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MAIZE BROT MIX 50

Premix for making healthy corn bread.
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CODE : B12560 ESW|SSBAKE®

INNOVATIVE BAKING SOLUTIONS

MAIZE BROT MIX 50

SwissBake® Maize Brot 50 is a unique mix for making healthy corn bread. It contains extruded yellow
maize and sunflower seeds. It is high in fiber content and also a good source of vitamins, calcium and

iron.
L
v High fibre content BAKING METHOD
 Goodness of vitamins, calcium & iron Place all the ingredients in a mixing bowl. Use a

spiral mixer, mix at slow speed for 4 minutes and

J/Vlakesperfectqolden corn breads then mix at high speed for 6 minutes. Dough

v Easy to bake with a consistent output temperature should be between 24°C to 26°C. Bulk
fermentation for 30 minutes. Scale the dough
BAKER RECIPE weight to 500 gm. Intermediate proof not required.
Wheat Flour 500 gm Fir|1atl- pr(ra]of f;; 4: kmintu;;(s) Cat 3C|2°Cfl.1|:'1dert 75%
relative humidity. Bake a °C under falling temp.
MAIZE BI?OT 50_ S00gm of 200°C for approximately 45 minutes for a 500
Water 580 gm / 600 gm

o i
Fresh Yeast / Dry Yeast 30gm /12gm wY Bake with lots of steam

INGREDIENTS

PACK DOSAGE STORAGE SHELF LIFE
Wheat Flour, Maize Flour, Extruded Maize, Maize

10 <18°C
Gritts, Sunflower Seeds, Vital Wheat Gluten, Salt, KG d

Emulsifier (E481) Palm, Chilli Powder, Curcuma,
i i PAPER BAG 50% DRY AND HYGIENIC FROM MFG. DATE
Vitamin C, Vegetable Sourced Enzyme Blend ENVIRONMENT

t h TAUCHER SCHWEIZ W.L.L : Building No. 2356, Road No. 1532, Block No. 115, <] support@swissbake.bh & +973 77990501
quc er Town: HIDD, Muharraq Municipality, The Kingdom of Bahrain. & www.swissbake.bh




