
Caramelized Onion Raisin Hamburger Buns and Baguettes

INGREDIENTS % total on
GR % sponge % total GR % dough % total formula
800 100 40 unbleached flour 800 66.6667 40 80

0 0 whole wheat flour 200 16.6667 10 10
0 0 rye flour 200 16.6667 10 10

800 100 40 Water 600 50.00 30 70
0.00 0 Salt 44 3.66667 2.2 2.2

4 0.50 0.2  Instant yeast 20 1.67 1 1.2
0 0 0 0 0
0 0 Caramelize yellow onion 500 41.6667 25 25
0 0  Natural raisins paste 600 50 30 30

0 0 0
0 0 0 0 0

0 0 0
0 0 8 grains mix 200 16.6667 10 10
0 0 water for soaking 8 grains 200 16.6667 10 10
0 0 SPONGE 1604 133.67 80.2

1604 200.50 80.2 TOTAL 4968 414.00 248.40 248.4

great for gourmet hamburgers or pp with a steak
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PROOFING
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COOLING
SLICING

PACKAGING

PRE-FERMENT DOUGH

3+4+2 avec onion et rsoaked 8 grains
26 C

4 hours 1hour+1 hour
90 gr 

15 minutes
hamburger buns or petits pains

45 minutes
440 F for 22 minutes 

 


