
KOMPLET Nordländer

premix for the preparation of a dark rye 
and wheat bread with many sunflower 
seeds. very long shelf life. with intense 
ryemalt taste.



     

Nordländer Bread
KOMPLET Nordländer   10,000 kg
Fresh yeast (dried yeast 0,100 kg) 0,300 kg
Water              6,200 kg

Total weight   16,500 kg

Yield:               27 loaves

Method:
Mixing time, Spiral mixer:       15 minutes slow 
              + 5 minutes fast
Dough temperature:           27 °C
Dough resting time:                30 minutes

After resting, scale the dough pieces and mould them. 
Press slightly into sunflower seeds, place into tins and 
allow to prove.

Scaling weight:               600 g
Proving time:               approx. 40 minutes at      
                                            35 °C and 80% rel. 
           humidity
Baking temperature:                240 °C falling to 200 °C
Baking time:                45 minutes

                           master tip:
                                we recommend to sprinkle the dough                                            
                                          pieces with sunflower seeds in  

   order to give the bread 
                     a special appearance.

KOMPLET Nordländer
premix for the preparation of a dark rye and wheat bread with 
many sunflower seeds. very long shelf life. with intense ryemalt 
taste.
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Abel + Schäfer 
Schloßstraße 8-12 . 66333 Völklingen 
Tel.: +49(0)6898/9726-0 . Fax: +49(0)6898/9726-97

export@komplet.com .  www.komplet.com

 Fruit Bread
KOMPLET Nordländer   7,500 kg
Wheat Flour  2,500 kg
Salt   0,050 kg
Fresh yeast (dried yeast 0,080 kg) 0,300 kg
Water               6,500 kg

Weight   16,850 kg

Add: 
Cranberries, dried  1,000 kg 
Apricots, dried, sliced 1,000 kg 
Mixed Peels  1,000 kg 
Raisins  1,000 kg 
Hazelnuts, chopped, roasted 1,000 kg

Decoration: 
KOMPLET Oat Flakes  0,020 kg

Total weight  21,870 kg

Yield:             28 loaves

Method:
Mix all the ingredients of the main dough.

Mixing time              15 minutes slow  
          + 5 minutes fast

Add the fruits and nuts to the dough and mix for one 
more minute. 

Dough temperature:             approx. 27 °C
Dough resting time:              30 minutes
 
Scale the dough in desired portions, shape and roll 
into KOMPLET Oat Flakes.

Scaling weight:             0,600 kg
Baking temperature:   240 °C falling to 210 °C
Baking time:              approx. 45 minutes


