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Ingredients:

KAZETOHIKARI Organic bread mix plain 1 Bag

Unsalted Butter 100g

Water 170ml

Organic natural yeast / dried yeast 3g

Sakura blossom bean paste filling 200g

Step:

1. Wrap the cherry blossom filling in plastic wrap and push it into a 15cm
square with a dough stick.

2. Pour the breadcrumb, water and yeast into a bowl and knead for 10
minutes, then add butter and rub for 10 minutes, then roll into a round
dough and place in the bowl.

3. Wrap the bowl in plastic wrap and put it in a baking oven or fermenter set
at40 ° C, and ferment to double volume. (35 min). After 10 minutes of oil
rolling, roll into a round dough and place in a bowl.

4. Roll the dough and cover with a bowl for 10 minutes. Use a dough stick to
push the dough into a quad shape until the cherry blossom filling can be
placed in the middle.

5. Fold the four corners toward the middle and gently squeeze away the air
in the middle.Use the dough stick to push the dough 3 times the size.

6. Fold the dough in three folds. Rotate the dough at a 90-degree angle, then
roll it away with the dough and fold it three times.

7. After pushing into a 22X18cm shape, cut the dough in the middle with a
spatula. Sprinkle with oil and add to the bread mold.

8. Add to a baking oven or fermenter set at 40° C for about 30 minutes.

9. Bake in a preheated oven at 180° C for 30 minutes until golden brown.

Remove the mold and finished.
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