	Arabic Bread from White Flour

	1
	Prepare 
Ingredients
	White Flour: 500g
Water: 280ml
Yeast: 5g
Salt: 8g
Sugar may be added to the formula (3% of the weight of flour or 15g) 

	2
	Preparation 
of dough
	Mix the ingredients in a dough mixer for 10 minutes until a smooth continuous dough mass is obtained.

	3
	Bulk 
fermentation
	1. Put the dough in a bowl sprinkled with flour.
2. Sprinkle dough lightly with flour.
3. Cover with a slightly damp towel.
4. Let the dough ball ferment in the incubator at 40°C for 15 minutes.

	4
	Rounding
	1. Cut the dough into units (about 40 g each).
2. Round dough units into balls.  
3. Sprinkle dough balls lightly with flour.
4. Cover with a slightly damp towel.  
5. Fermentation of dough balls: Ferment dough balls in the incubator for 30 minutes.  

	5
	Shaping
	1. Roll the dough balls, using a dough sheeter, into round flat sheets.  
2. Place dough sheets on wooden boards.
3. Sprinkle lightly with flour.
4. Cover with a slightly damp towel.  

	6
	Proofing
	Allow dough sheets full proof in the incubator for 15 minutes.

	7
	Baking
	Shortly before baking, turn over the dough sheets and introduce them into the Arabic Bread Oven set at around 500°C.



	Arabic Bread from Whole Wheat Flour

	1
	Prepare 
Ingredients
	Whole Wheat Flour: 500g
Water: 320 ml
Yeast: 5g
Salt: 8g
Whole wheat flour can be prepared by mixing white flour with bran in the ratio of 4:1 
Sugar may be added to the formula (3% of the weight of flour) 

	2
	Preparation 
of dough
	Mix the ingredients in a dough mixer for 10 minutes until a smooth continuous dough mass is obtained.

	3
	Bulk 
fermentation
	1. Put the dough in a bowl sprinkled with flour. 
2. Sprinkle dough lightly with flour. 
3. Cover with a slightly damp towel. 
4. Let the dough ferment in the incubator at 40°C for 15 minutes. 

	4
	Rounding
	1. Cut the dough into units (about 40 g each).
2. Round dough units into balls.  
3. Sprinkle dough balls lightly with flour.
4. Cover with a slightly damp towel.  
5. Fermentation of dough balls: Ferment dough balls in the incubator for 30 minutes.  

	5
	Shaping
	1. Roll the dough balls, using a dough sheeter, into round flat sheets.  
2. Place dough sheets on wooden boards.
3. Sprinkle lightly with flour.
4. Cover with a slightly damp towel.  

	6
	Proofing
	Allow dough sheets full proof in the incubator for 15 minutes.

	7
	Baking
	Shortly before baking, turn over the dough sheets and introduce them into the Arabic Bread Oven set at around 500°C.





	Full Fermented White Pan Bread

	1
	Prepare 
Ingredients
	· White flour: 500 g
· Water: 300 ml
· Yeast: 8g
· Salt: 10 g
· Sugar: 30 g
· Powdered milk: 20 g
· Shortening: [image: ]30g

	2
	Preparation 
of dough
	Mix the ingredients in a dough mixer for 10 minutes until a smooth continuous dough mass is obtained.

	3
	Bulk 
fermentation
	1. Put the dough in a bowl sprinkled with flour.
2. Sprinkle dough lightly with flour.
3. Cover with a slightly damp towel.
4. Let the dough ferment in the incubator at 40°C for 60 min. (30 min.)

	4
	Punching
	1. Punch down the dough; allow it to rise by fermenting it in the incubator for 30 minutes (15 minutes).  
2. Punch down the dough again; allow it to rise by fermenting it further for 30 minutes (15 minutes).  

	5
	Rounding
	1. Cut the dough into two halves (300 – 400 g). 
2. Round into balls.  
3. Sprinkle dough balls lightly with flour. Cover with slightly damp towel.  
4. Fermentation of dough balls: Ferment dough balls in the incubator for 15 min.

	6
	Shaping
	1. Mold the dough balls into the desired shape.  
2. Place in bread pans greased with oil. 
3. Sprinkle dough lightly with flour. 
4. Cover with slightly damp towel.  

	7
	Proofing
	1. [bookmark: _GoBack]Allow dough for full proof in the incubator for 30 minutes (20 minutes). 
2. Test for proofing: Insert 2 or 3 fingers in dough; if indentations stay, dough has risen long enough and no more proofing is needed. 

	8
	Baking
	1. Bake in a preheated oven at around 230°C until the crust becomes golden brown. 
2. Remove bread from pan immediately to avoid sweat. 



	Half Fermented White Pan Bread

	1
	Prepare 
Ingredients
	· White flour: 500 g
· Water: 300 ml
· Yeast: 8g
· Salt: 10 g
· Sugar: 30 g
· Powdered milk: 20 g
· Shortening: [image: ]30g

	2
	Preparation 
of dough
	Mix the ingredients in a dough mixer for 10 minutes until a smooth continuous dough mass is obtained.

