Pain aux Olives
HEg it

Difficulty #:5& Basic #)#k

Qty EIHE 8

Kneading ##7 3  Kitchen Machine Eipl##

Onthe day EX#E 60 mins 7 + waiting time &R &: 100 mins

Main Dough T4 1g

¢
Foww,
Bread Flour Salt Malt Powder Fresh Yeast
= Fh IR B EBIER MRS
Nissin_ =h= l.pys d’or 249 139 249
Pro;j;n&%ﬁaoi;ij% *(or instant yeast 3R R E2 £30.8g)
110g
Olive Qil Water Pitted Olive
HEE i 7K FAZ S
79 759 24pcs
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Pain aux Olives
HEg A

Steps HIELER

Put all ingredients except olive oil into mixing bowl, adding water at last.

BR 7SR - Eth AR NABENR - &EINAK

Turn on low speed for 5-6 mins, then medium high speed for 2-3 mins when
adding olive oil slowly. Then keep medium high speed for 5-7 mins. Finally, turn
to high speed for 1-2 mins.

|deal dough temperature is 24-26°C

K 5-67088 - PHE2-3VERIEHARIEE - PRIFS-70E - RESREL-20E
DR E £924-26°C

Roll the dough round, cover, and let proof for 45-50 mins at 26-28°C, 70-80%.
EEEIEE - B - EITE—REMEL45-507) 88 (4926-28°C - 70-80%)

Divide dough into 8 portions (24-25g each), roll doughs round, cover and let rest
for 10-15mins
PHEETI9N/N24-25gx 81 - LN AAZTHEB—R - &Y - HEXEBELN10-159

i

Roll the dough with a rolling pin till flatten
MO A T

Place 3 pitted green olives on the dough. Flip up on side of the dough and cover
with green olives. Use chopsticks to separate each olive. Tighten two ends.

M E=NERSHE - B 2HEEFSHE SRREPERARTEERHR ™
FELVES

Let proof for 30-40 mins at about 28°C, 70-80%
ETTREREL30-400E (BEK28°C - JRET70-80%)

Take out fermented dough, preheat convection oven to 220°C
HY L SR pO3EHE - FRAEE (BEAET) £220°C

Spray water onto the dough surface.
Bake for 15-16 mins.
AMBRIERENEK, $54915-1677 2

Brush olive oil and sprinkle salt onto bread after finishing.
LB E CHEmIE /O FFE
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