KOMPLET Gluten- and
Lactose-Free Flour

FOR THE PREPARATION OF GLUTEN- AND
LACTOSE-FREE BREADS, ROLLS, COOKIES
CAKES, PASTA AND MORE -




Gluten- and Lactose-free

White Bread

Recipe

KOMPLET Gluten- and Lactose-free Flour 1,000 kg Mixing time: approx. 3 minutes on

Vegetable Oil 0,100 kg first speed
Fresh Yeast /Dry Yeast 0,060 kg /0,020 kg approx. 3 minutes on
Salt 0,030 kg medium speed
Water 1,100 kg Dough temperature: approx. 30 °C
. Scaling weight: 570 g dough pieces
Total weight 2,290 kg (tins of: 19 cmx 8 cm x 7 cm)
Vitell o [PHEEE Do not rest the dough! Scale at 570 g and place the
Process: dough with wet hands into the baking tins.
a/[altqe ;he dough with all the ingredients (using a flat Proving time: T
cater). (35 °C and 75 % humidity)
Baking temperature: approx. 230 °C,
MASTER TIP: falling to 200 °C
IF YOU REQUIRE A BREAD WITH A HIGHER VOLUME, Baking time: 45 minutes (bake with steam)

ADD 4 EGGS PER KG KOMPLET GLUTEN- AND
LACTOSE-FREE FLOUR.
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Gluten- and Lactose-free

Bread with Sunflower Seed

Recipe
I\!)\c;:ts::d Sunflower Seeds 8’?88 llzg Dough temperature: approx. 30 °C
’ 8 Scaling weight: 600 g dough pieces
Mix the Water with the Sunflower Seeds, and let (tins of: 19 cm x 8 cm x 7 cm)

SRy 2 SV Do not rest the dough! Scale 600 g and place the

KOMPLET Gluten- and Lactose-free Flour 1,000 kg dough with wet hands into the baking tins. Sprinkle
Vegetable Oil 0,100 kg the surface with Sunflower Seeds.
Fresh Yeast /Dry Yeast 0,060 kg /0,020 kg g approx, 40 minutes
Salt 0,030 kg o 1
(35 °C and 75 % humidity)
Soaked Sunflower Seeds (see above) 0,500 kg . o
Water 1,100 kg Baking temperature: approx. 230 °C,
’ falling to 200 °C

Total weight 2,790 kg Baking time: 45 minutes (bake with steam)
Yield 4 pieces
Process:
Make the dough with all the ingredients (using a flat
beater) MASTER TIP:

R . IF YOU REQUIRE A BREAD WITH A HIGHER VOLUME,
Mixing time: approx. 3 minutes on

ADD 4 EGGS PER KG KOMPLET GLUTEN- AND
first speed

. LACTOSE-FREE FLOUR.
approx. 3 minutes on

medium speed
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Gluten- and Lactose-free White
Bread with Chili and Bell Pepper

Recipe
KOMPLET Gluten- and Lactose-free Flour 1,000 kg
Vegetable Oil 0,100 kg
’ Dough t ture: .30°
Fresh Yeast /Dry Yeast 0,060 kg /0,020 kg OUgT temperatuire: - approx 30°C .
Scaling weight: 600 g dough pieces
el ;0805 (tins of: 19 cm x 8 cm x 7 cm)
Fresh Chili 0,030 kg
Red Bell Pepper 0,300 kg Do not rest the dough! Scale at 600 g and place the
Water 1,000 kg dough with wet hands into the baking tins.
Total weight 2,620 kg Proving time: approx. 40 minutes
Yield P (35 °C and 75 % humidity)
1 pleces Baking temperature: approx. 230 °C,
Process: falling to 200 °C
Make the dough with all the ingredients (using a flat Baking time: 45 minutes (bake with steam)
beater)
Mixing time: approx. 3 minutes on MASTER TIP:
first speed IF YOU REQUIRE A BREAD WITH A HIGHER VOLUME,

approx. 3 minutes on

. ADD 4 EGGS PER KG KOMPLET GLUTEN- AND
medium speed

LACTOSE-FREE FLOUR.
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Gluten-free Brioche-style Bread

