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Ingredients 4 Portions
 = Kot�nyi Produkte

500 g Whe�t flour 700, smooth

100 g Spelt flour 700, smooth

300 ml W�ter

200 g Whe�t sourdough,

m�ture

1 tbsp. Poppy seeds

10 g  T�ble S�lt

1 tsp.  C�r�w�y, Whole

Sourdough Mohnflesserl rolls

180—200 Min

Prep�r�tion

1 Combine �ll the ingredients for the dough in � bowl �nd kne�d until the

dough comes �w�y from the sides of the bowl.

2 Then cover the dough �nd le�ve to rise in � w�rm pl�ce for 4 hours.

3 After the dough h�s rested, pl�ce on � floured work surf�ce �nd divide into

pieces th�t �re �ll roughly the s�me size.

4 Sh�pe by h�nd into str�nds �nd br�id, then le�ve to rise for �nother hour.

Me�nwhile, prehe�t the oven to 220°C (482°F).

5 Before b�king, sprinkle the rolls with w�ter followed by poppy seeds or

c�r�w�y seeds, then b�ke for �round 15 to 20 minutes �t 220°C (428°F).


