
 

Decorative Bread “verblüfft”  

(Mixed Wheat Bread)  

using LEVAIN ACTIVE WHEAT SOUR K  

and IREKS AROMA MALT K 

 
 
 
 
 
Strong baker’s flour  8.500 kg 85 % 18 lb 12 oz 
Rye flour  1.500 kg 15 % 3 lb 5 oz 
LEVAIN ACTIVE WHEAT SOUR K 0.500 kg 5 % 1 lb 1.5 oz 
IREKS AROMA MALT K 0.200 kg 2 % 0 lb 7 oz 
Salt  0.200 kg 2 % 0 lb 7 oz 
Fresh yeast  0.150 kg 1.5 % 0 lb 5.5 oz 
Water, approx.  7.800 kg 78 % 17 lb 3 oz 
Total weight  18.850 kg   41 lb 9 oz 
 
 

Mixing time: 4 minutes slow + 5 minutes fast 

Dough temperature: 27° C – 29° C (81° F – 84° F) 

Bulk fermentation time: 20 minutes covered in dough basins 

Scaling weight: 2 x 0.750 kg (1 lb 10.5 oz) 

Intermediate proof: 5 minutes 

Processing: bull’s head shape 

Final proof: retarded fermentation overnight at +5° C (41° F) 

Baking temperature: 250° C (482° F), dropping, giving steam 

Baking time: approx. 50 minutes 

  



 

Instructions for use: After the bulk fermentation time, scale the dough 
pieces, mold round with rye flour and allow 
intermediate proof. For the bull's head, fold the 
dough pieces as a triangle in the lower third and roll 
out the upper third flat. For the horns, shape the 
dough piece long and pointed, place in the centre of 
the rolled-out dough of the bull's head and fold the 
dough tongue over to the front. Then put onto 
slightly floured cloths with the upper side 
downwards and allow retarded fermentation. After 
the retarded fermentation, allow the dough pieces 
to stand for 50 – 60 minutes. Turn the dough pieces 
for the bull's head and place on oven loaders. 
Subsequently, place the template on top and dust 
slightly with strong baker’s flour. Using a knife, 
carefully cut a Y into the bull's head. Bake giving 
steam which is not allowed to escape. 

 
 

 


