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Room Temperature, Warm

CATEGORY

Cookies

[Fay

FINISHED PRODUCT

Cookies

FRUITY OATMEAL COOKIES

OVERVIEW

20-029
Group 1
BAKELS AMERICAN COOKIES MIX 0.500 100.00
BAKELS DAIRY BLEND 0.100 20.00
BAKELS SHORTENING 0.100 20.00
Eggs 0.105 21.00
Quick-cooking oats 0.175 35.00
Cinnamon powder 0.015 3.00
BAKELS LES FRUITS Fruit Fillings 0.460

Total Weight: 1.455
Yield: 46 pcs
How to do it:

1. Mix all ingredients, except Les Fruits, on low speed for 1 minute, or until dough forms into a ball.


https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipes/?display-condition[]=5239
https://www.bakelsph.com/recipe-category/cookies/
https://www.bakelsph.com/recipes/?finished-product[]=1820
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2. Weigh 30g portions. Roll into a ball, and flatten on lined baking trays until approximately 1cm thickness is achieved.
3. Form a well at the center of the dough. Fill with desired Les Fruits Variant. (Les Fruits Blueberry 50% or Les Fruits
Apple 50%)

4. Bake at 190°C for 15 to 20 minutes.



