
Portions Level Costing
2 B a s i c R s  7 0 *

Garlic Bread
Yields 2 Eggless portion

This  gar l i c  bread  rec ipe  i s  r i ch  in  f lavors  and easy  to  make .
I t ' s  def in i te ly  a  c rowd-p leaser  ! !



Garlic Butter 

INGREDIENTS

SALTED BUTTER (SOFT)

CHOPPED GARLIC (ROASTED)

QUANTITY

60 G

4 G

Equipment Used

SPOONS

BOWLS 

Ingredients and Equipments

GARLIC POWDER

OREGANO

3 G

CHILLI FLAKES 2 G

BLACK PEPPER 2 G

2 G



Method
In  a  bowl ,  take  sof t  butter .  Add a l l  the  sp ices ,  i .e . 

oregano ,  ch i l l i  f l akes ,  gar l i c  powder ,  b lack  pepper 

and roasted  gar l i c .
Cream th is  mixture  unt i l  everyth ing  i s  combined

proper ly .  Keep i t  as ide  for  fur ther  use .

1 .

2 .

Making Cost - Rs 45*

Garlic Butter 



Garlic Bread Dough 

INGREDIENTS

ALL PURPOSE FLOUR  

CASTOR SUGAR

QUANTITY

150 G

9 G

Equipment Used

SPATULA

BOWLS & SPOONS

LARGE SIEVE

LATTICE CUTTER

Ingredients and Equipments

Oven Temperatures

OTG

200C LOWER ROD + UPPER ROD + FAN

DECK OVEN

200C UPPER ROD
200C LOWER ROD

UNOX

180C, FAN SPEED - 1, HUMIDITY - 0

SALT

ANGEL INSTANT YEAST

2 G

BAKING TRAY

GLUTEN 1 G

BREAD IMPROVER

3 G

METAL SCRAPER

BREAD KNIFE (SERRATED KNIFE)

GARLIC POWDER

1 G

4 G

FULL FAT MILK (WARM) 96 - 100 G

SPRAY BOTTLE

XACTO KNIFE/ CUTTER 

CLING WRAP

FOOD THERMOMETER

7 GSALTED BUTTER



Method
Pre-heat  the  oven at  200˚C (OTG mode:  upper  rod 

+  lower  rod  +  fan ) .
In  a  bowl ,  s ieve  together  f lour ,  sugar ,  sa l t ,  yeast , 

improver ,  g luten ,  and  gar l i c  powder .  G ive  i t  a 

gent le  mix .
Now gradua l ly  add warm mi lk  to  i t  and  mix  to 

combine  the  dry  ingred ients .  Once  a  rough dough i s 

formed,  t ransfer  i t  to  the  counter  for  knead ing .
Star t  knead ing  the  dough us ing  the  s t retch  and

combine  method ,  t i l l  g luten  format ion  i s  a lmost 

done .  I t  can  take  up  to  5  –  10 minutes  i f  you ' re 

knead ing  fast  enough.
After  10  minutes  of  knead ing ,  do  a  window pane

test .  For  the  window pane test ,  take  a  smal l  p iece 

of  dough and f la t ten  i t  between your  f ingers  unt i l  i t 

becomes  t rans lucent  in  the  midd le .
Once the  g luten  has  been formed,  we ' l l  add  the 

butter .  F la t ten  the  dough and then spread  butter 

over  i t .  Knead the  dough aga in  unt i l  the  butter  i s 

fu l ly  incorporated .  After  a round 10 minutes  of 

knead ing ,  do  the  window pane test  aga in  and check 

for  complete  g luten  format ion .
Now d iv ide  the  dough into  three  parts ;  two parts 

weigh ing  100 g  each ,  and  the  remain ing  dough as 

the  th i rd  par t .  Shape these  parts  into  n ice  round

ba l l s  and  p lace  them on a  greased t ray .  Cover  these 

wi th  c l ing  wrap  and keep them for  pr imary 

fermentat ion  for  about  20  -  30  minutes .

Garlic Bread Dough 

We are using milk to make a rich and soft bread.
The time required for fermentation may vary as it depends upon the surrounding

temperature.

Chef’s note: 



After  fermentat ion ,  we ' l l  s tar t  wi th  the  shap ing .  For 

the  shap ing  process ,  l i ght ly  grease  your  hands  and

counter .
Now take  one  100 g  port ion ,  and  keep ing  the  seam

s ide  up ,  f la t ten  i t  in to  a  rough rectang le .
Take  about  1  tbsp  of  gar l i c  butter  and  spread  i t  in 

the  centre  of  the  f la t tened dough.  Make sure  that 

you do  not  spread  the  butter  a l l  the  way to  the 

edges ,  as  i t  w i l l  make  the  shap ing  d i f f i cu l t .
Now,  s tar t ing  f rom the  bottom,  fo ld  the  dough

upwards  whi le  tuck ing  the  corners  ins ide  af ter 

every  fo ld .  Do not  press  too  much in  the  centre  or 

e l se  the  butter  wi l l  come out .
When you reach  the  top ,  make the  edges  as  un i form

as  poss ib le  by  press ing  l ight ly .  I t  w i l l  ensure  a 

s t ra ight  and un i form seam.
After  the  las t  fo ld ,  f l ip  the  dough so  that  the  seam

is  fac ing  upwards .  P inch  the  seam a l l  a t  once  so 

that  the  loaf  doesn ' t  open up  whi le  proof ing  or 

bak ing .  F l ip  the  dough once  aga in ,  so  that  the  seam

is  now downwards .
Repeat  the  same process  wi th  the  other  100 g  of 

dough .  P lace  both  the  shaped loaves  on  a  greased

bak ing  t ray .



For  the  la t t ice  des ign ,  l i ght ly  dust  f lour  on  the 

counter  and p lace  the  las t  port ion  of  the  dough on 

i t .  Gent ly  press  the  dough wi th  your  f ingers  and

dust  some f lour  on  i t  as  wel l .
Now,  us ing  a  ro l l ing  p in ,  ro l l  out  the  dough to  a 

th ickness  of  2  –  3  mm.  Scrape  of f  the  excess  f lour 

us ing  a  brush .
Use  a  la t t ice  cutter  to  cut  out  a  net  des ign  on  the 

ro l led  out  dough .  Us ing  a  xacto  kn i fe ,  cut  out  the 

l ines  formed to  open them up proper ly .  Now,  us ing 

a  meta l  scraper  or  kn i fe ,  d iv ide  th is  net  lengthwise 

into  two equa l  par ts .
Now spray  some water  on  the  loaves .  Then open

one la t t ice  and p lace  i t  on  the  loaf .  Press  i t  gent ly 

and s t ick  i t  on  the  loaf .
Keep the  shaped loaves  for  f ina l  proof ing  for  about 

20  -  30  minutes ,  or  unt i l  doub le  in  s i ze .
After  the  f ina l  proof ing ,  cut  the  excess  la t t ice 

des ign  us ing  a  meta l  scraper .
Last ly ,  brush  some mel ted  gar l i c  butter  on  the 

loaves .  Be  gent le  whi le  app ly ing  butter  or  e l se  the 

loaves  might  def la te .
Bake  the  loaves  at  200˚C (OTG mode:  upper  rod  + 

lower  rod  +  fan )  for  about  15  -  20  minutes .
Once out  of  the  oven ,  check  the  ins ide  temperature 

of  the  bread .  I f  i t  c rosses  83˚C,  t ransfer  i t  to  a  wi re 

rack  and le t  i t  coo l  down.

Making Cost - Rs 25*
Chef’s note: If the inside temperature of the bread has not crossed 83˚C, bake it for a

few more minutes.


