


BROWNIE-MIX BROWNIE-MIX
GLUTENFRI GLUTENEFRI

Brownies, sa som vi dlskar dom = Brownies, just as we love them

. . ] . ~
' Processfordelar: ) : ¢ Processing advantages: \
- mangsidiga mojligheter for bearbetning : - versatile processing possibilities
- optimal konsistens pa smeten : - optimum batter consistency
L - enkel och tillforlitlig tillverkning ) - simple and reliable production )
e N : 4 . )
Kvalitetsférdelar: : Quality advantages:
- mycket saftigt inkram, typiskt for en brownie - very moist crumb texture, typical for brownies
- mycket mork, intensiv inkrémsfarg - very dark, intensive crumb colour
- mycket bra farskhallning ; - very qgood freshkeeping
\ J : \ J
Recept: : ©  Recipe:
BROWNIE-MIX GLUTENFRI 1000 g © b1 BROWNIE-MIX GLUTENFRI 1.000 kg
Agq 754 g : . Whole egg 0.075 kg
Vegetabilisk olja 160 g g : . Vegetable oil 0.160 kg
Vatten 190 g § i1 Water 0.190 |
Total vikt 1425 ¢ i : . Total weight 1.425 kg
Valnotter (valfritt) 150 g Walnuts (optional) 0.150 kg
Kortid: 2-3min. Mixing time: 2 - 3 minutes
Baktemperatur: 180 °C. - 190 °C. § : . Baking temperature: ~ 180° C- 190° C
Baktid: 20 - 25 min. ] : . Baking time: 20 - 25 minutes
Tillvdgagangssatt: Instructions for use:
Blanda alla ingredienser till en slat smet. Vill man kan man g : : Mix all the ingredients together into a smooth batter. If desired
tillsatta valnotter mot slutet av blandingstiden. Bre ut smeten : . add the walnuts at the end of the mixing time. Spread the batter
i en kapsel och baka av. Efter avsvalning, tack kakan med en i : :on atray and bake. After cooling, cover with chocolate icing and
chokladtopping och dekorera eventuellt med en valnot. i . if desired, decorate with pieces of walnut.
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