
Portions Level Costing
4 Bas ic R s  6 0 *

Multigrain Bread Buns
Yields 4 Eggless portion

Made us ing  d i f ferent  f lour ,  these  buns  are  complete ly  hea l thy .
Indu lge  in  these  hea l thy  burger  buns  wi thout  any  gu i l t  ! !



Multigrain Bread Buns Dough 

INGREDIENTS

ALL PURPOSE FLOUR  

WHOLE WHEAT FLOUR

QUANTITY

125 G

100 G

Equipment Used

SPATULA

BOWLS & SPOONS

LARGE SIEVE

TWO ROUND RINGS - 4 INCH DIAMETER, 1 INCH HEIGHT

Ingredients and Equipments

Oven Temperatures

OTG

220C LOWER ROD + UPPER ROD + FAN

DECK OVEN

220C UPPER ROD
220C LOWER ROD

UNOX

200C, FAN SPEED - 1, HUMIDITY - 0

RAGI FLOUR

CASTOR SUGAR

25 G

BAKING TRAY

SALT 5 G

ANGEL INSTANT YEAST

10 G

FOOD THERMOMETER

BREAD KNIFE (SERRATED KNIFE)

GLUTEN

6 G

12 G

BREAD IMPROVER 3 G

MULTIGRAIN MIX 15 G

WATER 

15 GOIL

150 - 165 G

WIRE RACK

PASTRY BRUSH

SPRAY BOTTLE

MULTIGRAIN MIX (FOR GARNISH) ACCORDINGLY

CLING WRAP



Method

Pre-heat  the  oven at  220˚C (OTG mode:  upper  rod 

+  lower  rod  +  fan ) .
In  a  bowl ,  s ieve  together  f lour ,  whole  wheat  f lour , 

rag i  f lour ,  yeast ,  improver ,  sa l t ,  sugar ,  and  g luten . 

Then add in  the  mul t ig ra in  mix  and g ive  a  s t i r .
Gradua l ly  add water  and combine  to  form a  rough

dough.  Once  a  rough dough i s  formed,  t ransfer  i t  on
the  counter  for  knead ing .
Star t  knead ing  us ing  a  combinat ion  of  s t retch  &

combine  method and cross  method.  Knead for  about 

10  minutes  or  unt i l  80% of  the  g luten  has  formed.
Once the  dough appears  a  b i t  smoother ,  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  l ike  a  th in  f i lm in  the 

midd le .
Once 80% of  the  g luten  has  formed,  add  in  the  o i l 

and  knead for  about  5  minutes ,  or  unt i l  100%

g luten  format ion .  Repeat  the  window pane test  for 

g luten  format ion .  When 100% g luten  i s  formed,  the 

dough doesn ' t  break  and you can  see  your  f ingers 

through the  dough .
Now d iv ide  the  dough into  four  equa l  port ions , 

approx imate ly  weigh ing  110 g  each .  P lace  these  on 

the  counter ,  cover  them with  c l ing  wrap  and let 

them rest  for  about  10  minutes .
After  10  minutes ,  s tar t  shap ing  the  buns ,  one 

port ion  at  a  t ime .

Multigrain Bread Buns Dough 



For  shap ing ,  form a  round ba l l  by  tuck ing  dough in 

the  centre .  Now f l ip  the  dough and p lace  i t  in  your 

pa lm or  on  the  counter  and s tar t  ro l l ing  i t .  Make

sure  there  i s  no  seam,  and i f  there  i s  a  seam,  p inch 

i t .
Af ter  shap ing ,  spray  some water  on  the  buns .  Now

d ip  the  buns  in  the  mul t ig ra in  seed mix  and cover 

one  s ide  wi th  seeds  complete ly .
Keep the  buns  on  a  l ight ly  o i led  bak ing  t ray .  Wrap

two of  the  buns  in  two l ight ly  greased 4- inch  round
r ings ,  leav ing  the  other  two a lone .
Keep the  buns  for  f ina l  proof ing  for  about  30  -  40 

minutes  or  unt i l  doub le  in  s i ze .  To  check  whether 

the  buns  have  proofed  or  not ,  gent ly  poke  the  buns 

wi th  your  f ingert ip .  I f  the  indentat ion  bounces  back 

s lowly ,  the  buns  are  ready  to  bake .
Bake  at  220˚C (OTG mode:  upper  rod  +  lower  rod  + 

fan )  for  10  -  15  minutes  or  unt i l  go lden brown in 

co lor .  The  ins ide  temperature  of  buns  shou ld  be 

more  than  83˚C.
Now remove the  r ings  and le t  the  buns  coo l  down

on a  wi re  rack .  Brush  some o i l  for  a  sof ter  c rust . 

You ' l l  not ice  the  buns  wi th  the  r ings  have  more 

he ight ,  whereas  the  ones  wi thout  the  r ings  are 

wider .
S l i ce  the  buns  in  ha l f  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. 


