REZEPT SERVICE
RECIPE SERVICE

Spelt Bread using SPELT NATUUR

SPELT NATUUR 10.000 kg
Yeast 0.250 kg
Water 5.700 |
Total weight 15.950 kg
Mixing time: 6 + 4 minutes, spiral mixer

Dough temperature:
Bulk fermentation time:
Scaling weight:
Intermediate proof:
Processing:

Topping:

Final proof:

Baking temperature:
Baking time:

27° C

none

0.400 kg

50 minutes

oven bottom or tin bread

coarse spelt

approx. 105 minutes

240° C, dropping to 200° C, giving steam
30 minutes

IREKS

IREKS GmbH | Lichtenfelser Str. 20 | 95326 Kulmbach | GERMANY | Tel.: +49 9221 706-0 | info@ireks.com | www.ireks.com | www.ireks.de



