¥ BAKELS www.bakelssweden.se
BAKERY INGREDIENTS SINCE 1904

CATEGORY

Confectionery

OCCASION

Vegan

]
[Fay

FINISHED PRODUCT

Confectionery

FRUIT- & NUT BAR

INGREDIENTS

Group 1

Bakels Vegan Multimix 0.250
Walnuts (chopped) 0.150
Coconut flakes 0.125
Water 0.115
Sliced almond 0.100
Dried apricots 0.100
Cranberries 0.075
Oil 0.060

Total Weight: 0.975

Group Decoration

Bakels Choc Fudgice
Almonds, roasted

Your favourite berries -
Total Weight: 0.000

METHOD

Using a beater, beat Bakels Vegan Multimix, water


https://www.bakelssweden.se/en/recipe-category/patisserie/
https://www.bakelssweden.se/en/recipes/?occasion[]=4718
https://www.bakelssweden.se/en/recipes/?finished-product[]=1838
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and oil on slow speed for 1 min and then beat on

second speed for 4 min.

Add the rest of the ingredients.

Fill the baking tins according to your preferred size.
Baking temp: approx. 170 °C Baking time: approx. 35 min