Recipe
KOMPLET Gluten- and Lactose-free Flour 1,000 kg Dough temperature: approx. 30 °C
Eggs 0,300 kg Scaling weight: 570 g dough pieces
Butter, liquid 0,200 kg (tins of: 19 cm x 8 cm x 7 cm)
Sugar 0,150 kg '
Fresh Yeast /Dry Yeast 0,080 kg /0,030 kg dDo not rest the dough..Scale 570 g and'place the
ough with wet hands into the baking tins.
Salt 0,010 kg
Water 0,700 kg Proving time: approx. 40 minutes
. (35 °C and 75 % humidity)
UG 2,440 kg Baking temperature: approx. 230 °C,
Yield 4 pieces falling to 200 °C
Baking time: 45 minutes (bake with steam)
Process:
Make the dough with all the ingredients (using a flat
beater). Variations:
CIEUTEUIHES approx. 3 minutes on Chocolate Brioche-style bread
first speed

After mixing, add to the above dough quantity:
400 g Chocolate Drops

approx. 3 minutes on
medium speed

Brioche-style bread with raisins
After mixing, add to the above dough quantity:
400 g soaked raisins
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Gluten- and Lactose-free Pizza

KOMPLET Gluten- and Lactose-free Flour 1,000 kg Dough temperature: approx. 30 °C
Vegetable Oil 0,100 kg Scaling weight: 200 g
I;rish Vet Dy ozt DOED LS 8’8?8 tg Do not rest the dough! Scale at 200 g and shape the
V\:; ) 1’1 00 kg dough with wet hands in round pieces like a pizza @
arer ’ 8 28 cm. Pre- bake it before topping!
Uizl vositgs 22001 Proving time: approx. 25 minutes
Yield 11 pieces (35 °C and 75 % humidity)
Process: Baking temperature: :faplll).rox.t 232(()) 0(36
Make the dough with all the ingredients (using a flat L atng to .
b Baking time: 20 minutes (bake with steam)
eater)
Mixing time: approx. 3 minutes on
first speed MASTER TIP:
approx. 3 minutes on IF YOU REQUIRE A BREAD WITH A HIGHER VOLUME,
medium speed ADD 4 EGGS PER KG KOMPLET GLUTEN- AND

LACTOSE-FREE FLOUR.
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Gluten- and Lactose-free

Recipe

KOMPLET Gluten- and Lactose-free Flour 1,000 kg

Eggs 0,750 kg
Sugar 0,900 kg
Vegetable Oil 0,750 kg
Gluten-free Baking Powder 0,030 kg
Salt 0,010 kg
Total weight 3,440 kg
Yield 2 trays 60 x 20 cm
Process:

Make a batter with all the ingredients (using a flat
beater, 3 minutes on medium speed).

Scaling weight: 1700 g batter
(trays of 60/ 20)

' Abel + Schifer Volklingen
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Fruit Cake

Use any kind of tin fruits, like apricot or cherries,
for topping and bake.

Baking time: approx. 45 minutes
Baking temperature: approx. 180 °C

After baking dust with powder sugar or spread with
apricot jam.

03/18

export@komplet.com - www.komplet.com



Gluten-free Banana Cake

Recipe

KOMPLET Gluten- and Lactose-free Flour 1,000 kg Process:

Eggs 0,750 kg Mix the bananas, sugar, salt and cinnamon with wi-
Vegetable Oil 0,600 kg red whisk on medium speed. Then give the eggs and
Sugar 1,200 kg the oil into the bowl and beat for 2 minutes. At the
Bananas, ripe 1,350 kg end of this process, mix the milk, gluten-free flour
Milk 0,600 kg and baking powder into the batter.

