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Bezlepkové pecivo

Cuisine: Czech
Food category: Pastry

Author: Vlastimil Jasa

Company: Retigo

Program steps

Preheating: 205 °C
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Ingredients - number of portions - 10
Name Value
bezlepkova mouka Schar Mix B 0.5
voda vlazna 0.5
cerstvé drozdi 0.03
sul 0.01
cukr 0.03
Olej 0.03

Recommended accessories

Perforated aluminium
sheet, teflon coated
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Directions

V mise smichame vodu a kvasnice ,pridame bezlepkovou
mouku, sul a cukr a vypracujeme hladke tésto poté pridame
olej, propracujeme a nechame kynout na teplém misté
alespon 45 minut tésto by mélo zdvojnasobit objem.

Z tésta vyvalime pozadované tvary.
Pecivo zdobime hrubou soli, kminem, makem, sezamem,
syrem.

Peceme v predehratém konvektomatu na program vyse
uvedeny.
Dobu peceni pfipadné pfizpusobte velikosti vyrobku.



