Q Bread Booklet

Ten amazing recipes, abundance of creativity
and innovation in One QQ Bread Mix.
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Korean QQ Bread

Hot selling for 10 years.

Classic tasty never changed and more than words .




Ingredients:

TM-269 Korean QQ Bread 900g
High Protein Flour 100g
Milk Powder 20g
Water 250g
Egg 350g
Salad Oil 200g
Light Soya Sauce 20g
Black Sesame Seeds 120g

Method:

1. Place all ingredients in mixing
bowl, blend 1minutes slow
speed and 5minutes on medium
speed (total mixing time 6min-
utes)

2. Rest dough for 8-10minutes,
divide dough to 60g each.

3. Roll the dough into round

shape.

Choice of Oven:

1. Steam oven - Upper heat 180
°C, Lower heat 170°C, baked for
around 40minutes.

Baking instruction:

After

release steam, baked for another

baking for 3-5minutes,
25minutes, turn around the tray
and continues baking for 15min-

utes.

2. Convention oven with steam -
Temperature 190°C(360°F)
Baking instruction:

Baked for 35-40minutes, spray
steam every 4minutes from the

beginning for 3 times.



Mini Korean QQ Bread

Classic taste with crispy crusts and chewy crumb.

Method:

1. Place all ingredients except
sesame seeds into mixing bowl, use
paddle blend 1minutes on low
speed, 2minutes on medium speed
until the mixture form a dough, add
sesame seeds in and blend well.

2. Rest dough for 5minutes, divide
and roll round, around 20g each.
3.Baking temperature: Upper heat
170°C/Lower heat 140°C, baking

time around 25 to 30minutes.




Ingredients:

TM-269 QQ Korean Bread Mix 450g
High Protein Flour 50g
Caster Sugar 25g
Ice Water(5°C) 140g

Whole Egg 200g
Butter 100g
Light Soya Sauce 10g

Black Sesame Seeds ~ 100g




Deep Fried Chewy Bread
Coated with Meat Floss
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Ingredients:
HTM-269 QQ Korean Bread Mix 70g

High Protein Flour 30g
Caster Sugar 5g
Ice Water(5°C) 40g
Whole Egg 20g
Butter 20g
Method:

1. Putall above ingredients into the mixing bowl.

Mix on low speed for Iminute, medium speed for

another minute until the dough smooth.

2. Rest the dough a side for 5-10minutes. Cut and

make the dough round, each dough is about 15g.
3. Fry the dough into the hot oil, once is done,

skewer four golden balls in a strip. Brush on

mayonnaise and then coated the meat floss.

4. Oil temperature: 180°C, cooking time around 5

minutes.






Chewy Bread

Beyond soft, we give you chewy!

Ingredients:

TM-269 QQ Korean Bread Mix ~ 100g
High Protein Flour 900g
Butter 100g
Water 660g
Sugar 120g
Salt 12g
Yeast 12g
Modifier 5g
Method:

1. Place high protein flour, HTM-269, yeast, sugar, salt, modifier
and water in mixing bowl, use paddle blend to become a dough,
lastly add in butter and let it slowly mix in to the dough.

2. Proofing for 60minutes, divide dough to around 30g each, roll it
round and arrange on baking tray.

3. Let the dough proofing another time for 45 to 50minutes.

4. Baking method: Deck oven with upper heat at 120°C/Lower heat at
180°C, bake for 12-15minutes.



ss with a blend

zarella cheese.

n Bread Mix 1000g
olla Cheese  240g
e Powder 40g
440g
200g
300g

Method:
1. Give Korean bread mix and butter a slight mix.

2. Blend egg and water well and add in to step 1,
slow speed blend for Iminute and medium speed
for 3minutes until well blend.

3. Add sheared mozzarella, parmesan cheese and
blend well.

4. Divide dough in to 20g each.

5. Deck oven: Upper heat 170/Lower heat 140°C,
bake for 25-30 minutes. (Temperature and timing
can be adjust accordingly)



an Bread Mix 800g
lour 200g
150g
200g
400g

Method:
1. Place allingredients in a mixing bowl, use paddle

blend at slow speed for 2minutes, medium speed
for 5minutes until the dough mix well.

