
All about
Dinkel all-in-one



Higher protein content:
Spelt has a up to 15 per cent higher protein content 
than wheat and is therefore also popular among sports-
people.

Contains eight essential amino acids:
Just like wheat, the grain also contains all eight essential 
amino acids. These eight amino acids are essential to us 
humans, because we are unable to make them ourselves 
and must therefore rely on an external source.

More minerals and trace elements than wheat:  
Overall, spelt provides more minerals and trace ele-
ments than wheat. Spelt contains 4.2 milligrams of iron 
per 100 grams, for example, while wheat contains just 
3.3 milligrams. There are also more milligrams of magne-
sium in spelt (130 mg) than in wheat (just 97 mg). It is a 
similar picture with the trace elements. Zinc and manga-
nese are much more present in spelt than in wheat.

More vitamins than wheat:
Here, too, spelt contains higher levels than wheat:  
more vitamin B2, more vitamin B3 and more Vitamin 
B5. Since the B vitamins not only protect the nervous 
system, but also boost the metabolism, wholemeal 
spelt should not be underestimated. Finally, spelt is also 
thought to contain more vitamin E than the best wheat 
(spelt 2.4 mg, wheat 1.5 mg per 100 g) and thus contains 
more antioxidants.

What is spelt?
Spelt had been forgotten about for a long time, but has been enjoying a well-deserved renaissance in recent years. 
It is thought that spelt was cultivated by the Egyptians around 8,000 years ago. It later moved into Central and 
Northern Europe through migration.

Spelt grain is not as finely cultivated as wheat and it tastes a little nutty. Emmer and Einkorn are also among these 
primitive grain varieties; the grain is in a kind of protective shell, the spelt husk. This spelt husk makes the grain far 
less vulnerable to pests, which is why the spelt is treated much less with pesticides.



Spelt and cherry cake
1 baking sheet, 60 x 40 cm; total quantity: 44

Spelt batter
Dinkel all-in-one
Spelt flour type 630
Sugar
Whole egg
Oil 
Water
   Mix ingredients on medium speed  

 for 2 minutes until smooth.

Sour cherries, drained

Spelt crumbles

 200 g
 700 g
 500 g
 650 g
 800 g
 150 g

 1.200 g

 900 g

Method
    Spread batter on a baking sheet that has been greased and 

lightly dusted with flour or lined with greaseproof paper.
    Sprinkle fruits on top.
    Cover with spelt crumbles.
    Bake.

Baking instructions
    Oven system: deck oven  
    Baking temperature: approx. 180 °C

 (= 60 °C below bread roll baking temperature) 
    Baking time: approx. 35–40 minutes

Spelt twister
Total quantity: 32

Method
    Once the dough has rested for around 20 minutes,  

roll it out to a size of 20 x 180 cm.
    Spread the lemon filling along the lower half of the  

quark dough (about 10 cm wide) and fold the other  
half over the top of it.

    Cut into pieces 5 cm wide and twist in opposing directions.
    Bake when ¾ proved.
    Brush with butter and cover with sugar after baking. 
   Top with decoration sugar.

Baking instructions
    Oven system: deck oven 
    Baking temperature: 190 - 200 °C  

(= 40–30 °C below bread roll baking temperature)
    Baking time: approx. 20 minutes

Spelt and quark dough
Dinkel all-in-one
Spelt flour type 630
Sugar
Butter
Yeast
Whole egg
Water
Quark (low-fat)
    Spiral dough mixer: mix 6 minutes  

slow and 5 minutes fast
 Dough resting time: 20 minutes

Lemon filling (Limetto) for baking 

Decoration
Lemon sugar
Decoration sugar 

 
 400 g
 1.400 g
 200 g
 200 g
 200 g
 200 g
 250 g
 350 g

 1.000 g

 550 g
 300 g



Method
    Fold the butter plate into the dough.
    Laminate 3 single tours. 
    Leave to rest for 15 minutes in the freezer between laminating.
   After laminating, roll it out approx. 3 mm thick and cut  

 into triangles measuring 15 x 18 cm.
   Roll up the wide end to shape a croissant.
   Place on baking sheet.
    Bake when ¾ proved.

