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BAKERY INGREDIENTS SINCE 1904

CHOCO-DIPPED BISCUITS

DISPLAY CONDITIONS
OVERVIEW Room Temperature
17-002 . —
INGREDIENTS CATEGORY

Group Biscuit
Biscuits & Crackers

APITO BISCUIT MIX 0.150 100.00
BAKELS DAIRY BLEND 0.075 50.00 1
PETTINA NON-TEMPERING LIGHT [PaY
0.060 40.00
CHOCOLATE
Total Weight: 0,255 FINISHED PRODUCT
Group Chocolate Accent Biscuit

PETTINA NON-TEMPERING WHITE

0.071 -
CHOCOLATE
PETTINA NON-TEMPERING LIGHT 0.071
CHOCOLATE '

Total Weight: 0.142

Yield: 71 pieces x 49

METHOD

How to do it:

1. Cream World Compound Butter on medium speed until light and fluffy.

2. Add Apito Biscuit Mix and mix on low speed until well-combined. Do not overmix!

3. Add melted Non Temp Light Chocolate and mix on low speed until uniform in color. Do not overmix!

4. Flatten the dough and cover with cling wrap. Store in the refrigerator for 1 hour for easier handling.

5. After chilling the dough, divide it into smaller portions.

6. Flatten each portion on a wax paper until about 1/8” thick. Cut into 1.25” x 1.25” squares (approximately 4g each). Lift
the whole wax paper with the dough on top and invert it onto a greased flat sheet. Peel the wax paper off carefully.
7. Arrange the dough pieces on the flat sheet.

8. Repeat steps 6 & 7 until all the dough is finished.

9. Bake at 180°C for 5-6 minutes or until done.

10. Cool and dip each biscuit into melted chocolate (approximately 2g of Non Temp Chocolate per biscuit). Options
include Non Temp White Chocolate and Non Temp Light Chocolate.

11. Decorate as desired.


https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipe-category/biscuits/
https://www.bakelsph.com/recipes/?finished-product[]=1844

