Bread Rolls

| ngredi ents:

Sponge Br ead

- 300g Fl our - 300g Fl our
- 79 Salt - 79 Salt

- 79 Sugar - 79 Sugar

- 160g Water - 160g Water

- 1 tabl espoon Butter

1 tabl espoon Butter

| nstructi ons:

Sponge

1. For the sponge, add the flour and yeast in a bow, mx, add the
warmwater and mx well. Cover and let it fernent for 30 to 60

m nut es.

Br ead

1. For the bread, in a bow/m xer, add flour, salt and sugar, m x. Add
t he sponge.

2. Start with 160g of cold water and m x at | owest speed for 5

m nut es.

3. Mx now for 10 mnutes, only this tinme to knead, on second speed.

4. Add the butter and m x on | owest speed for 5 mnutes, until

i ncor por at ed.

5. Increase the m xer speed for another 10 mnutes to finish the
beating until it separates fromthe bow .

6. Cover with plastic wap or a danp cloth to fernment, |leave it for 60
m nut es.

7. Divide the dough into 6 equal pieces and place themon the oiled
baki ng sheet, leave it for 60 m nutes.

8. When there are 30 mnutes left to finish the fernentation, turn the
oven on to 250 °C with heat only on the bottom and pour boiling water
in atray at the bottom

9. Place the buns on the highest shelf and spray water bel ow t he pan.

10. After 15 minutes, renove the tray with water to cut the steam
11. Bake for another 15 m nutes.
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