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DISPLAY CONDITIONS

Room Temperature

CATEGORY

Muffins, Scones & Waffles

]
[Fay

FINISHED PRODUCT

Scone

BUTTERSCOTCH SCONES

OVERVIEW

19-089

INGREDIENTS

Group 1

BAKELS PREMIER BUTTERSCOTCH MUFFIN

MIX 0.300 100.00
Evaporated Milk 0.195 65.00
BAKELS DAIRY BLEND 0.100 33.30
All Purpose Flour 0.200 66.67

Total Weight: 0.795

Yield: 50g/15pieces

METHOD

How to do it:

1. Place Evaporated Milk, all-purpose flour, Dairy Blend Butter and Bakels Butterscotch Muffin Mix in a mixing bowl.
2. Blend using a cake paddle for approximately 1 minute at low speed.


https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipe-category/muffins/
https://www.bakelsph.com/recipes/?finished-product[]=1819
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3. Scrape down and mix at medium speed for 4 minutes.
4. Turn onto a light;y floured board and knead gently

5. Pat out to about 1 inch fluted pastry cutter

6. Bake at 230°C for 10 minutes.



