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DISPLAY CONDITIONS

Room temperature

CATEGORY

Confectionery

]
[Fay

FINISHED PRODUCT

Biscuit, Chilled dough,
Confectionery, Cookies

CHOCKEX COOKIES

INGREDIENTS

Group Dough

Bakels Vanilla Muffin & Cake 0.500 51.00
Butter 0.300 31.00
Brown sugar 0.100 10.00
Chocolate (chopped) 0.080 8.00

Total Weight: 0.980
Group Topping

0.100
0.100
0.100
0.100
Total Weight: 0.400

METHOD


https://www.bakelssweden.se/en/recipes/?display-condition[]=1801
https://www.bakelssweden.se/en/recipe-category/patisserie/
https://www.bakelssweden.se/en/recipes/?finished-product[]=1844
https://www.bakelssweden.se/en/recipes/?finished-product[]=1849
https://www.bakelssweden.se/en/recipes/?finished-product[]=1838
https://www.bakelssweden.se/en/recipes/?finished-product[]=1820
https://www.bakelssweden.se/en/products/muffin-cake/
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Mx all the ingredients with a wing to a honbgeneous dough.

Rol |l out lengths and freeze them

Cut out to suitable size about 20g

Bake at 170C

Baking time approx. 12-15 min

Decorate with different colors of Bakels Non Tenp, gently nelted in the mcrowave, or we
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