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DISPLAY CONDITIONS

Ambient

CATEGORY

Bakery

]
[Fay

FINISHED PRODUCT

Occasion Bread

ROSEMARY AND SWEET POTATO TEAR AND SHARE

INGREDIENTS

Group 1

Country Oven Artisan Bread Complete 5.000
Yeast 0.100
Chilled water 3.500
Chopped fresh rosemary 0.040
Sweet potato cubes (2-3cm) 1.720

Total Weight: 10.360

METHOD

Rosemary and Sweet Potato Tear and Share

. Place all ingredients except rosemary and sweet potato into a spiral mixing bowl.

. Mix on slow speed for 10 minutes.

. Mix on fast speed for 10 minutes.

. Add chopped rosemary and sweet potato on slow speed for 1 minute or until fully dispersed.

. Place dough into oiled container and leave to bulk for 60 minutes.

. Tip the dough onto floured table and scale into 485g boule shapes and cut a hole in the middle.
. Dry prove for 30-40 minutes.

. Bake (with steam) at 240°C (464°F) for 30-35 minutes.
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https://www.irishbakels.ie/recipes/?display-condition[]=1801
https://www.irishbakels.ie/recipe-category/bakery/
https://www.irishbakels.ie/recipes/?finished-product[]=1809

