
DISPLAY CONDITIONS

Ambient

CATEGORY

Bakery

OCCASION

Breakfast

FINISHED PRODUCT

Danish, Savoury Good

VEGAN SEEDED RYE TWIST

INGREDIENTS

Group 1

Ingredient KG %

Bread flour 0.855 79.90

Country Oven® Rye Bread Concentrate 0.215 20.10

Cake margarine 0.080 7.50

Caster sugar 0.060 5.60

Yeast 0.050 4.70

Fermdor® Durum 0.042 3.90

Salt 0.006 0.60

Clean Label Danish Improver 0.005 0.50

Water 0.580 54.20

Total Weight: 1.893

Group 2

Ingredient KG %

Rollex® Gold 0.825 77.10

Total Weight: 0.825

METHOD

1. Add group 1 ingredients into a spiral mixing bowl.

2. Mix for 2 minutes on slow speed and 5 minutes on fast speed, until fully developed.

www.britishbakels.co.uk

https://www.britishbakels.co.uk/recipes/?display-condition[]=1801
https://www.britishbakels.co.uk/recipe-category/bakery/
https://www.britishbakels.co.uk/recipes/?occasion[]=2979
https://www.britishbakels.co.uk/recipes/?finished-product[]=1824
https://www.britishbakels.co.uk/recipes/?finished-product[]=1833
https://www.britishbakels.co.uk/products/country-oven-rye/
https://www.britishbakels.co.uk/products/fermdor-durum/
https://www.britishbakels.co.uk/products/clean-label-danish-improver/
https://www.britishbakels.co.uk/products/rollex-gold/


3. Flatten the dough into a rectangle shape and leave to cool in a fridge.

4. Remove the dough once the texture matches that of Rollex Gold from group 2.

5. Place the Rollex Gold into the middle of the dough, then enclose it.

6. Roll out with a rolling pin or sheeter to an 8mm thickness, then fold it half turn.

7. Repeat step 5 three times, then leave to chill for 30 minutes.

8. Roll out to 3mm thickness, cover half with tapenade and fold over the other half to enclose.

9. Cut into 2-3cm strips, sprinkle one side with linseeds and twist.

10. Prove for 60-90 minutes (depending on weight) at a controlled temperature of 28°C.

11. Bake at 180°C in a rack oven for 15-18 minutes.
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