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Organic country bread without bakers yeast

Sourdough starter

3000 g wheat flour type 550 organic

3000 g water BackNatur Trockenferment akti v organic
300 g BackNatur activated Ferment organic is produced with the highest quality standards. . . .
6300 g SR AT o it is available in 2 kg plastic bags or in bulk drledl actlve and or g anic
?Ough"elf‘}’f 20 °Ch Y it can be used directly to start an organic sour dough or
Erpeniationt I Bims R multiplied in a pre-step process for cost-effective use P .
hvmg organisms
dough: .
gggg g i?l:ler:toggrr type 550 organic citoo it @ el el Gy ke 12 month Shelf hfe
100 g organic butter or organic vegetable oil up to 12 month shelf-life for Wheat, Spelt and rye Sourdoughs
100 g organic baley malt extract 1 1 5
220 g salt (add 2 minutes before end of kneading) ingredients: organic spelt-milling products, organic natura eavening, no YeaSt necessary
3400 g water honey, salt
17120g  dough kneading: 6+ 4 minutes our product innovation at the IBA Hall A3 Stand 249
dough-temp.: 25-26°C -
bowl-resting: 40 - 60 minutes BackNatur Lepold
production: Thomas und Monika Lepold GbR
Devide the dough after the bowl resting time and form into rounds. Treat the dough carefully Freiligrathstr.18

not to stress the pores too much. Put them in round floured baskets seem down.
Weight 850 g.

final fermentation:
After 60-80 minutes in the proofer put them on the loading conveyor seems up and let them
rest for 2 minutes.

baking:

Put them in the oven, first minute without steam. Then give medium steam. Bake 40 minutes
at 230 - 240 °C. Open the vents the last 10 minutes for a crisp crust.

bakers tp:

fermentation times are important

w5,

rest- and proofing-times guarantee good results
addition of yeast will shorten proof time, but

will not increase the bread volume

61440 Oberursel / Germany
phone: +49 6171 - 635680
backnatur@gmx.de
www.backnatur.de

production and delivery:
Ernst Bocker GmbH & Co. KG
Ringstr.55-57

32427 Minden / Germany
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Dieser Messeauftritt wird gefordert vom Bundesministerium fiir Erndhrung und
i .

aufgrund eines des Deutschen
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