
Catch our Smokin Hot Buns

Premium improvers
Bread mixes & Bread bases

Cake mixes
Custards & Fonds

Organic & Gluten-free products
Kosher & Halal products

Sourdoughs & Malts

NOW YOU HAVE A CHOICE!



Strong baker’s flour	 10.000	kg	 100	%	 22	lb	 0	oz
SMOKEY ONION	 5.000	kg	 50	%	 11	lb	 0	oz
IREKS EXCEL SOFT	 0.100	kg	 1	% 	 0	lb	 3.5	oz
Shortening	 0.500	kg	 5	%	 1	lb	 1.5	oz
Fresh yeast	 0.400	kg	 4	%	 0	lb	 14	oz
Water, approx.	 9.500	kg	 95	%	 20	lb	 15	oz
Total weight	 25.500	kg			  56	lb	 2	oz

Mixing time:	� 2 minutes slow +  
6 – 8 minutes fast (spiral mixer)

Dough temperature:	 26° C – 27° C (79° F – 81° F)
Intermediate proof:	 10 minutes

Scaling weight:	 2.100 kg (4 lb 10 oz)/36 pieces
Intermediate proof:	 none
Processing:	 hamburger buns
Final proof:	 approx. 50 minutes
Baking temperature:	� 240° C (464° F),  

giving slight steam
Baking time:	 approx. 12 minutes
Instructions for use:	 After the intermediate proof, 
divide the heads and mold round. Subsequently, place the 
dough pieces on greased trays and load at almost full proof 
giving slight steam.
Topping:	 IREKS SPICY TOPPING

HAMBURGER Buns 



Strong baker’s flour	 10.000	kg	 100	%	 22	lb	 0	oz
SMOKEY ONION	 2.500	kg	 25	%	 5	lb	 8	oz
EXCEL MN CONCENTRATE	 0.100	kg	 1	% 	 0	lb	 3.5	oz
Olive oil	 0.400	kg	 4	%	 0	lb	 14	oz
Salt	 0.100	kg	 1	%	 0	lb	 3.5	oz
Fresh yeast	 0.250	kg	 2.5	%	 0	lb	 9	oz
Water, approx.	 8.500	kg	 85	%	 18	lb	 12	oz
Total weight	 21.850	kg			  48	lb	 2	oz

Mixing time:	� 2 minutes slow +  
6 – 8 minutes fast (spiral mixer)

Dough temperature:	 26° C – 27° C (79° F – 81° F)
Intermediate proof:	 20 minutes
Scaling weight:	 1.450 kg (3 lb 3 oz)/36 pieces
Intermediate proof:	 10 minutes

Processing:	 panini
Final proof:	 120 minutes at 22° C (72° F)
Baking temperature:	� 230° C (445° F), dropping to 

210° C (410° F), giving steam
Baking time:	 16 – 18 minutes
Instructions for use:	 After the intermediate proof, 
divide the heads and mold round, place three dough pieces 
together and roll out on a dough sheeter to a thickness of 
1 cm (0.5 inches). Dock the dough pieces well and place on 
greased trays. Load at almost full proof giving steam and 
bake until slightly coloured.

PANINI  



Strong baker‘s flour	 10.000	kg	 100	%	 22	lb	 0	oz
SMOKEY ONION	 5.000	kg	 50	%	 11	lb	 0	oz
Fresh yeast	 0.450	kg	 4.5	%	 1	lb	 0	oz
Water, approx.	 9.800	kg	 98	%	 21	lb	 9.5	oz
Total weight	 25.250	kg			  55	lb	 9.5	oz

Mixing time:	� 3 minutes slow +  
6 – 8 minutes fast (spiral mixer)

Dough temperature:	 26° C – 28° C (79° F – 82° F)
Bulk fermentation time:	none
Scaling weight:	 0.350 kg (12.5 oz)
Intermediate proof:	� approx. 20 minutes at  

room temperature
Processing:	 round

Final proof:	 approx. 40 minutes
Baking temperature:	� 230° C (445° F), dropping to 210° C 

(410° F), giving steam
Baking time:	 16 – 18 minutes
Instructions for use:	 After the bulk fermentation time, scale 
the dough, mold slightly round and, covered, allow to proof at room 
temperature. Subsequently, press the dough pieces flat once again, 
dampen the upper surface and dip into the topping. Then place the 
dough pieces on oven loaders laid out with baking paper and allow 
to proof. At almost ¾ proof, press the dough pieces 4x with a large 
dough scraper and load, giving slight steam which is allowed to 
escape approx. 3 minutes before the end of the baking time.
Topping:	� sesame, pumpkin seeds, curry powder, 

chilli, flax seeds, grated cheese

Party WHEELS
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IREKS NORTH AMERICA Ltd. | 9 Tracey Blvd. | Brampton, Ontario | CANADA L6T 5V6
Tel: 905 789 9999 | Toll Free: 1 888 453 6842 | info@ireksnorthamerica.com | www.ireksnorthamerica.com

10 kg PAPER BAG


