-ABSTRACT A nethod according to this invention is conprised of a form ng

step to forma sheet froma‘block of bread dough that is k t he
.raw materials for bread, a further formng step to forma IHI ‘ﬂ@gh by

rolling or folding the sheet a cutting step to cut the bar-
a placing step to place the bar -1 i ke pi eces of dough that were cuf at the

cutting step into a baking nold so | east one cutti m

upward. |If there are air bubbl es b@b&@éﬁ£¢gyers of the barijl mmmu mﬁof
dough, the air bubbles can escape froma cutting surface of the,

pi eces of dough when they rise and expand at the fernenting and |ng

st eps. A method according to this invention is comprised of a forming step
to form a sheet from a block of bread dough that is kneaded from the raw
materials for bread, a further forming step to form a bar-like dough by
rolling or folding the sheet, a cutting step to cut the bar-like dough, and a
placing step to place the bar-like pieces of dough that were cut at the cutting
step into a baking mold so that at least one cutting plane faces upward.
If there are air bubbles between layers of the bar-like pieces of
dough, the air bubbles can escape from a cutting surface of the bar-like

pieces of dough when they rise and expand at the fermenting and baking
steps.
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