M BAKELS www.bakelsph.com
BAKERY INGREDIENTS SINCE 1904
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INGREDIENTS

CATEGORY

Group Cookies

Cookies
BAKELS PREMIER CHOCOLATE MUFFIN MIX 0.200 100.00
Sugar 0.035 17.50 [ |
Egg white 0.030 15.00 <1
Water 0.060 30.00
Oil 0.030 15.00
Cayenne Pepper 0.001 0.50 FINISHED PRUDUCT
Cinnamon powder 0.003 1.50 Cookies
Walnuts 0.030 15.00

Total Weight: 0.389

Yield: 2 square pans (8" x 8” inches)

METHOD

How to do it:

1. Blend water, oil and egg white in a mixing bowl. Add Bakels Premiere Chocolate Muffin Mix, sugar, cayenne pepper and
cinnamon powder and mix for 1 minute at medium speed.

2. Divide the batter into half and deposit each in an 8” x 8” square pan.

3. Sprinkle walnuts on top.

4. Bake at 150°C for 25 minutes.


https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipe-category/cookies/
https://www.bakelsph.com/recipes/?finished-product[]=1820

