
DISPLAY CONDITIONS

Room Temperature

CATEGORY

Cookies

FINISHED PRODUCT

Cookies

CHOCOLATE CINNAMON TUILES

OVERVIEW

07-061

INGREDIENTS

Group 1

Ingredient KG %
Refined Sugar 0.179 357.00

Egg white 0.129 257.00

All Purpose Flour 0.050 100.00

Butter (melted) 0.143 285.00

BAKELS ALKALIZED COCOA POWDER 0.022 43.00

Ground cinnamon 0.003 5.00

Total Weight: 0.524

Yield: 52 x 10-g dough

METHOD

How to do it:

1. Whisk egg whites in a clean, grease-free bowl until soft peaks are formed.

2. Gradually whisk in sugar to make a smooth, glossy mixture.

3. Sift flour over the meringue mixture and fold in evenly. Try not to deflate the mixture.

4. Stir in butter.

5. Transfer about one third of the mixture to a small bowl and set aside.

6. In a separate bowl, mix together Bakels Alkalized Cocoa Powder and cinnamon. Stir into the larger quantity of mixture 

until well combined.

7. Leaving room for spreading, drop spoonfuls of the chocolate-flavored mixture onto the lightly greased baking sheets 

then spread each gently with a palette knife to make a neat round.

8. Using a small spoon, drizzle the reserved plain mixture over the rounds, swirling it lightly to give a marbled effect.

9. Bake for 4-6 minutes, until just set. Using a palette knife, lift each biscuit and drape it over a rolling pin, to give a curved 

shape as it hardens.

10. Allow the tuiles to set, then remove them and finish cooling on a wire rack. Serve on the same day.
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