SOURDOUGH BREAD

METHOD

Natural Yeast Production

01

Mix rye flour and water. Let it ferment at room temperature (around
25°C) for 8-12 hours. Once there are gases or bubbles, put it into the
fridge for 3-5 days to continue fermentation. Set aside.

Bread Making

03

o o

07

Add instant yeast into the water and mix well. Then slowly pour it into a
big bowl that contains bread flour, salt and 20g of natural yeast. Mix well
until it forms a smooth dough.

Put the dough in a greased bowl, and place in the Miele Oven for the first
proving with “Prove Dough” function for 30 minutes.

After the first proving, portion the dough into 120g each and shape into
ball-shaped loaves. Place them in the Miele Oven for the second proving
with “Prove Dough” function for another 30 minutes.

After second proving, knead the dough into quenelle shape and put on
the baking tray. Then place in the Miele oven for the third proving with
“Prove Dough” function for the final 30 minutes.

Take out the dough after proving. Then, preheat Miele Oven at 235°C
with “Moisture Plus”* function and set to release 1 burst of steam
manually. Prepare 100ml of water and pull out the water intake pipe to
absorb the water.

Slash the top of the dough. Sprinkle it with flour.

Place the dough in the preheated Miele oven. Select the "Moisture
Plus"* function and release 1 burst of steam. Bake at 235°C for 20
minutes then switch to 200°C for another 10 minutes.

Ready to serve.

Online Cooking
Demonstration Videos
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INGREDIENTS

Natural Yeast

Rye Flour oo, 100 g
Water o 160 ml
Dough

Instant Yeast ... 7g
Water 200 ml
Bread Flour ..., 300¢g
Salt 3g
Natural Yeast ... 20g

* “Moisture Plus” function: Subject to selective Miele
built-in  oven model. Activate "Moisture Plus"
function, then follow the instructions for steam
injection during roasting or baking.

+ Keep the natural yeast at room

) temperature and avoid high heat. Do
Tips feed a bit of our and water everyday
and it can be used in around 3-5
days.

+ Using the “Prove Dough "function to
ensure stable temperature and
moisture for consistent proving
results.

@ 25h @ 4 persons
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