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Basic ReC|pe .e

A Cookie Dough /.

1.000 kg UrkornCake Mix (3538) e —
i 0.400 kg Butter (22°C) . ’
‘ ‘ 0.050 kg Whole egg o -——

1.450 kg Cookie Dough
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Yew A Processing /- ‘
> A‘J A — Mixinﬂim‘é'?- 2= 3 minutes -
‘, ; 1 Scaling weight: | dependent on desired cookie size
Baking temperature: 180 — 160 °C (multi-deck oven)
¥ - 170 °C (rack oven) X
R Vent: closed 4 - ]
~“Steam: none '
Iiaking time: ! 14-18 minutes (debenﬂen(on type of oven)
P—

A Preparation /.
Mix all ingredients together at
medium speed until a semi-soft
dough is formed. Use an ice cream
~ scoop.or suitable depositorto- — e
~ form the cookies. Bake at medium -
o t h_eat, with a closed vent. T

e () “;,-.— * - - - 4_-'\ Tip "
e - * " Alternative processing of the cookie recipes: ¢
;r Make the dough as directed. Use cold butter or baking margarine so that the dough is not too soft. Form

_the cookie dough into rolls (approx. 3 cm diameter). Deep freeze. Cut the frozen rolls into 1.5 - 2 cm thick
Wak‘g tray, with enough space between the cookies, and bake&'ndicated.

B Additional information: -
Cookies can also be baked from frozen.
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