
DISPLAY CONDITIONS

Room Temperature

CATEGORY

Cookies

AMARETTI COOKIES

OVERVIEW

19-024

INGREDIENTS

Group 1

Ingredient KG %
BAKELS PAVLOVA MIX 0.050 100.00

Water 0.052 104.00

Refined Sugar 0.026 52.05

Ground Almonds 0.184 366.97

Amaretto Liqueur 0.027 53.21

Total Weight: 0.339

Yield: 37

METHOD

1. Combine Pavlova Mix and water in a mixing bowl. Using a wire whisk, mix on low speed for 15 seconds.

2. Scrape down and mix on high speed for 2 minutes.

3. Gradually add sugar while mixing on low speed for 1 minute. Shift to high speed and mix for 1 minute or until stiff peaks 

are achieved.

www.bakelsph.com

https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipe-category/cookies/


4. Fold in the ground almonds and amaretto liqueur until well-incorporated. Make sure that the foam does not get deflated.

5. Weigh 9g cookie dough pieces and roll into balls.

6. Roll in refined sugar, then in powdered sugar.

7. Place on lined flat sheets.

8. Bake at 180°C for 10 minutes.
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