Mochi Matcha Bread
JEHRFTE

Difficulty #5E Basic ¥4k

Qty B = 6

Technique B1ERIRE Old Dough Z£7&
Kneading ##Z75 Kitchen Machine B3t
Day Before —XAi 10 mins 538

Ontheday EX&1F 60 mins 77§ + waiting time F 5K E: 100 mins
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Fow, Sugar

Bread Flour Salt  Sugar Fresh Yeast Matcha

SEiEiT) L] & W Powder
(Nissin EI?% 59 20g 59 HWE
SuperKing 5
Protein 8 & 13.5%) g
200g
BUTTER
Milk Milk Powder Old Dough Butter
447 by ziE 4
175g 15g 309 30g
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Shiratamako Sugar Water Apricot Jam /
=Ry & K Pomelo
50g 15¢g 38-44g Honey
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Refer to Old Dough video
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Mochi Matcha Bread
HERFEFE

Steps HIELER
Day Before #{EaI—X:
Prepare old dough &{F&1&

Mix the following ingredients #&#7Hik 22 A & Bl i:

Time Ingredient Speed
BRIEREE i EE
~0 min Add flour, sugar, salt, fresh yeast,

matcha powder, milk powder

INARERS - #E - B8 - BERY - R3EHD -

gykn
~0-1" min  Add milk Low > Medium high
ALY RiE-> PSR
#1,2,3
~8-9" min Old dough Medium high
i@ PSR #3
~11-15" min  Butter Medium high
4 hER #3
~18-20" min  OK~~! Medium high
hE&E #3

Total kneading time : ~20 mins. Ideal dough temperature : 25-27°C
BISE200 88 - REEE R RFERIGERE - BRMERELNR25-27°C

Roll the dough round, cover, and let proof for 40-45 mins at 28-30°C
EHEIEE - FY - ETHE—REFELI40-457 2 (%928-30°C)

Divide dough into 6 portions (85-90g each), roll doughs round, cover and let
rest for 10-15mins
AT D H#85-90g x 6 17 - MEHE - HYf - FEEBLN10-157 8

Prepare Mochi: Mix shiratamako, sugar and water, mix till soft paste forms.
Divide into 6 portions, and roll into 6 small balls
FFA L KA LK - & - KHIZEE - o6l - ZEa/\EX

Dough seam side up, flatten it & top with 10g jam. Put mochi on top. Fold
the edge of dough upward to wrap mochi. Roll the dough round & put the
dough on a lined baking tray with seam facing down

EMEW OO LE - BaLEF - MAL0gRE/MFE - WEBXIK - 8%  BER
FEECREWE - W[ NREEE

Let proof for 40-45 mins at about 30-33°C, 80-90%
ETREERA40-457 8 (BE#I30-33°C, #E80-90%)

Take out fermented dough, preheat convection oven to 170°C
HV L 3R pO3B 1 - FREMEIE (BVEAET) £170°C

Bake for 15-16 mins at 170°C (Rotate tray at the last 3 mins for even baking)
L 170°C #8#915-167 82 (AT FH T K30 B LR R A1 12 [E142)
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