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I “Bake and Dine” Challenge (1)

The “Viennese pastry dessert”

Description

Name of the dish

Explanation

BENEFITS OF RED STAR® NUTRITIONAL YEAST N Utrltlonal Interest

Quality Digestible Protein, with No Cholesterol
B-complex Vitamins

Minerals

Dietary Fiber from Mannan, Beta-glucan and Trehalose
Glutathione

Lecithin
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I “Bake and Dine” Challenge (2)

The “Viennese pastry dessert” Lesaffre Red Star Nutritional
Yeast

NUTRITION INFORMATION
Amounis per 1 ocunce (23g)
Calorie Information Protein & Amino Acids
Amounts Per Selected Serving LDV Amounts Per Selected Serving LDV
Calories 105 (440 kJ) 5% Protein 14649 259%
From Carbohydrate 34.4 (144 kJ)
Fram Fat 12.3 (51.5 kd) —
From Protein 55.4 (245 kd)
From Alcohol < (0.0 kJ) Vitamins
Amounts Per Selected Serving DV
Witamin A 0.0 1 0%
Vitamin < 0.0 mg 0%
Witamin D 0.0 1 0%
Vitamin E (Alpha Tocophercl) 0.0 mg 0%
Carbohydrates Vitamin K 0.0 mcg 0%
Amounts Per Selected Serving %DV Thiarnin 16.8mg  1120%
Total Carbohydrate 1269 4% Riboflavin 16.8mg  989%
Distary Fiber 6.8g 27% Miacin 980mg 490%
=tarch - Witamin B8 16.3mg  340%
Sugars - Folate 420 meg 105%
Witamin B12 14.0mcg  233%
= — Pantothenic Acid 1.8 mg 18%
Choline -
Fats & Fatty Acids Betaine -
Amounts Per Selecied Serving Y DWW , det:
Total Fat 1549 2%
Saturated Fat 04g 2% Minerals
Monounsaturated Fat ~
Folyunsaturated Fat . Amounts Per Selected Serving DV
Total frans fatty acids 00g Calcium 196 mg 20%
Total frans-monoenoic fatty acids - Iren 0.2 mg 1%
Total frans-polyenocic fatty acids ~ Magnesium 35.0mg 9%
Total Omega-3 fatly acids -~ Phosphorus 0.0 mg 0%
Total Omega-6 fatty acids ~ Potassium 0.0 mg 0%
Learn more about these fatty acids Sodium 9.0 mg 0%
and their eguivalent names Zinc 5.5 mg 37%
Copper 0.2 mg 1%
0 details Manganese 0.2 mg 9%
Selenium 39.2mcg 56%
Fluoride -

1 MEDIUM COOKED SWEET POTATO CONTAINS ABOUT

CALORIES 103kcal | CARBOHYDRATES 23.6 -
PROTEIN 2.3gca FIBER 3.899 1.Stabilizes Blood Sugar

FAT 0.2g

2.High in Antioxidants
3.Boosts Brain Function
4.Enhances Immunity
5.Promotes Vision Health
Pant | 6.Aids in Weight Loss

__Vitamin A

Magnesium

Sweet potato nutrition also contains
E,E_..An’.fﬁ riboflavin, phosphorus, vitamin E, vitamin K, calcium and iron
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“Bake and Dine” Challenge (4)

The “Viennese pastry dessert” Pesto Brioche

Ingredient Quantity % Production Method
ARW Flour 103 100.0%  Day1
Water 29 282%  [Mix levain 12-16hours in advance @ 16°C water.
Stevia 1 12%  [Day2
Salt 3 29%  [Mix final dough for 5 minutes on Ist and 2 minutes on second. Add Pesto.
Milk Powder 4 35%  [Flatten out and refrigerate.
Malt 1 06%  [Sheet dough down to 2mm, , egg wash, then stack cut sections of Sweet Potato Dough.
Fresh Yeast 5 53%  [Place backin freezer, sheet down to 2.5 mmand wrap around baked filling.
Fgg 10 94%  [Place inmold and proof for 1 hour.
Butter 30 294%  [Bake for 30 minutes.
Pesto 61 58.8%
Liquid Levain 36 35.3%
Total 283 274.6%

