
DISPLAY CONDITIONS

Room Temperature

CATEGORY

Slices & Bars

OCCASION

Christmas

FOOD FOR THE GODS

OVERVIEW

17-034

INGREDIENTS

Group 1

Ingredient KG %
BAKELS CARAMEL LAVA CAKE MIX 0.360 100.00

All Purpose Flour 0.040 11.11

Sugar 0.050 100.00

Eggs 0.065 80.00

Water 0.080 61.54

Unsalted Butter 0.085 50.00

Pitted dates (chopped) 0.075 47.06

Walnuts (toasted and chopped) 0.075 53.33

Total Weight: 0.830

Yield: 16 pieces. (2” x 2”)

METHOD

www.bakelsph.com

https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipe-category/sliced-bars/
https://www.bakelsph.com/recipes/?occasion[]=2854


How to do it:

1. Combine all ingredients in a mixing bowl except for walnuts and pitted dates.

2. Using a paddle, mix on low speed for 20 seconds or until well-combined.

3. Add the walnuts and pitted dates and mix just until evenly distributed.

4. Deposit the mixture in a greased and lined 8” x 8” square pan.

5. Bake at 180°C for 20-30 minutes or until done. Do not overbake.
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