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Sprouted Seed Rolls using TEN sPROUTS and EIszEIT

Wheat flour 5.000kg
TEN SPROUTS 5.000 kg
EISZEIT 0.300 kg
Salt 0.200kg
Yeast 0.250 kg
Water, approx. 6.0001
Total weight 16.750kg
Mixing time: 3 + 6 minutes, spiral mixer

Dough temperature: 26-27°C
Bulk fermentation time: none

Scaling weight: 2.400 kg/30 pieces
Intermediate proof: approx. 20 minutes
Instructions for use: After the intermediate proof, divide the dough balls, mould round and

slightly long with pointed ends. Subsequently, dampen the dough
pieces, press into TEN SPROUTS, place on perforated trays and allow
to prove. After the final proof, cut once and bake giving steam.

Final proof: retarded fermentation
Baking temperature: 230° C, dropping, giving steam
Baking time: approx. 20 minutes
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Nutrition information
100 g rolls contain on average:

Energy 1,170kJ (277 kcal)
Fat 3.8g
of which saturates 0.6g
Carbohydrate 48.5¢g
of which sugars 2749
Fibre 589
Protein 9.3¢g
Salt 1.5¢g
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