tempera-
ture for at least 4 hours.

Break off 44 long pieces of
dough of 600 g, place on trays
finely sprinkled with rye meal
and let ferment well.

Preparation for baking

Twist bulk pastries, make ring
shapes, place on loading devices
and let relax briefly.

Baking

Bake in hot oven with steam.
Open pull after 20 minutes and
finish off baking until crisp.







XJ1e0 C IbHAHbIMW ceMeHaMU
Linseed bread

Tecto (22490 7T)

MpurotosneHne

140 Muwenuya Wheat

3340r

33401

33401

8350 r

330r

1800 r

290 r

1700 r

MweHnYHOM MyKn
Tna 720
LlenbHo3epHOBON
NweHNLbl MenKoro
nomona
LlenbHo3epHOBON
PXU MeNKoro
nomMorna

Boapl
[MpeccoBaHHbIX
OpOXxKen
BbIbpoxeHHoro TecTa
cmeLianTe

Conun

7106aBbTE B KOHL|E
CMeLLVBaHMsSI U
XOPOLLIO BbIMecUTe
TecTo

ObxapeHHbIx
JIbHSAHbBIX CEMSAH
MSITKO cmelanTe ¢
TecTom

OcTaBbTe TecTo
47151 6pOXeHVs Ha
75-90 muHyT

Paspenute Tecto Ha 38 KyckoB
no 590 r kaxnAabln, NpuganTe v
cnerka okpyryto hopmy. 3atem
BbITSHUTE 3aroTOBKW B AJINHY

1 MOSNOXNTE B KOP3UHKW, NPU-
CbIMaHHble NMWEeHNYHON MYKOW
Tmna 720. HakpownTte nnctom
niacTuka v gamte xopoLlo noa-
HATBCSA.

MogroroBka K BbINEKaHUIO

Mocne Toro, Kak 3aroToBKM
XOPOLLO MOAHUMYTCS, Nepe-
BEPHUTE WX HA MPOTUBHU U
CHUMUTE POPMBI.

BbinekaHue

BbimekanTe B yMepeHHO Ternsion
neyu c NapoyBraxHeHNeM.
Bbinyctnte nap Yepes 20 MUHYT
1 NPOAOSIKanTe BbiNekaTb J0
rOTOBHOCTU.

Dough (22490 g)

Processing

33409
33409
33409
8350 g

330g
1800 g

290 g

1700 g

Wheat flour 720
Whole wheat, fine
Rye meal, fine
Water

Baker's yeast
Fermented dough
mix together

Salt

add at the end of
mixing time and
knead dough well
Linseed, roasted
gently mix under
dough

Proof/dough relaxa-
tion: 75-90 minutes

Knead 38 pieces of dough of
590 g slightly round. Then work
firmly longish and with seam up
place in dough baskets dusted
with wheat flour 720. Cover
with plastic foil and let ferment
well.

Preparation for baking

After good proof turn bulk
pastries on loading devices and
remove moulds.

Baking

Bake in medium-warm oven
with steam. Open pull after
20 minutes and finish off bak-

ing.







196

BapunaHTbl x/1eba 1 bynovek
roll variations

Bread and

1 Xneb6 «LWut»

PeuenTypa Ha cTpaHuLe 26
CnoxwTe BMeCTe YeTbipe 3aro-
TOBKM 1 NOCbIMNbTE UX MLLEHNY-
Howm mykom Trna 720.

2 Schlumbi

PeuenTypa Ha cTpaHuue 30
CMaxbTe eMKOCTb ANst 3ame-
LUMBaHWS HeOONbLLINM KONUYe-
CTBOM NOACOSIHEYHOrO Macna,
npviganTe TecTy OKpyrnyto
opMy 1 NONOXUTE 3arOTOBKM
Ha MOAHOChI, MPUCbINaHHble
nweHnyHon Mykow Tnuna 720.
[epeBepHUTe Nepes Bbineka-
Huem.

3 Mutsch

PeuenTypa Ha cTpaHuLe 26
Ecnv otgenuTts TectoBble
3aroToBKM Apyr OT Apyra, To
xneb Mutschli npriobpeteT B
fepeBeHckoro xneba.

4 TopuunyHas bynouka

PeuenTypa Ha cTpaHuue 138
Bec npon3BonbHbIN.

5 Bynouka ¢ KpacHbIM
nepuem

PeuenTypa Ha cTpaHuue 100
Paspenute TecTo Ha Kycku, no-
NIOXUTE 3aroTOBKM Ha MOOHOCHI,
NPUCbINAaHHbIE MWEHNYHOW
MyKkown Trna 720. MNepesepHute
nepep BbinekaHnem.

