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Try our extraordinary corn bread

Spicy and fine combined with a
crunchy mouthfeel

Natural and strong corn flavor

Unique taste based on a harmonic
blend of spices

Highlight on your breakfast and
dinner table

Refined with sunflower seeds

AGRANO




Wheat flour
Fresh yeast

Water, approx.

Total dough weight

Kneading time:
Dough temperature:
Resting time:

Batch:

Fermentation time:
Baking temperature:

Baking time:

Working Method

5,000 kg
5,000 kg
0,400 kg
5,000 kg
15,400 kg

3+6 min.

approx. 26—27 °C
approx. 10 min.

2,100 kg

approx. 30 min.

240 °C falling to 210 °C
with steam, after 5 min.
open damper.

approx. 25 min.

After resting time divide the dough into 30 pieces
by using a dough divider machine and form
shape as desired. Brush the surface with water

and roll in

or

Place the bread on setters or trays and let proof.
Before reaching full proof cut the surface and
add cheese on top. Bake off with steam.

Wheat flour
Fresh yeast

Water, approx.

Total dough weight

Laminating margarine

Kneading time:
Dough temperature:
Resting time:
Scaling weight:
Fermentation time:
Baking temperature:

Baking time:

Working Method

5,000 kg
5,000 kg
0,450 kg
4,600 kg
15,050 kg
4,000 kg

3+3 min.

AIEE

approx. 10 min.

0,080 kg

approx. 40—50 min.
220 °C with steam, after
10 min open damper.
approx. 17—20 min.

After resting time laminate the dough with

3 single folds and allow to rest for another

15 min. in the chiller. Roll out the dough to
approx. 3,5 mm, cut into triangles and roll up to
croissants. Brush the surface with water and

decorate with

and let proof.
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Wheat flour
Fresh yeast

Water, approx.

Total dough weight

Kneading time:
Dough temperature:
Resting time:
Scaling weight:
Fermentation time:
Baking temperature:

Baking time:

Working Method

5,000 kg
5,000 kg
0,300 kg
5,200 kg
15,500 kg

4+6 min.

26-28 °C

approx. 15 min.

0,600 kg

approx. 45 min.

220 °C falling to 200 °C
with steam.

approx. 35—40 min.

After resting time scale the dough to 0,600 kg
pieces and form in ablong shapes. Brush the
surface with water and roll in

Place the bread on setters or trays and let proof.
Before baking, cut the bread as desired.
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