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Country Range White Bread and
Roll Mix

Product Images

Description

This convenient Bread Mix is designed for effortless baking with just the simple addition of water. Whether
you're craving fluffy bread rolls or hearty loaves, this mix simplifies the process, ensuring consistently
delicious results every time. This bread mix also meets the school nutrition guidelines. Conforms to 2024 Salt
Guidelines.
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Additional Information

SKU 56187

Description

This convenient Bread Mix is designed for effortless
baking with just the simple addition of water. Whether
you're craving fluffy bread rolls or hearty loaves, this
mix simplifies the process, ensuring consistently
delicious results every time. This bread mix also meets
the school nutrition guidelines. Conforms to 2024 Salt
Guidelines.

About Producer

Country Range brand provides you with a value for
money proposition without any need to compromise on
taste or quality. The quality, consistency and
affordability of our products makes the Country Range
brand widely regarded as the best in foodservice.

Directions for use

Place required amount of mix (see table on pack) in a
mixing bowl. Add suggested amount of water and mix
using a dough hook for 3 minutes on speed 1. Switch to
speed 2 and mix for a further 6 minutes, or until the
dough is smooth. Divide the dough into the required
size (2oz for rolls, 1lb for loaves recommended) and
mould. If the dough is too sticky to handle, a little flour
may be added. Leave to rest for about 5 minutes
covered with polythene or a damp cloth. Remould into
the required shape and place in a greased tray or in a
loaf tin. Glaze the top with egg or milk. Cover the tray
with polythene or a damp cloth, trying to not touch the
surface of the dough. Place the tray in a warm place (or
in a prover) for at least 30 minutes or until dough has
doubled in size. BAKING INSTRUCTIONS: Bake at 180 -
190°C/355-375°F for 9 minutes for rolls, or 25-30
minutes for loaves. These instructions are intended as a
guide and may require changes to fit individual
conditions.

Allergen Statement May contain SOYA.

Accreditation, Certification and Assurance
Schemes

BRCGS Certified Production, Roundtable of Sustainable
Palm Oil (RSPO)

Energy (Kcal) 377.0000

Energy (KJ) 1595.0000

Fat 2.8000

of which saturates 0.8000

Fibre 3.5000
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Ingredients

WHEAT Flour (WHEAT Flour, Calcium Carbonate, Iron,
Niacin and Thiamin), Dried Yeast, Vegetable Oils (Palm,
Rapeseed), Dextrose, Gram Flour, Salt, Flour Improver
(Ascorbic Acid), Free Range Whole EGG Powder, Whey
Powder (MILK).

Brands Country Range

Dietary & Lifestyle Suitable for vegetarians, Halal

Protein 13.4000

Salt 1.0000

Size 3.5kg

Pack Size 4

Storage Instructions
Store in cool and dry conditions away from direct
sunlight and frost. Once opened, reseal the pack, store
in cool and dry conditions.

Country of Origin Great Britain
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