M BAKELS www.bakelsph.com
BAKERY INGREDIENTS SINCE 1904

DISPLAY CONDITIONS

Room Temperature

CATEGORY

Gluten Free, Slices & Bars

]
[Fay

FINISHED PRODUCT

Confectionery, Gluten Free

GLUTEN-FREE OATMEAL BARS

OVERVIEW

19-091

Group 1

Ingredient KG %
BAKELS GLUTEN FREE HEALTH BAKING MIX 0.178 100.00
BAKELS DAIRY BLEND 0.150 84.27
Sugar 0.048 26.97
Eggs 0.150 84.27
Glucose 0.075 42.13
Oatmeal 0.060 33.71

Total Weight: 0.661

Yield: 8 slices

METHOD

How to do it:

1. Combine all ingredients and mix for 1 minute at low speed. Scrape.


https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipe-category/gluten-free/
https://www.bakelsph.com/recipe-category/sliced-bars/
https://www.bakelsph.com/recipes/?finished-product[]=1838
https://www.bakelsph.com/recipes/?finished-product[]=1852
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2. Shift to medium speed and mix for 1 minute.

3. Scoop batter and pour on a non-stick 7” x 7” square pan.
4. Bake at 180°C for about 20 minutes.

5. Cool.



