_‘“ Club Saf-instant’

rab sticks are also called surimi sticks.

Preparation time:
1H35

Cooking time:
The time varies depending on the type of machine and program selected. Thank
you for referring to the manual for your machine..
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'Q[[_n] Ingredients
e Salt: 9g

Preparation:: Water: 353 g
1 - In a bowl, mix flour and salt. Add warm water and yeast. Stir until a smooth dough forms. Rye fiour (T170): 333 g
2-- Fmish. @eming with_a roller on gfrnur desktop. Your dough sl_'muld be smooth a_n::i slig.htlj.ur elastic. Form a ball S 2675
and place it in your container. Cover it with a damp cloth and let it ferment for 15 minutes in a warm place.
3 - Take the dough and divide it into 10 or 12 equal parts and shape them into balls. Fold in a crab stick in each Flour (T55): 213 g
ball of dough. Form them into small tubes. Fresh Yeast: 33 g

4 - Leave them proof under damp cloth until they double in volume (about 60 minutes). Make incisions and gently
bend the tubes. Before putting them into the oven, brush them with water.
5 - Bake them in the oven preheated to 230 ° ¢ for 20 minutes.



