pat2) Multigrain Bread Buns

9&@&1@ 24 5%5@% Sotion

Made using different flour, these buns are completely healthy.
Indulge in these healthy burger buns without any guilt !!

Portions Level Costing

4 Basic Rs 60«




b4z Multigrain Bread Buns Dough

Ingredients and Equipments

INGREDIENTS QUANTITY
ALL PURPOSE FLOUR 125G
WHOLE WHEAT FLOUR 100 G
RAGI FLOUR 25G
CASTOR SUGAR 12 G
SALT 5G
ANGEL INSTANT YEAST 6G
GLUTEN 10G
BREAD IMPROVER 3G
MULTIGRAIN MIX 15G
WATER 150- 165G
OIL 15G
MULTIGRAIN MIX (FOR GARNISH) ACCORDINGLY

Equipment Used Oven Temperatures

BOWLS & SPOONS OTG

SPATULA 220C LOWER ROD + UPPER ROD + FAN
LARGE SIEVE DECK OVEN

TWO ROUND RINGS - 4 INCH DIAMETER, 1 INCH HEIGHT 220C UPPER ROD

220C LOWER ROD

BREAD KNIFE (SERRATED KNIFE) Nox

BAKING TRAY

OB THERMOMETER 200C, FAN SPEED - 1, HUMIDITY - 0
WIRE RACK

PASTRY BRUSH

SPRAY BOTTLE

CLING WRAP




h4i7 IMultigrain Bread Buns Dough
Method

e Pre-heat the oven at 220°C (OTG mode: upper rod
+ lower rod + fan).

e In a bowl, sieve together flour, whole wheat flour,
ragi flour, yeast, improver, salt, sugar, and gluten.
Then add in the multigrain mix and give a stir.

e Gradually add water and combine to form a rough
dough. Once a rough dough is formed, transfer it on
the counter for kneading.

e Start kneading using a combination of stretch &
combine method and cross method. Knead for about
10 minutes or until 80% of the gluten has formed.

e Once the dough appears a bit smoother, 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 like a thin film in the
middle.

e Once 80% of the gluten has formed, add in the oil
and knead for about 5 minutes, or until 100%
gluten formation. Repeat the window pane test for
gluten formation. When 100% gluten is formed, the
dough doesn't break and you can see your fingers
through the dough.

e Now divide the dough into four equal portions,
approximately weighing 110 g each. Place these on
the counter, cover them with cling wrap and let
them rest for about 10 minutes.

e After 10 minutes, start shaping the buns, one
portion at a time.



e For shaping, form a round ball by tucking dough in
the centre. Now flip the dough and place it in your
palm or on the counter and start rolling it. Make
sure there is no seam, and if there is a seam, pinch
it.

e After shaping, spray some water on the buns. Now
dip the buns in the multigrain seed mix and cover
one side with seeds completely.

e Keep the buns on a lightly oiled baking tray. Wrap
two of the buns in two lightly greased 4-inch round
rings, leaving the other two alone.

e Keep the buns for final proofing for about 30 - 40
minutes or until double in size. To check whether
the buns have proofed or not, gently poke the buns
with your fingertip. If the indentation bounces back
slowly, the buns are ready to bake.

e Bake at 220°C (OTG mode: upper rod + lower rod +
fan) for 10 - 15 minutes or until golden brown in
color. The inside temperature of buns should be
more than 83°C.

e Now remove the rings and let the buns cool down
on a wire rack. Brush some oil for a softer crust.
You'll notice the buns with the rings have more
height, whereas the ones without the rings are
wider.

e Slice the buns in half once they come to room
temperature.

Making Cost - Rs 60*

Chef’s note: If the inside temperature of the bread has not crossed 83°C, bake it for a
few more minutes.



