BAKING TECHNIQUES

Par Bake Bread ®

.S,-s. Fully Baked Savory Snack @ %% .S.’.l

550 . - -
Thawing Baking Cooling Thawing Baking ‘ Cooling
e 275-290g 10-15min 12-14min/190-200°C 15min 190g 30-35min 1-2min microwave | Smin |
60-100g 10-15min 8-10min/190-200°C 15min Quiche 140g | 30-35min | 1-2min microwave | Smin |
Ciabatta 95-120g \ 10-15min \ 10-12min/180-190°C \ 15min \ T0-120g | 525min | Smin microwave | S |
200g \ 10-15min \ 10-12min/180-190°C \ 15min \
30-35g 10-15min 6-8min/180-190°C 15min
Bread Roll 210g 10-15min 10-12min/180-190°C 15min
Sss
Thaw & Serve Dessert @ %% =] .
( Thawing Baking Cooling
! ez ) Premium Cakes 100-2000 3 hrs in Chiller - -
Fully Baked Bread @ o pag g |
Thawing Baking Cooling Rl 161309 | 3hrsinChiller | - | ) |
450-6509g 20-30min 4-5min in 210 to get an extra crunchy crust 15min ‘
450-900g ‘ 40-60min ‘ 4-5min in 210 to get an extra crunchy crust ‘ 15min ‘
Sliced Bread 1100-1200g \ 1h \ - \ 15min \ . (.
_ Thaw & Serve American Product ® = (= pag
REITIN s0-150g . 2030min | - o Bmin ] 00 : .
Thawing Baking Cooling
. 30-80g 20-40min - 15min - ——
Brioche 450g 40-60min N 5min 15-135g 1-2 hrs in Chiller - ‘
2000g h : t5min 28-70g . 2060min | - - |
. . i §§
Ready to Bake Viennese Pastries @ sk = Js Ready to Bake American Product @ s [ ab
260 o Thawi Baki Cooli
Thawing Baking Cooling awing axing ooling
BB Croissant 30-90g | 25-35min | 13-18min/165-170°C | Smin |
30-35g | 25-35min | 13-18min/165-170°C | 5min |
70120 - 53mmin | Bgmin6s70°C | smi | Semi - Prepared s, )
peciality viennese iri [e] min 066' . “.
I 351009 | 2535min | 13-18min/165-170°C | 5min | Thawing Baking Cooling
. | o5 | 5-18min/165-170°C | : | S 90-140g 30-40min in Chiller/5°C - -
1209 ~2omin min Smin oug 5000g 3 hrs in Chiller/5°C - -
1000-1200g | 3hrsinChiller/5°C | - | - |
Pasty Shell 6-25g 15-30min in Chiller/5°C | - | - |
Sss
Par Bake Savory Snack @ %V% = o
Thawing Baking Cooling
P22 65-3009 15-25min 3-5min/180-190°C 5min |
i 55 15-25mi 3-5min/180-190°C 5mi .
g | min | min/ min | Tips:
- Pre heat the oven to the required baking tfemperature then place the product in oven.
- For Viennese pastries & Savory snacks line the product on a baking paper on a tray before placing in oven.
= §.9 . . . .
Ready to Bake Savory Snack @ %‘%% & - Baking temperature and time might vary depending on your oven type.
Thawing Baking Cooling
120-130g 45-55min 18-20min/180-190°C Smin \
Speciality Puff (Kiri) R0 | 45-55min | 18-20min/165-170°C Smin |
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