	3
	Bulk 
fermentation
	1. Put the dough in a bowl sprinkled with flour.
2. Sprinkle dough lightly with flour.
3. Cover with a slightly damp towel.
4. Let the dough ferment in the incubator at 40°C for 30 min. (15 min.)

	4
	Punching
	1. Punch down the dough; allow it to rise by fermenting it in the incubator for 15 minutes (7 minutes).  
2. Punch down the dough again; allow it to rise by fermenting it further for 15 minutes (7 minutes).  

	5
	Rounding
	1. Cut the dough into two halves (300 – 400 g). Round into balls.  
2. Sprinkle dough balls lightly with flour. Cover with slightly damp towel.  
3. Fermentation of dough balls: Ferment dough balls in the incubator for 7 min.

	6
	Shaping
	1. Mold the dough balls into the desired shape.  
2. Place in bread pans greased with oil.
3. Sprinkle dough lightly with flour.
4. Cover with slightly damp towel.  

	7
	Proofing
	1. Allow dough for full proof in the incubator for 30 minutes (20 minutes). 
2. Test for proofing: Insert 2 or 3 fingers in dough; if indentations stay, dough has risen long enough and no more proofing is needed.

	8
	Baking
	1. Bake in a preheated oven at around 230°C until the crust becomes golden brown.
2. Remove bread from pan immediately to avoid sweat.




	Italian Bread from White Flour

	1
	Prepare
Ingredients
	· White flour: 500 g 
· Water: 300 ml 
· Yeast: 8g 
· Salt: 10 g 
· Olive oil: 25 ml 

	2
	Preparation 
of dough
	Mix the ingredients in a dough mixer for 10 minutes until a smooth continuous dough mass is obtained.

	3
	Bulk 
fermentation
	1. Put the dough in a bowl sprinkled with flour.
2. Sprinkle dough lightly with flour.
3. Cover with a slightly damp towel.
4. Let the dough ferment in the incubator at 40°C for 60 min. (30 min.)

	4
	Punching
	1. Punch down the dough; allow it to rise by fermenting it in the incubator for 30 minutes (15 minutes).  
2. Punch down the dough again; allow it to rise by fermenting it further for 30 minutes (15 minutes).  

	5
	Rounding
	1. Cut the dough into units (about 100 g each). Round units into balls.  
2. Sprinkle dough balls lightly with flour. Cover with a slightly damp towel. 
3. Fermentation of dough balls: Ferment dough balls in the incubator for 15 minutes.  

	6
	Shaping
	1. Shape the dough balls into oval strips, and seal the edges.  
2. Place in a pan greased with oil. 
3. Sprinkle dough lightly with flour. 
4. Cover with a slightly damp towel.

	7
	Proofing
	1. Allow dough for full proof in the incubator for 20 minutes (15 minutes). 
2. Test for proofing: Insert 2 or 3 fingers in dough; if indentations stay, dough has risen long enough and no more proofing is needed. 

	8
	Baking
	1. Slash the loaves’ tops with a knife making diagonal slits about 1 cm deep.  
2. Bake in a preheated oven at around 230°C until the crust becomes golden brown.  





	Italian Bread from Whole Wheat Flour

	1
	Prepare 
Ingredients
	· Whole Wheat flour: 500 g 
· Water: 350 ml 
· Yeast: 8g 
· Salt: 10 g 
· Olive oil: 25 ml 

	2
	Preparation 
of dough
	Mix the ingredients in a dough mixer for 10 minutes until a smooth continuous dough mass is obtained.

	3
	Bulk 
fermentation
	1. Put the dough in a bowl sprinkled with flour.
2. Sprinkle dough lightly with flour.
3. Cover with a slightly damp towel.
4. Let the dough ferment in the incubator at 40°C for 60 min. (30 min.)

	4
	Punching
	1. Punch down the dough; allow it to rise by fermenting it in the incubator for 30 minutes (15 minutes).  
2. Punch down the dough again; allow it to rise by fermenting it further for 30 minutes (15 minutes).  

	5
	Rounding
	1. Cut the dough into units (about 100 g each). Round units into balls.  
2. Sprinkle dough balls lightly with flour. Cover with a slightly damp towel. 
3. Fermentation of dough balls: Ferment dough balls in the incubator for 15 minutes.  

	6
	Shaping
	1. Shape the dough balls into oval strips, and seal the edges.  
2. Place in a pan greased with oil. 
3. Sprinkle dough lightly with flour. 
4. Cover with a slightly damp towel.

	7
	Proofing
	1. Allow dough for full proof in the incubator for 20 minutes (15 minutes). 
2. Test for proofing: Insert 2 or 3 fingers in dough; if indentations stay, dough has risen long enough and no more proofing is needed. 

	8
	Baking
	1. Slash the loaves’ tops with a knife making diagonal slits about 1 cm deep.  
2. Bake in a preheated oven at around 230°C until the crust becomes golden brown.  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