M BAKELS
BAKERY INGREDIENTS SINCE 1904

SNOERZEL (USING ARTISAN 7% CONCENTRATE) —

CATEGORY
INGRED'ENTS Bakery, Patisserie
Group 1
[Fay
Strong Bakers Flour 1.000
Water (cold) 0.900
Bakels Instant Active Dried Yeast 0.012 FINISHED PHUDUBT
Artisan 7% Concentrate 0.070 S | Vari Bread Product
Salt 0.030 noerzel, Various Bread Products
Total Weight: 2.012
METHOD

1. Pre-heat oven to 240°C with steam on.

2. Place group 1 into a spiral mixer.

3. Mix for 7 minutes on speed 1 and then 25 minutes on speed 3 until dough is fully developed (dough
temp. 24-26°C).

4. Rest in oiled & covered container for 60 minutes.

5. Divide dough into 500g pieces and mould into 20-25cm long, thick rolls with 3 rye flour twists along the
length.

6. Place on flat trays and dry prove for 40-45 minutes until fully proved.

7. Flip dough over on trays, place in the oven and reduce the temperature to 215°C.

8. Bake for 45-50 minutes (vent after 15 minutes).


https://www.bakels.com.au/recipe-category/bakery/
https://www.bakels.com.au/recipe-category/patisserie/
https://www.bakels.com.au/recipes/?finished-product[]=5115
https://www.bakels.com.au/recipes/?finished-product[]=4089

