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Chia-Batta Quellsttick (1:1) fir 10 kg Mehl

RIETMANN Chia-Batta kg 3,000
Wasser kg 3,000
Weizenmehl 550 kg 10,000
Chia-Batta Quellstick (1:1) kg 6,000
RIETMANN kg 0,100
Xpert (0,3-1,2 %)

Salz kg 0,020
Hefe kg 0,200
Olivendl kg 0,600

Wasser ca. kg 6,000

Cria -BAGUETTE

Chia-Batta Quellstiick (1:1) fir 10 kg Mehl

RIETMANN Chia-Batta kg 3,000
Wasse r .................................... kg ....................... 3 000 .
Weizenmehl 550 kg 10,000
Ch | a_BattaQue”StUCk“” ..... kg ....................... 6000 .
R| ETMANN .............................. kg ....................... 0100 .

Xpert (0,3-1,2 %)

Sa|z .......................................... kg ....................... 0020 .
Hefe ......................................... kg ....................... 0200 .
o||veno| .................................... kg ....................... 0600 .
Wasse r Ca ............................... kg ....................... 6000 .
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Cria -BROTCHEN Cria -TOAST Cria - SANDWICH

Chia-Batta Quellstiick (1:1) far 10 kg Mehl Chia-Batta Quellstick (1:1) far 10 kg Mehl Chia-Batta Quellstick (1:1) far 10 kg Mehl Chia-Batta Quellstiick (1:1) fir 10 kg Mehl
RIETMANN Chia-Batta kg 3,000 RIETMANN Chia-Batta kg 3,000 RIETMANN Chia-Batta kg 3,000 RIETMANN Chia-Batta kg 3,000
Wasse r .................................... kg ....................... 3 000 . Wasse r ..................................... kg ....................... 3 000 . Wasse r ..................................... kg ....................... 3 000 . Wasse r .................................... kg ...................... 3000 .
Weizenmehl 550 kg 10,000 Weizenmehl 812/1050 kg 8,000 Weizenmehl 550 kg 10,000 Weizenmehl 550 kg 10,000
. Ch | a-BattaQue||stuck(11) ..... kg ....................... 6000 . . Rogge n m eh | 997/1 1 . 50 ............ kg ......................... 175 . . Ch | a-BattaQue||stuck(11) ..... kg ....................... 6 000 . Ch | a_BattaQue”Stu ck(11) ..... kg ...................... 6000 .
R| ETMANN . Ede| ma|z Oder ...... kg ....................... 0350 . R| ETM ANN .............................. kg ....................... 0250 . R| ETM ANN .............................. kg ....................... 0150 . R| ETMANN .............................. kg ...................... 0150 .

Edelmalz Cool Roggensauer 100 S° Soft & Easy Toast Soft & Easy Toast
Hefe ......................................... kg ....................... 0300 . R| ET|\/| ANN . RO ggenstab” ........ kg ....................... 0200 . Zucker ..................................... kg ....................... 0300 . Zucker ..................................... kg ...................... 0300 .
. PﬂanZ“ CheS Fett ...................... kg ....................... 0200 . . Ch |a-BattaQue||stuck ............. kg ....................... 6 ooo . . PﬂanZ“ Ches Fett ...................... kg ....................... 0300 . PﬂanZ“CheS Fett ...................... kg ...................... 0300 .
Wasse r Ca .. ............................... kg ....................... 4 000 . Wasse r . Ca .. ............................... kg ....................... 5 700 . Hefe ......................................... kg ....................... 0350 . He fe ......................................... kg ...................... 0350 .

Wasser ca. kg 4,000 Wasser ca. kg 4,000



Zutaten

HartweizengrieB, Chiasaat (Salvia hispanica), Sesammehl
(fettreduziert), Weizenmalzschrot gerdstet, Salz, Weizengluten,
getrockneter Weizenvollkornsauerteig, Dextrose, Weizenkeim-
mehl (fettreduziert), Emulgator Lecithin E322 (Sonnenblumen),
Enzyme, Mehlbehandlungsmittel Ascorbinsdure E300




