
Recipe number: 02622

3-Veg-Crust with 3 Äcker Kruste
KOMPLET 3 ÄCKER KRUSTE 35
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3 ÄCKER KRUSTE 35 3.500 g

Wheat flour 6.500 g

Yeast, fresh 150 g

Carrots, fresh, grated 750 g

Corn, tinned 750 g

Pepper, red, cubes 750 g

Water, cold 7.300 g

Total 19.700 g

Decoration(suggestion):

MIXED SEEDS 500 g

Cheese, grated 500 g

Total Decoration(suggestion): 1.000 g

info@komplet.com
www.komplet.com

Method of use:
Method:

Prepare a dough with all ingredients and allow to
rest for in an oiled container. 

Mixing time:
Spiral mixer: 4 minutes on slow + 6 minutes on fast
speed 

Dough temperature: 24 °C
Dough resting time: 90 - 120 minutes

After the resting time, scale dough pieces and
gently work off round.  
Moisten the surface and dip into topping, then
place on baking tray with baking paper and prove. 

Scaling weight: 0,350 kg
Proving time: 60 - 90 minutes at room
temperature. 

Bake with steam. After 2 minutes pull damper for
approx. 5 minutes. 

Baking temperature: 240 °C falling to 200 °C
Baking time: 35 minutes


