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Zimmertemperatur 
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500gr Roggen +

250ml Wasser +

Gewuerze/Salz + 20min

in geoelter Backform

1 Stunde gehen lassen im 

leicht warmen Backofen

Brot raus, Ofen 250 Grad

20min 250 Grad

45min 180 Grad

10min raus, dann stuerzen

10min 180 Grad fertig
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10min 180 Grad fertig
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