Baking instructions
    Oven system: rack oven
    Baking temperature: approx. 210 °C

 (= 20 °C below bread roll baking temperature)
    Baking time: approx. 18 minutes
    Steam: a little

Tipp: The dough can also be used  
to make pretzel croissants.

Method
   Roll out dough, place on greased baking sheet and spike it. 
   When half-proved, make holes in the dough.
   Dress the holes with the whipped butter and icing sugar  

 and cover with almonds and sugar.
   Finish baking.

Baking instructions
    Oven system: deck oven  
    Baking temperature: approx. 240 °C

 (= 10 °C above bread roll baking temperature)
    Baking time: approx. 12 minutes

Spelt butter cake
Two baking sheets, 60 x 40 cm

Spelt dough
Dinkel all-in-one
Spelt flour type 630
Sugar
Butter
Yeast
Whole egg
Water
   Spiral dough mixer: mix 6 minutes  

 slow and 5 minutes fast
 Dough resting time: 10 minutes

Butter
Icing sugar
   Whip together.

Almonds
Sugar

 350 g
 1.200 g
 170 g
 170 g
 170 g
 170 g
 450 g

 540 g
 60 g

 200 g
 400 g

Spelt croissants
Total quantity: 125

Spelt dough
Dinkel all-in-one
Spelt flour type 630
Butter
Yeast
Water
   Spiral dough mixer: mix: 4 minutes  

 slow and 1 minute fast
 Dough temperature approx. 20–22 °C
 Dough resting time: 15 minutes

Butter plate

 1.000 g
 4.000 g
 200 g
 200 g
 2.500 g

 2.000 g



Spelt yeast buns
Total quantity: 60

Method
    Round the dough into balls weighing 2,300 g.
    Press out and bring into round shape.
    Place on a baking sheet.
    Leave to prove. 
    Brush with egg when ¾ proved. 
    Bake..

Baking instructions
    Oven system: deck oven 
    Baking temperature: approx. 190 °C

 (= 40 °C below bread roll baking temperature) 
    Baking time: approx. 18 minutes
    Finish baking when fully proved

Spelt yeast dough
Dinkel all-in-one
Spelt flour type 630
Sugar
Butter
Yeast
Whole egg
Water
   Spiral dough mixer: mix 6 minutes  

 slow and 5 minutes fast
 Dough resting time: approx. 10 minutes

Raisins
   Add the soaked sultanas shortly before  

 the end of the mixing time.

 500 g
 1.750 g
 250 g
 250 g
 250 g
 250 g
 650 g

 700 g

Spelt yeast challahs
Total quantity: 8

Method
    Weigh the dough into 125 g pieces, round them  

and shape them into 40 cm strands (use spelt flour  
while shaping).

   Braid three strands, not too tightly, into a challah shape. 
    Brush with egg when ¾ proved.
    Bake.

Baking instructions
    Oven system: deck oven 
    Baking temperature: approx. 170 °C

 (= 60 °C below bread roll baking 
    Baking time: approx. 20 minutes

Spelt yeast dough
Dinkel all-in-one
Spelt flour type 630
Wholemeal spelt flour
Sugar
Butter
Whole egg
Yeast
Water
   Spiral dough mixer: mix 6 minutes  

 slow and 5 minutes fast
 Dough temperature 25–26 °C
 Dough resting time: approx. 10 minutes

 400 g
 1.100 g
 300 g
 200 g
 200 g
 200 g
 200 g
 500 g



Method
    Spread mix on a baking sheet (greased and lightly  

dusted with flour or covered with greaseproof paper).
    Bake. 
    Leave to cool.
    Add the Fruchti-Top Raspberry topping. Spread on 

the yoghurt cream and create a marble effect with  
the decor gel.

    Garnish as seen in the photo.

