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  100% Delicious

Place all ingredients including yeast 
(but excluding „Streumehl“) in a large bowl and 
add 7.5 fl oz (=7.7 oz) of lukewarm water. 
Stir it for several minutes until it’s properly 
mixed. You can use your hands, a wooden spoon 
or a food processor for stirring.

1.mix

Spread some „Streumehl“ on the surface 
you want to knead your dough. Knead it 
for at least 5 minutes. The longer you knead, 
the better it gets.

Cover your baking tray with the
parchment paper from your box.
Give the dough the shape you like
the most. Usually this kind of bread 
has a slightly elongated shape. 
Afterwards, place the dough on 
the baking tray and cover it with a 
damp kitchen-towel. Let it rise in 
a warm and dry place for at least 
40 minutes. Meanwhile preheat 
your oven to 430 degrees F.

While resting, you will notice 
the dough rise and expand.

Pull the kitchen towel aside and
place the baking tray with your
bread in the oven. Bake it for
approx. 40 to 45 minutes until it’s 
nicely browned on the outside

Done!
 

Enjoy your 
Brotliebling.

For more recipes, tasty spreads, 
baking tips and a wide range 

of bread kits visit our website: 

WWW.BrotLiebLing.De



Dry yeast

Additional 
flour

Sea salt

Rye sour dough

Flour of 
Wheat 550

Barley malt

Flour of 
rye 1150 Flour of 

wheat (gluten)

+  

i n gre D i e n t s

Your special ingredient!

Our bread kits come with  
all kinds of seeds, nuts, 
spices and dry fruit. Choose 

your favorite Brotliebling!

 If your bread kit contains seeds 
or dry fruit, we recommend to let it 
well for 1-2 hours. This helps binding 
water to make your bread more 
succulent and digestible.

 Always try to knead some air into 
your dough.

 After baking, let your bread cool
down for 2 hours to get the best
result.

 If you are using a food processor 
with a dough hook, you should first 
mix the ingredients for 3 minutes 
on a lower level and after that turn 
on a higher level for approximately 
5 minutes. Your dough is ready as 
soon as you can easily scrape it from 
the surface of your bowl.

 Let your dough rise in your fridge 
over night, and all you need to do to 
have a fresh bread for breakfast is to 
bake it in the morning.

 Scratching the top of your dough 
with a sharp knife before baking, 
gives your Brotliebling an even 
better crust. 

 If you place a fire proof bowl with
water into your oven during pre- 
heating, your brotliebling becomes
twice as crunchy on the outside.

  Our bread form made of ground-
wood is the ideal kitchen helper 
getting your dough to rise. 
CAUTION: Do not put it in the oven!

 You can also prepare your dough 
in two steps. After kneading, let 
your dough rise for 30 minutes and 
knead it again. Let it rise for another 
30 Minutes. The effect is, that the 
developing gases will evenly spread 
and you’ll get a crunchier crumb.

tips for pros


