
DISPLAY CONDITIONS

Ambient

CATEGORY

Bakery

FINISHED PRODUCT

Wrap

WRAP WITH WHEAT SOURDOUGH

INGREDIENTS

Group 1

Ingredient KG %
Wheat flour 10.000 100.00

Salt 0.150 1.50

Hercules® Double 0.120 1.20

Sugar 0.100 1.00

Clean Label Crumb Softener 0.050 0.50

Water at 30°C 5.000 50.00

Oil 1.000 10.00

Fermdor® W Germ Liquid 0.800 8.00

Total Weight: 17.220

METHOD

1. Add all ingredients into a spiral mixing bowl.

2. Mix for 3 minutes on slow speed and 5 minutes on fast speed.

3. Bulk for 30 minutes at room temperature in an oiled container.

4. Roll the dough to 0.6mm thick.

5. Cut out wrap shape (20cm).

6. Bake at 300°C for less than 1 minute.

7. Pack into plastic bags when hot to prevent drying out.
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