Baking instructions
    Oven system: deck oven 
    Temperature: approx. 180 °C

 (= 50 °C below bread roll baking temperature)
    Baking time: approx. 20–25 minutes

Spelt batter 
Dinkel all-in-one
Spelt flour type 630
Sugar
Whole egg
Oil
Water
   Mix ingredients on medium speed  

 for 2 minutes until smooth.

Fruchti-Top Cherry

Yoghurt cream 
Alaska-express Yoghurt 
Water, approx. 25 °C
Cream, whipped, unsweetened
    Dissolve the Alaska-express in  

the water and fold in the cream.

Decor gel
Le Gourmet Fruit Puree Raspberry
Cristaline Neutral
   Mix.

Garnish
44 raspberries
44 lime slices
Cristaline Neutral
   Glaze the fruits.

 160 g
 550 g
 400 g
 500 g
 600 g
 120 g

 500 g
 

 800 g
 1.600 g
 1.600 g

 300 g
 200 g

 180 g
 220 g
 50 g

Spelt and yoghurt cake
1 baking sheet, 60 x 40 cm; total quantity: 44



Spelt Danish pastry
Total quantity: 145

Method
    Shape the dough into a rectangle, cover it and leave  

to rest in the refrigerator for approx. 10 minutes.
    Fold the butter plate into the dough.
    Laminate 3 single tours. 
    Leave to rest for 15 minutes in the freezer between  

laminating.
    Leave to rest for approx. 15 minutes in the refrigerator 

before further processing.
    Cut into pieces measuring 11 x 11 cm.
    Lightly brush the edges with water and firmly press all 

four corners into the centre.
    Add the KSK cream, Fruchti-Top Apple and  

Fruchti-Top Cherry toppings.
    Bake when ¾ proved.
    Add the apricot jam and glaze.

Baking instructions
    Oven system: rack oven 
    Baking temperature: approx. 210 °C

 (= 20 °C below bread roll baking temperature) 
    Baking time: approx. 18 minutes

Spelt dough
Dinkel all-in-one
Spelt flour type 630
Butter
Yeast
Water
   Spiral dough mixer: mix 4 minutes  

 slow and 1 minute fast
 Dough temperature approx. 20–22 °C
 Dough resting time: 15 minutes

Butter plate

KSK cream
Water
KSK
   Mix the water and KSK on a slow speed 

 for 2 minutes.

Fruit filling
Fruchti-Top Apple
Fruchti-Top Cherry

Apricot jam
Fondant

 1.000 g
 4.000 g
 200 g
 200 g
 2.600 g

 2.000 g

 2.000 g
 700 g

 3.600 g
 3.600 g

 1.100 g
 900 g
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www.martinbraun.com

Spelt doughnuts
Total quantity: 60

Method
    Immediately round the dough into balls without resting it.
    Press out and bring into doughnut shape, and place  

them on dough trays.
    Final rise, ¾ prove: 60 to 70 minutes at approx. 32 °C,  

relative humidity: 75 to 85 %
    Bake.
    Add the filling.
   Top with Schokobella Ruby.
    Garnish as seen in the photo.

Baking instructions
    Weighed ball portion: 1,900 g 
    Ball proving time: approx. 10 minutes 
    Setting time: approx. 10 minutes
    Oil temperature: approx. 160 °C 
    Baking time: 2 + 2 + 0.30 + 0.30

Spelt yeast dough
Dinkel all-in-one
Spelt flour type 630 
Sugar
Butter
Yeast
Whole egg
Water
   Spiral dough mixer: mix 6 minutes  

 slow and 5 minutes fast
 Dough temperature approx. 25 °C

Filling
Schokobella Ruby
Butter
Dessert Paste Raspberry
   Whip the Schokobella Ruby and butter into  

 a cream and flavour it with the Dessert Paste   
 Raspberry.

Decoration
Schokobella Ruby

 400 g
 1.800 g
 60 g
 180 g
 160 g
 850 g
 350 g

 750 g
 375 g
 70 g

 600 g