The “Viennese pastry dessert” Viennese Pastry

Ingredient Quantity % Production Method
Winter Wheat Flour 115 44%  [Day1
Whole Grain Flour 144 556%  [Mix poolish 12-16 hours in advance @ 16°C water,
Fermented Raisin Water | 84 32.2%  {[For 20 - 24hr poolish mix with 12°C water and add 1g salt.
Fresh Yeast 13 50%  [Day2
Egg 29 11.1%  Mix final dough for 5 minutes on 1stand 2 minutes on second.
Salt b 22%  |iGivea 2 hour BFT. Flatten out and refrigerate overnight.
Malt 2 06%  [Day3
Butter 9 33%  [Remove dough from cooler, pin outto 8 x 16" and placein freezer for 30 - 45 minutes.
Sweet Potato 115 44.4%  [Remove laminating butter from cooler allowing to warmto 9°C.
Nutritional Yeast 15 56%  fLock butter in dough, sprinkle plum powder of butter, and give 2 half turns then freeze for 10 minutes.
Poolish 58 223%  |(Give last turn, freeze for 10 minutes, then placein cooler for a minimum of 30 minutes.
Total 588 226.7%  [[Place dough back in freezer for 10 minutes then sheet out and make shapes.
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I “Bake and Dine” Challenge (5)

The “Viennese pastry dessert” Mushroom Yam Filling

Ingredient Quantity % Production Method
Flour 63 100.0% Melt dark couverture with butter.
Egg 115 182.0%  |lWhip eggs and stevia in a mixing bowl, then add to melted butter and chocolate.
Stevia 6 10.0% Incorporate dry ingredients.
Butter 137 216.0% Whisk in yams, nutritional yeast, and mushrooms.
Cocoa 9 14.0% Portion 70g into tube and bake for 23 minutes at 180'C.
Baking Powder 2 3.0%
Dark Couverture 129 204.0%
Yams 38 60.0%
Mushrooms 60 94.0%
Sundried Tomato 13 20.0%
Mascerated Pear 89 140.0%
Nutritional Yeast 10 16.0%
Total 672 1059.0%

The “Viennese pastry dessert” Dessert Cookie

Ingredient Quantity % Production Method
Flour 125 100.0%  {Combine flour, cornmeal, sugar, dried fruit, rosemary, and butter in a bowl with a paddle.
Cornmeal 95 76.0% Blend until sandy, then add yolks and vanilla, mix until it comes together.
Sugar 83 66.7%
Dried Fruit Blend 83 66.7%
Rosemary 3 2.0%
Butter 119 95.3%
Vanilla 2 1.3%
Egg Yolk 28 22.0%
Total 538 430.0%

The “Viennese pastry dessert” Dessert Cookie

Ingredient Quantity Bakers % Production Method
Ingredient Quantity Bakers % L. Melt Chocolate, add almond pieces and grapeseed oil.
Chocolate 228 303.0% R. Dip baked pastry into chocolate and place on base.
Almond Chunks 65 87.0%
Grapeseed Oil 65 87.0%
Total 358 477.0%
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I “Bake and Dine” Challenge (6)

The “Viennese pastry dessert”

Argument

Physical and flavour characteristics

Product assessment indicators

Source of inspiration

Conditions of integration of the viennese pastry in the dish

| wanted to feature wholesome and healthy ingredients from the
land, but needed healthy ingredients to make a pastry from. |
chose sweet potatoes and nutritional yeast, and naturally
fermented raisin water to create a delicate exterior of the pastry.

The role of the viennese pastry in the dish
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I “Bake and Dine” Challenge (7)

The “Viennese pastry dessert”

Marketing interest
Targeted market

Evaluation of the market size

Potential sales price

Nutritional interest

Analysis / Nutritional value final product
Per serving (90g)
Amount Daily Value (%)
Calories 340
Fat 18¢g 28
Saturated 9g
Trans 0.2g 46
Cholesterol 70 mg
Sodium 330 mg 14
Carbohydrate 38¢g 13
Fibre 4g 16
Sugars 9g
Protein 8¢g
Vitamin A 25
Vitamin C 2
Calcium 4
Iron 25
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