Bays Garlie Bread
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This garlic bread recipe is rich in flavors and easy to make.
It's definitely a crowd-pleaser !!

Portions Level Costing

2 Basic Rs 70




Bake Garlic Butter

Ingredients and Equipments

INGREDIENTS QUANTITY
SALTED BUTTER (SOFT) 60 G
CHOPPED GARLIC (ROASTED) 4G
GARLIC POWDER 3G
OREGANO 2G
CHILLI FLAKES 2G
BLACK PEPPER 2G

Equipment Used

BOWLS

SPOONS




B Garlic Butter
(B% Method

1.In a bowl, take soft butter. Add all the spices, i.e.
oregano, chilli flakes, garlic powder, black pepper

and roasted garlic.
2.Cream this mixture until everything is combined
properly. Keep it aside for further use.

Making Cost - Rs 45*



pare) - Garlic Bread Dough

Ingredients and Equipments

INGREDIENTS QUANTITY
ALL PURPOSE FLOUR 150G
CASTOR SUGAR 9G
SALT 2G
ANGEL INSTANT YEAST 4G
GLUTEN 1G
BREAD IMPROVER 1G
GARLIC POWDER 3G
FULL FAT MILK (WARM) 96 -100 G
SALTED BUTTER 7G
Equipment Used Oven Temperatures
BOWLS & SPOONS OTG
SPATULA 200C LOWER ROD + UPPER ROD + FAN
LARGE SIEVE DECK OVEN
LATTICE CUTTER 200C UPPER ROD
200C LOWER ROD
BREAD KNIFE (SERRATED KNIFE)
UNOX
BAKING TRAY
180C, FAN SPEED - 1, HUMIDITY - 0
METAL SCRAPER
SPRAY BOTTLE

XACTO KNIFE/ CUTTER

CLING WRAP

FOOD THERMOMETER




Bape Garlic Bread Dough

Method

Pre-heat the oven at 200°C (OTG mode: upper rod
+ lower rod + fan).

In a bowl, sieve together flour, sugar, salt, yeast,
improver, gluten, and garlic powder. Give it a
gentle mix.

Now gradually add warm milk to it and mix to
combine the dry ingredients. Once a rough dough is
formed, transfer it to the counter for kneading.
Start kneading the dough using the stretch and
combine method, till gluten formation is almost
done. It can take up to 5 - 10 minutes if you're
kneading fast enough.

After 10 minutes of kneading, do a window pane
test. For the window pane test, take a small piece
of dough and flatten it between your fingers until it
becomes translucent in the middle.

Once the gluten has been formed, we'll add the
butter. Flatten the dough and then spread butter
over it. Knead the dough again until the butter is
fully incorporated. After around 10 minutes of
kneading, do the window pane test again and check
for complete gluten formation.

Now divide the dough into three parts; two parts
weighing 100 g each, and the remaining dough as
the third part. Shape these parts into nice round
balls and place them on a greased tray. Cover these
with cling wrap and keep them for primary
fermentation for about 20 - 30 minutes.

Chef’s note:

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.
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e After fermentation, we'll start with the shaping. For
the shaping process, lightly grease your hands and
counter.

e Now take one 100 g portion, and keeping the seam
side up, flatten it into a rough rectangle.

e Take about 1 tbsp of garlic butter and spread it in
the centre of the flattened dough. Make sure that
you do not spread the butter all the way to the
edges, as it will make the shaping difficult.

e Now, starting from the bottom, fold the dough
upwards while tucking the corners inside after
every fold. Do not press too much in the centre or
else the butter will come out.

e When you reach the top, make the edges as uniform
as possible by pressing lightly. It will ensure a
straight and uniform seam.

e After the last fold, flip the dough so that the seam
is facing upwards. Pinch the seam all at once so
that the loaf doesn't open up while proofing or
baking. Flip the dough once again, so that the seam
is now downwards.

e Repeat the same process with the other 100 g of
dough. Place both the shaped loaves on a greased
baking tray.
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e For the lattice design, lightly dust flour on the
counter and place the last portion of the dough on
it. Gently press the dough with your fingers and
dust some flour on it as well.

e Now, using a rolling pin, roll out the dough to a
thickness of 2 - 3 mm. Scrape off the excess flour
using a brush.

e Use a lattice cutter to cut out a net design on the
rolled out dough. Using a xacto knife, cut out the
lines formed to open them up properly. Now, using
a metal scraper or knife, divide this net lengthwise
into two equal parts.

e Now spray some water on the loaves. Then open
one lattice and place it on the loaf. Press it gently
and stick it on the loaf.

e Keep the shaped loaves for final proofing for about
20 - 30 minutes, or until double in size.

e After the final proofing, cut the excess lattice
design using a metal scraper.

e Lastly, brush some melted garlic butter on the
loaves. Be gentle while applying butter or else the
loaves might deflate.

e Bake the loaves at 200°C (OTG mode: upper rod +
lower rod + fan) for about 15 - 20 minutes.

e Once out of the oven, check the inside temperature
of the bread. If it crosses 83°C, transfer it to a wire
rack and let it cool 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.