Cinnamon powder 0,010 kg : o

Gluten-free Baking Powder 0,050 kg Scaling weight: 630 g batter

(tins of 19 cmx 8 cm x 7 ¢cm)

Total weight 5,560 kg Scale 630 g and place the batter with wet hands and

Yield 8 pieces a scraper into the baking tins.
Cut with an oiled scraper lengthwise.

Baking time: approx. 55 minutes
Baking temperature: approx. 180 °C
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Recipe
KOMPLET Gluten- and Lactose-free Flour 1,000 kg Scaling weight: approx. 80 g
Eggs 0,450 kg for Vanilla Muffins
Butter 0,420 kg Baking time: approx. 20 minutes
Sugar 0,900 kg Baking temperature: approx. 180 °C
Gluten-free Baking Powder 0,030 kg
Milk 0,420 ke . .
Salt 0,010 kg Variations:
Vanilla Flavour 0,005 kg Blueberry Muffins
Total weight 3,235 kg add 180 g blueberries per 1,000 kg batter.
Yield 40 pieces Chocolate Muffins

add 200 g chocolate drops per 1,000 kg batter.

Process:
Mix the butter (ambient temperature), sugar, salt Apple Muffins

and vanilla with wired whisk on medium speed.
Then give the eggs cautiously one by one into the
bowl. At the end of this process, incorporate careful-
ly the gluten-free flour and the baking powder into
the batter.

add 200 g chopped, fresh apples per 1,000 kg batter.
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Gluten-free Vanilla Pound Cake

Recipe
KOMPLET Gluten- and Lactose-free Flour 1,000 kg Then give the eggs cautiously one by one into the
Eggs 0,900 kg bowl. Blend the flour with the baking powder, incor-
Butter 0,900 kg porate carefully the gluten-free flour and the baking
Sugar 0,900 kg powder into the batter.
Vanilla Flavour 0,020 kg . .
Gluten-free Baking Powder 0,030 kg Scaling weight: 6(.)0 g batter
(tins of 19 cmx 8 cm x 7 ¢cm)

Salt 0,010 kg

. Scale at 600 g and place the batter with wet hands
AT S and a scraper into the baking tins.
Yield 6 pieces Cut with an oiled scraper lengthwise.
Process: Baking time: approx. 55 minutes
Mix the butter (ambient temperature), the sugar the Baking temperature: approx. 180 °C

salt and the vanilla with wired whisk on medium speed.
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Gluten-free Chocolate Cake

Recipe

KOMPLET Gluten- and Lactose-free Flour 1,000 kg Process:
Eggs 0,900 kg Mix the butter (ambient temperature), sugar, cocoa,
Butter 0,900 kg salt, milk and vanilla with wired whisk on medium
Sugar 1,000 kg speed. Then give the eggs cautiously one by one into
Vanilla Flavour 0,005 kg the bowl. Blend the flour with the baking powder,
Cocoa 0,150 kg incorporate carefully gluten-free flour and baking
Milk 0,200 kg powder into the batter.
S;iltten'free L TTRIROT O 8’8?8 llzg Scaling weight: 630 g batter

D g (tinsof 19 cmx 8 cm x 7 ¢cm)
Total weight 4,195 kg

Scale at 630 g and place the batter with wet hands
Yield 6 pieces and a scraper into the baking tins.
Cut with an oiled scraper lengthwise.

Baking time: approx. 55 minutes
Baking temperature: approx. 180 °C
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Gluten-free Walffles

Recipe

KOMPLET Gluten- and Lactose-free Flour 1,000 kg

Eggs 0,400 kg
Butter, soft 0,300 kg
Sugar 0,250 kg
Milk 1,400 ke
Salt 0,020 kg
Vanilla 0,020 kg
Gluten-free Baking Powder 0,060 kg
Total weight 3,450 kg
Yield 17 pieces

Abel + Schifer Volklingen
SchloRstral3e 8-12 - 66333 Volklingen

Process:

Mix at first butter, eggs, milk, sugar, salt and vanilla
together; use a flat batter, 3 minutes on medium
speed.

