M BAKELS www.bakelsph.com
BAKERY INGREDIENTS SINCE 1904

MACAROON CAKE D

DISPLAY CONDITIONS

OVERVIEW Room Temperature
10-002
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INGREDIENTS

CATEGORY
Group Cake
Cakes, Specialty
Desiccated Coconut 0.140 100.00
Condensed Milk 0.400 285.00 13
Eggs 0.050 35.70 nQ
All Purpose Flour 0.040 28.50
Cooking oil 0.050 35.70
Clucose 0100 40 FINISHED PRODUCT
BUTTA VANILLA ESSENCE 0.005 3.50 Cake
Total Weight: 0.785

METHOD
How to do it:

1. Combine dessicated coconut and Bakels condensed milk
2. Add the remaining ingredients. Hand mix only.

3. Deposit in small baking cup.

4. Bake at 180 C until golden brown.


https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipe-category/cakes/
https://www.bakelsph.com/recipe-category/specialty/
https://www.bakelsph.com/recipes/?finished-product[]=1835

