














Soymilk Toast

Procedure

1. One day Before :

Placed the Sponge-dough for 1 hour at
room temperature for fermentation and
then put it into refrigerator under 8 C
for 14 hours.

2. Mix the all ingredients for dough until
full development.

3. Let it rest 60 minutes

4. Cut the dough into piece of 225g each
and let them rest for another 30 minutes.

4. Mold the dough
5. Proofed for 60 minutes.

6. Baked at top-160 C / bottom-200 C
for 30 minutes.

Ingredients

Sponge-dough

Bread flour
Water
Levain Starter

Mix Together

Dough

Bread flour

Soymilk Powder
Salt

Dairy Replacer
Sugar

Butter

Ligg White Fxtender
Dry Yeast

Water

Mix Together

500 g
300g
50 g

500g
30g
18g
30g
100 g
100 g
30g
8g

400 g