2. Divide dough and shape up to 1cm thick, 3x3cm
square, place on a baking tray, keep it in freezer.

3. Preheat oil for deep frying to 180°C, remove dough
from freezer and deep fry around 4minutes or until
golden brown in color.

4. Lift the ready deep fry dough and coated with

snow sugar, and is ready to serve.
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Baked Sachima e

The champion of 1st Texture Maker
QQ bread competition.
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Ingredients:

TM-269 QQ Korean Bread Mix 250g
Whole Egg 200g
Fresh Milk 50g
Butter 50g
Black Sesame Seeds 30g

Biscuits:

1. Place all above ingredients
into the mixing bowl. Mix on
low speed for 1minute, and
then turn on medium speed for
2minutes until the batter well
mix.

2. Fill up pastry bag to pipe out
a long strip (0.5 cm width) on a
baking tray, ready to baked.

3. Baking condition: Deck oven,
upper heat and lower heat at
200°C for around 12minutes.

4. After baking, split the cookie
slightly.

The perfect presentation of health and
deliciousness incorporating a variety of

dried fruits and nuts.

Caster Sugar 330g
White Maltose 120g
Water 50g
Unsalted Butter 20g
Mixed Dried Nuts 120g

Sugar syrup and molding:

1. Place sugar, maltose and
water together and heat up in
a copper pot.

2. Boil until 130°C, add in
unsalted butter, mixed nuts
and biscuits, toast gently.

3. Make sure all ingredients
coated well with the syrup.

4. Lay baking paper on a
baking tray, transfer every-
thing and cover with another
layer of baking paper, press.
5. Once the biscuits is set, cut
into the size you prefer and is

ready to serve.



Crispy Bread Stick

Crispy and aromatic bread stick.




Runner up of 1st Texture Maker QQ Bread
competition.

Ingredients:

TM-269 QQ Korean Bread Mix 500g
Parmesan Cheese Powder 40g
Salt 9g
Water 380g
Butter 270g
Salad Oil 25g
Whole Egg 50g
Low Protein Flour 50g
Wheat Germ 15g
Method:

1. Place all ingredients in a mixing bowl,
use paddle and blend 1minute at low
speed and 3minutes at medium speed
until the batter mix well.

2. Fill up the piping bag with batter, pipe
a long strip on baking tray and bake.

3. Baking condition: convention oven -
bake at 150°C for 15minutes.



py Chocolate Bl "

Double the flavor with this rich black cocoa pastry with

crispy biscuit bottom and roasted almond flakes topping.

Ingredients:

TM-269 QQ Korean Bread Mix 250g ~ Butter 50g
Whole Egg 200g Black Sesame Seeds 30g
Fresh Milk 50g Chocolate Block  Moderate
Method:

1. Place all ingredients in to a mixing bowl, use paddle and
blend at lower speed for 1minute and medium speed for
2minutres until well blend.

2. Fill up pastry bag to pipe out a long strip (0.5 cm width) on a
baking tray, ready to baked.

3. Baking condition: Deck oven, upper heat and lower heat at
200°C for around 12minutes.

4. After baking, split the cookie slightly.

5. Melt chocolate on a water baths, when is ready, coated with
all biscuits and transfer to a baking tray, press when is hot.
Once is set and cold, you may cut now to the size you prefer.



Magic Beans

Mysterious Mexican flavoring - rich garlic

scented with a hint of chili spice.

Ingredients:
TM-269 QQ Korean Bread Mix 80g Whole Egg 20g
High Protein Flour 20g Water 40g
Butter 20g Mexican-Style

Seasoning Mix Moderate
Method:

1. Place all ingredients in to a mixing bowl, blend well.

2. Slow speed 2minutes, medium speed 3-4minutes until the
dough is smooth.

3. Proofing for 5-10minutes, divide the dough and roll it round.
4. Preheat deep frying oil to 180°C, deep fry until golden brown
color and is ready.

5. Coated with Mexican Seasoning powder when is hot.
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