
Portions Level Costing
1 Bas ic R s  5 0 *

Milk Bread
Yields 1 Eggless portion

This  sof t  mi lk  bread  loaf  rec ipe  i s  super  easy  to  make at  home!
Use  i t  as  a  toast ,  sandwich  or  bread  p izza  ! !



Milk Bread Dough 

INGREDIENTS

ALL PURPOSE FLOUR  

CASTOR SUGAR

QUANTITY

220 G

12 G

Equipment Used

SPATULA

BOWLS & SPOONS

LARGE SIEVE

7.5" * 3.5" LOAF TIN

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

5 G

WIRE RACK

BREAD IMPROVER 2 G

GLUTEN

170 - 180  G

BREAD KNIFE/ SERRATED KNIFE

FOOD THERMOMETER

FULL FAT MILK

12 G

5 G

SALTED BUTTER (SOFT) 25 G

XACTO KNIFE/ CUTTER 

CLING WRAP



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

+  lower  rod  +  fan ) .
In  a  bowl  of  a  s tand mixer ,  s ieve  together  f lour , 

sugar ,  sa l t ,  yeast ,  improver ,  and  g luten .  Mix 

everyth ing  on  low speed to  combine  the  dry 

ingred ients .
Now gradua l ly  add in  the  mi lk  and  mix  t i l l  a  rough

dough i s  formed.
Once a  rough dough i s  formed,  set  the  mixer  on 

medium speed for  the  knead ing  process .  I t  w i l l  take 

about  10  minutes .
Now check  for  g luten  format ion  us ing  the  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  l ike  a  th in  f i lm in  the  midd le .
Once 80% of  the  g luten  format ion  i s  done ,  add  in 

the  fat  i .e .  butter ,  and  knead aga in  for  5  -  7 

minutes .  Once  the  butter  has  been incorporated 

wel l ,  the  dough wi l l  look  smooth  and sh iny .  Now do

the  window pane test  aga in .  You ' l l  see  that  the 

dough doesn ' t  break ,  which  means  g luten  has 

formed complete ly .
Now l ight ly  grease  the  counter  wi th  o i l  and  t ransfer 

the  dough onto  i t ,  shap ing  i t  in to  a  round ba l l . 

Once  the  ba l l  i s  formed,  t ransfer  i t  to  a  l ight ly 

greased bowl  and cover  i t  w i th  c l ing  wrap .  Keep i t 

for  pr imary  fermentat ion  for  about  30  minutes ,  or 

unt i l  the  dough doubles  in  s i ze .

Chef’s note: Time required for fermentation may vary as it  depends upon our

surrounding temperature. 

Milk Bread Dough 



After  the  fermentat ion ,  the  dough wi l l  be  n ice ly 

r i sen .  Now t ransfer  the  dough to  a  l ight ly  greased

counter  wi th  the  seam fac ing  upwards .
Now degas  the  dough us ing  your  f ingers  and pa lms . 

Shape i t  in to  the  form of  a  rectang le ,  mak ing  sure 

that  you do  not  spread  i t  too  wide .  The  width  of 

the  dough shou ld  be  the  length  of  the  t in  used .
For  shap ing  the  loaf ,  s tar t  by  fo ld ing  f rom the 

bottom.  Make sure  to  tuck  the  corners  ins ide  and

press  the  seam af ter  every  fo ld .
When you reach  the  top ,  t ry  to  make the  edges  as 

un i form as  poss ib le  by  press ing  l ight ly .  Th is  wi l l 

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

the  seam is  fac ing  upwards .  Now p inch  the  ent i re 

seam,  so  that  the  loaf  does  not  open up  whi le  f ina l 

proof ing  or  bak ing .
Carefu l ly  f l ip  the  dough aga in ,  so  that  the  seam is 

downwards .  Now press  i t  l i ght ly ,  to  make i t  a  l i t t le 

f la t .  Transfer  th i s  dough into  a  l ight ly  greased 7 .5" 

*  3 .5"  loaf  t in ,  press ing  such  that  the  dough
touches  the  edges .  I t  i s  ok ,  i f  there  i s  a  minor  gap 

af ter  press ing .
Now keep i t  for  f ina l  proof ing  for  about  30  -  40 

minutes .  Once  i t  has  proofed ,  you ' l l  see  that  the 

loaf  i s  n ice ly  r i sen  wi th  a  bump on top .
Bake  i t  in  a  preheated  oven at  200˚C (OTG mode: 

upper  rod  +  lower  rod  +  fan )  for  20  -  25  minutes .

Chef’s note: Place the tin on the lower most rack of the oven while baking. 



After  25  minutes  of  bak ing ,  the  bread  has  baked

complete ly ,  and  you ' l l  see  a  beaut i fu l  co lor .  Now

we wi l l  check  the  ins ide  temperature  of  the  bread

by  us ing  a  food thermometer .
Once the  ins ide  temperature  of  the  bread  has 

crossed  83˚C,  demould  i t  immediate ly .  I t  w i l l 

p revent  mois ture  bu i ld  up  ins ide  the  t in ,  as 

mois ture  wi l l  make  the  bread  soggy .
For  demould ing ,  run  an  of fset  spatu la  a long  the 

edges  of  the  t in  and then f l ip  the  t in  on  a  wi re  rack .
Brush  i t  wi th  o i l  whi le  i t  i s  s t i l l  hot .  I t  w i l l  make  the 

crust  sof ter .
Let  i t  coo l  a t  room temperature  for  about  20  -25

minutes  before  consuming  or  s tor ing  for  la ter  use .

Making Cost - Rs 50*

If the inside temperature of the bread has not crossed 83˚C, bake it for a few more

minutes.
Do not cut the bread immediately after baking, as breads continue to bake even after

being taken out of the oven because of their internal heat.

Chef’s note: 