6 LLBenuapckas 6ynoyka

PeuenTypa Ha cTpaHuue 40
BbipexbTe kpyru 13 TecTa.
CchopmMupyiiTe U3 TecTa MblLu-
Hble OKPYrJible 3aroTOBKM U
MOJIOXWTE VX LUBOM BHW3 Ha 3Tn
Kpyrv. XopoLLo NpuxmMnTe n
fanTte nocTosTh. lNepeBepHUTe
nepeq BbinekaHnem, NocbinsTe
neHnYHom Mykown Tnna 720,
NoNoXwuTe CBepXy TpadapeT ¢
dnarom LLBenuapuu 1 nocbinb-
Te LYBETHOM MyKOW.

1" Shield bread

Recipe page 26

Push four pieces of bulk pas-
tries together and dust with
wheat flour 720.

2 "Schlumbi”

Recipe page 30

Brush kneading plate with little
sun flower oil, mould breaks,
and place on trays dusted with
wheat flour 720. Turn before
baking.

3 "Mutsch”

Recipe page 26

Through separating the pieces,
the “Mutschli” gets its rustic
appearance.

4 Mustard roll

Recipe page 138
Weight individual.

5 Red pepper roll

Recipe page 100

Press off breaks, place bulk pas-
tries on trays dusted with wheat
flour 720. Turn before baking.

6 Swiss roll

Recipe page 40

Cut out round dough discs,
mould breaks roundly, and place
down with seam on dough discs.
Press on well and let ferment.
Turn before baking, dust with
wheat flour 720, put Swiss flag
stencil on it, and dust with
coloured flour.
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M39LHble BapUaHTbl HEOOLLLOMO pPa3mMepa

Bread variations “small but nice”

1 lpu6Hasa 6ynouka Gupf

4 TpuGHbIe Nanoukn

PeuenTypa Ha cTpaHuLe 94
[pnpanTe TeCTOBLIM 3aroToB-
Kam kpyrayto hopmy 1 ganTe
HEeMHOro noctosTh. MpuxmuTe
K HYM Kpyrnoe nessue v
NPUCHINbTE NWEHWYHON MYKOW
Tuna 720.

2 BuTas pepeBeHcKas
b6ynouka

PeuenTypa Ha cTpaHuue 114
Bec npon3BonbHbIN.

3 J1BOWMHbIE BUTbIE KPbl-
NbILIKN

PeuenTypa Ha cTpaHuue 124
CoBmecTuTe Apyr C Apyrom
OLHY TEMHYIO 1 OOHY CBETIYIO
3aroToBKY, MOSIOXNTE UX Ha
NOAHOCKI, cilerka NpucbinaHHble
pP>XXaHOWM MyKOW, 1 flanTe nocTo-
ATb. HagpexbTe 3aroToBkK No
HanpaB/IeHNIO K LleHTpY Cckpeb-
KOM 19 TecTa, NOBEPHUTE OfHY
CTOPOHY U BbiNeKanTe.

PeuenTypa Ha cTpaHuLe 94
PackaTanTe TeCcTo 40 TONLWMHbI
5-7 MM, HapexbTe NoNocKaMm
1 NOSIOXMTE Ha JINCTbI C CUNN-
KoHoBOW Bymaron. CmaxesTe
ANLIOM, MPUCHINETE TEPTbIM
CbIPOM.

5 3epHoBas Gynouka

PeuenTypa Ha cTpaHuue 132
PaspenuTe TecTto Ha Kycky,
cMaxbTe anLomM, obBananTe 3a-
rOTOBKW B 3€pHOBO 0bCbIMKe.

6 3epHoBas 6yJiouKa ¢
OBCSIHBIMU XJ1OMbSMM

PeuenTypa Ha cTpaHuue 132
MpunpanTte Kyckam Tecta
Kpyrnyto hopmy, cMaxeTe
3aroToBKW ANLOM 1 obBananTe
B OBCSAHbIX X/1OMbSAX.

T “Gupf” mushroom roll

Recipe page 94

Knead bulk pastries roundly
and let relax briefly. Press off
with round cutter and dust
with wheat flour 720.

2 Rustic “Chnurzel” roll

Recipe page 114
Weight individual.

3 “Chnurzel” duo fly
Recipe page 124

Press off one dark and one light
break each, place bulk pastries
on trays slightly dusted with rye
meal, and let ferment. Cut in
bulk pastries up to the middle
with dough scraper, fold one
side up, and bake.

4 Mushroom sticks

Recipe page 94

Roll out dough to 5-7 mm, cut
in stripes, and place on sheets
with silicon paper. Brush with
egg, sprinkle with grated cheese.

5 Grain roll

Recipe page 132

Press off breaks, brush with
egg, and turn bulk pastries in
grain bread surface mix.

6 Grain roll with oat flakes
Recipe page 132

Mould breaks roundly, brush
bulk pastries with egg, and turn
in oat flakes.
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