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Ingredients 4 Portions
 = Kot�nyi Produkte

380 g Sour cre�m

4 Eggs

150 g Rye flour, smooth (960)

200 g Whe�t flour, smooth (700)

400 g Bl�ck pudding

1 pcs. Ye�st cube

50 g Butter

10 g  Se� S�lt, Co�rse

1 tsp.  G�rlic Gr�nules

1 tsp.  M�rjor�m, Crushed

1 tsp.  F�rmhouse Bre�d

Se�soning Mix

Bl�ck pudding lo�f

160—180 Min

Prep�r�tion

1 M�ke � st�rter dough by combining room temper�ture w�ter, � little flour

�nd ye�st, �nd le�ve to rise for �round 30 minutes.

2 Combine the sour cre�m with the eggs, butter, g�rlic, m�rjor�m �nd s�lt.

3 Combine the st�rter dough, the rem�ining flour, the bre�d se�soning mix

�nd the sour cre�m mixture into � smooth dough.

4 Allow to rise for � further 30 minutes.

5 Dice the bl�ck pudding, pl�ce on � b�king sheet, then pl�ce in the freezer

for � short time. Fold the diced s�us�ge into the dough.

6 Pl�ce in � floured b�nneton �nd �llow to rise for 45 minutes.

7 Pl�ce on � b�king sheet lined with b�king p�rchment �nd b�ke the bre�d

for �round 45 minutes �t 165°C (329°F).


