M BAKELS www.maybakels.com
BAKERY INGREDIENTS SINCE 1904

DISPLAY CONDITIONS

Ambient

OCCASION

Afternoon Tea, Celebration,
Festive, Summer

]
[Fay

FINISHED PRODUCT

Dessert, Doughnut, Sweet Food,
Sweet Good

OLIEBOLLEN, BELGIAN DOUGHNUTS

INGREDIENTS

Group Al

BAKELS PAU MIX 0.500
Water 0.350
BAKELS INSTANT ACTIVE DRIED YEAST 0.006

Total Weight: 0.856


https://www.maybakels.com/recipes/?display-condition[]=1801
https://www.maybakels.com/recipes/?occasion[]=2855
https://www.maybakels.com/recipes/?occasion[]=4912
https://www.maybakels.com/recipes/?occasion[]=4905
https://www.maybakels.com/recipes/?occasion[]=2860
https://www.maybakels.com/recipes/?finished-product[]=1830
https://www.maybakels.com/recipes/?finished-product[]=1826
https://www.maybakels.com/recipes/?finished-product[]=1851
https://www.maybakels.com/recipes/?finished-product[]=1827
https://www.maybakels.com/products/bakels-pau-mix/
https://www.maybakels.com/products/bakels-instant-active-dried-yeast/

M BAKELS www.maybakels.com
BAKERY INGREDIENTS SINCE 1904

Group A2

0.200
Total Weight: 0.200

Fino Dusting Sugar

METHOD

- Beat all ingredients (A1) on medium speed for 5mins.

- Add ingredient (A2) and beat on medium for 10mins until well developed then proof the dough for 60mins.
- Put dough into a piping bag then pipe out to deep fry until golden brown.

- Finally use ingredient (A2) to dust on the surface and it is ready to be served.

A WON B


https://www.maybakels.com/products/fino-dusting-sugar/

