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Cranberry Walnut Bread
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Cocoa Buns with
Orange Custard Filling
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Twins
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Braided Bread #3, 5 and 8

102

i)
Vegetable Flat Bread
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Flower-shaped Buns with
Purple Sweet Potato Filling
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Sweet Corn Salad Buns
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Cheese Rolls / Tuna Rolls

Old dough method : Learn about wrap filling

P For any buns or rolls with filling, you should make the filling in advance. Dry
filling ingredients should be finely diced. Wet filling ingredients should be
drained. All seasoning should be done beforehand. Any raw meat that you
use as filling should be pre-cooked and let cool before wrapped in the dough.
It's because the meat may not cook as quickly as the raw dough in the oven,
so that the meat filling may not be cooked through when the bread is baked.
Filling should be divided into equal portions and it should be about the same
temperature as the dough. If the filling is too warm, the dough may be over-
proofed. If the filling is too cold, it needs too much time to proof.

» After punching down, press the dough with your fingers to make a 1 cm wide
edge that it is considerably thinner than the centre. Or, you can do it with a
rolling pin. The filling will be put at the centre and the edges will be gathered
to seal in the filling. The gathered seam tends to be thicker than the rest of
the bun. If the dough is rolled out too much, or if the centre is not thicker than
the edges, the gathered seam will be too thick while the rest of the bun will be
too thin. The weak spots on the bun may burst when baked. If the filling to too
close to the top of the bun, that spot tends to brown very slowly. The bun may
look as if it’s not baked enough.

P After you wrap filling in the dough, do not roll it round again. Otherwise, the
filling may shift its position instead of staying at the centre of the bun.

P Dry fillings such as cheese or dried pork floss are easier to handle as they
don’t give much moisture. Just make sure you dice them finely so that they
won’t poke through the dough.
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Baker’s Weight
*01ld dough Percentage (%) (9)
bread flour 100% 100 g
water 65% 659
fresh yeast 1% 19
sea salt 1% 19
Main dough
bread flour 100% 250 g
sea salt 2% 59
skimmed milk powder 3% 7549
sugar 15% 37.5¢
egg 10% 25¢
fresh yeast 3% 759
water 55% 137.5 g
*old dough 20% 50 ¢
unsalted butter 8% 20 g

216% 540 g

Filling
finely diced Swiss cheese 20 g per roll

tuna and corn salad

40 g per roll
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B oid dough

Make old dough according to the recipe
on p.55-56 under “Different ways of
breadmaking”.

l Mixing

Dissolves the fresh yeast in part of the
water. (Or sprinkle it in the flour.) In a mixing
bowl, put in flour and add the yeast mixture.
Add the remaining water, sugar, egg, milk
powder, old dough and salt (except butter
and filling). Mix with a rubber scraper until
no dry patch is visible.

l Kneading

Knead the dough until smooth and add
softened butter. Follow the steps in the
recipe “Plain Round Rolls” for kneading and
adding butter. Keep on kneading until the
dough can be stretched into a thin elastic
membrane. Check dough temperature.

B First proofing

Roll the dough into a big ball. Pinch to seal
the seam. Leave it at room temperature
between 23 to 30°C for 45 to 60 minutes. Do
the ripe test to check if it has risen enough.

l Punch dowin / dividing

After the first proofing, scrape out the
dough. Shape it into a square. Cut into long
strips and then into small pieces about 65
g each. (The weight of each dough piece is
determined by dividing the total weight of
the dough by 8. It may not be an integer.
If there is any leftover, just divide it evenly
among all dough pieces.)

l Rolling round

Roll each dough piece round and put them
into a plastic box. Cover the lid and let them
rest for 15 minutes.

Cheese Rolls




l S!A.QF:LMS)

Sprinkle some bread flour on the
countertop. Gently press each dough
piece to release the big air bubbles. If you
want to make round or triangular rolls,
press to make a 1 cm wide edge which is
considerably thinner than the centre. For
oval rolls, just shape it like a rugby ball.
Stuff it with cheese (pic. Ell - ) or tuna and
corn salad (& - E3). Arrange on a baking tray
for final proofing.

B ot proofing

Let the dough proof for 30 to 40 minutes.
Decorate before baking.

l Baking
Bake in a preheated oven at 180 to 200°C

for 13 to 14 minutes. Remove from oven
and let cool on cooling rack.

. Tuna and corn salad filling

Ingredients

canned tuna 300 g
corn kernels 80 ¢
salad dressing 50 ¢
sea salt 19

black pepper

assorted grated cheeses 50 ¢
(pizza topping or cheddar
cheese)

Method
Shred tuna. Mix all the ingredients well.

Tuna Rolls
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