Sesame Cheese Bread
ERZMZ L

Difficulty 2885 & Basic #)#k

Qty B = 6

Kneading ##7  Kitchen Machine BFAm%

Onthe day EX&E 60 mins 28 + waiting time E#55E: 100 mins

Main Dough F i

e Sugon
Bread Flour Salt Sugar Fresh Yeast
SEiEi) B & il cAEAS:
Nissin & 349 79 4.5¢g
SUper Camelia *(or instant yeast S tRiEEEE1.49)

Protein &R & 11.5%,
Ash 13 0.33%

170g
MILK 3 WEP “
Milk Condensed  Water Butter Sesame
&40 Milk 7K 4 EET
179 R4 103g 9g (2%)
99 20g

Other Ingredients &4 / 4£Ef

Cream Cheese Emmental Cheese
SEZ L =+
80-90g 60-70g
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Sesame Cheese Bread
ERZMZ L8

Steps HIELER

Put all ingredients except butter & sesame into mixing bowl, adding water at last.
BR 7 A0H -~ Zhn - Bt RIINA B - REIAK

Turn on low speed for 3 mins, then medium high speed for 3 mins, turn to low
speed for 1 min when adding in butter, then change to medium high speed for
6-7 minutes. Turn to high speed for 2-3 mins. Turn to low speed and add the
sesame

|deal dough temperature is 24-26°C

RE 37068 - PHE3INE - BF 10EMAFH - PEE6-70E - RESE2-37
i BEERMAZW - 8BEREL24-26°C

Roll the dough round, cover, and let proof for 40-45 mins at 28-30°C, 70-80%.
CEBEEE - BT - ETHE—REELL0-457§8(4928-30°C, 70-80%)

Divide dough into 6 portions (58-60g each), roll doughs round, cover and let rest
for 15-20mins
BEETI9 D S%58-60g x 6 17 - EERE - Hif - FERELLS5-2008E

Shred cheese and spread out onto the baking tray
B +, MR

With seam side up, gently press dough into a round disc
EEEWOM@LE - BFERE - K—EE

Put 12-15g of cream cheese over it. Fold the edge upward to wrap the filling.
Roll doughs round & put the doughs onto the shredded cheese on a lined
baking tray with seam facing down

ME K12-15g=&ZL - 8% WO - WECSEREFNZLE L

Let proof for 40-45 mins at about 28-30°C, 70-80%
HEITHRERBA40-4577 5 (REL28-30°C - JEE70-80%)

Take out fermented dough, preheat convection oven to 200°C
Cover with a baking paper, and put another baking tray on top.
Bake for 13-15 mins

M EBERZE ES—EERE - BFR13-157E

Flip the cheese side facing up when out from oven
LIEE REZ+EX
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