CRZDIN

GLUTEN-FREE SOFT KERNEL (Basic recipe)

RECIPE: 2,000g CREDI® Softkernel Gluten-free
60g Yeast
1,300g Water

PROCEDURE: Kneading time: 5 min at medium speed using a spatula
Dough temp: 26-28 °C
Resting time: -

Dough weight:  350-400 g per bread
Proving time:  40-45 min
Baking temp.: 250 °C reduced to 200 °C
Steam: Normal at insert
Baking time: 30-35 min

For variation: add dried fruit, nuts and chocolate chunks at the end of the mixing time.
150 g of dried cranberries + 150 g chocolate chunks + 200 g various nuts.
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Recipe information which is based on our own trials and other application technology information given is, to the best of
our knowledge, reliable. However, no guarantees are given, not even in case of negligence on the part of Credin A/S,
and users of our products should conduct their own trials to determine whether our products are suitable for the user's

purposes.
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