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10000256 - Powder Roll Concentrate - TIS 

 
 

 

 

 

Please note: 
Every care has been taken to ensure that the information detailed on this sheet is correct at the time of issue. 

However, your recipe, other ingredients and processing are outside our control. Therefore, we advise that you carry out 
prudent trials to check the product makes goods of a satisfactory quality and complies with current legislation. 

 

RECIPE MAKE UP INSTRUCTIONS 

Special Stronghold Flour 

Powder Roll Concentrate 

Yeast 

Water 

• Dough temp. 27 °C 

• Place all ingredients in Spiral Mixer 

and mix for 2 minutes slow plus 3 

minutes fast. 

• Remove dough from bowl and scale 
at 1.8kg for 30 pieces. 

 

• Chaff up round and rest for 5 
minutes. 

 

• Pin out to plate size and mould on 

BDM for 6 seconds at setting 2. 
 

Total 3.412 7 6 

Rest pieces for 5 minutes then pin 

out to 2½" diameter and place 4x7 

onto a baking tray lined with 

silicone paper. 

 

• Prove for 50-60 minutes at 
38°C/85% RH. 

 

• Bake at 11 minutes at 450°F 

• Top Heat 7/Bottom Heat 3 
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