Add the gluten-free flour and the baking powder,

mix for another 3 minutes.

Scaling weight: 200 g batter,
use a pipe and fill the iron
(2 half waffles)

Baking time: approx. 4 minutes

Baking temperature: approx. 220 °C
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Gluten-free "American-style”
Cookies

KOMPLET Gluten- and Lactose-free Flour 1,000 kg
Eggs 0,200 kg
Butter 0,500 kg
Sugar 1,000 kg
Salt 0,010 kg
Chocolate Drops 0,400 kg
Total weight 3,110 kg
Yield 60 pieces
Process:

Prepare the dough with all ingredients, using a flat
beater.

Abel + Schafer Volklingen
SchloRstral3e 8-12 - 66333 Volklingen

Mixing time: approx. 3 minutes on
first speed
approx. 3 minutes on
medium speed

Make up the dough directly after mixing! Use an ice
cream scoop and deposit cookies like usual.

You can also roll the dough into a sausage and cut
off small slices.

Baking time: approx. 15 minutes
Baking temperature: approx. 200 °C
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Gluten-free Pancakes

Recipe

KOMPLET Gluten- and Lactose-free Flour 1,000 kg

Eggs 1,500 kg
Sugar 0,200 kg
Milk 2,000 ke
Salt 0,040 kg
Total weight 4,770 kg
Process:

Mix all ingredients together, use the flat beater for
3 minutes on medium speed.
Bake in a frying pan as usual.
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Gluten-free Mini Sacher Cake

Recipe
KOMPLET Gluten- and Lactose-free Flour 1,000 kg Process:
Eggs 1,100 kg Mix the butter (ambient temperature), sugar, salt
Butter 1,000 kg and vanilla with wired whisk on medium speed.
Sugar 1,000 kg Then give the eggs cautiously one by one into the
Vanilla Flavour 0,005 kg bowl. At the end of this process, incorporate care-
Chocolate, melted 1,000 kg fully gluten-free flour and baking powder into the
Gluten-free Baking Powder 0,030 kg batter.
Sl OO ey Pipe the batter (150 g) into a 10 cm @ round shape
Total weight 5,145 kg onto the baking tray and bake.
Yield 34 pieces Baking time: approx. 15 minutes

Baking temperature: approx. 180 °C
After baking make up like a regular Sacher Cake.

Abel + Schafer Volklingen
SchloRstral3e 8-12 - 66333 Volklingen
Tel.: 06898/9726-0-Fax: 06898/9726-97

03/18

export@komplet.com - www.komplet.com



THE KOMPLET GROUP - A WORLDWIDE SUCCESS STORY

1993 Quality Bakery Products
1998 S.N.C FLOREPI

:] 2005 KOMPLET Schweiz

PLEASE CONTACT US:

Worldwide Worldwide Worldwide

Joachim Lehr Wolfgang Jungmann Sebastian Schmitt
International Sales Manager International Technical Advisor International Technical Advisor
+49(0)172676 9808 +49(0)17037260 65 +49 (0) 170 3726 019
joachim.lehr@ wolfgang.jungmann@ sebastian.schmitt@
komplet.com komplet.com komplet.com
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Russia & GUS Asia Pacific Asia Pacific Middle East & UK
Igor Koch Philippe Biedermann Ulrich Gallasch Paul Mitchell
Regional Sales Manager Regional Sales Manager Regional Sales Manager Regional Sales Manager

+49(0)1703726038  +62(0) 81382259205  +86 158 2153 3404 +44(0) 74 73 6315 05

igor.koch@ philippe.biedermann@ ulrich.gallasch@ paul.mitchell@
komplet.com komplet.com komplet.com komplet.com
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Middle East
Michael Muhry

Regional Sales Manager
+971(0) 561152047

michael.muhry@
komplet.com
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