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Bakery Recipe - Cookies
Ingredients
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Ingredients

g

Plain flour

100

Vanilla flavouring

0.3

Sugar

84.7

PELLTM K-NS Baking Powder

4.6

Invert sugar

5.6

Wheat fibre

3.4

Shortening

53.7

Whey powder

1.7

Golden syrup

12.4

Salt

0.3

Rapeseed oil

9.0

Water

9.0

Glycerine

3.4

Milk chocolate chips

67.8

Method
1. Pre-heat oven to 180°C
2. Prepare a baking tray with baking parchment
3. Set up a food mixer with a k-beater attachment
4. Add sugar, shortening, golden syrup, oil, invert sugar, glycerine and vanilla flavouring into the mixer bowl
5. Mix the ingredients for 2 minutes on a medium speed
6. Scrape down the side of the bowl and mix for a further 30 seconds on a medium speed
7. Combine the flour, PELL™ K-NS Baking Powder, wheat fibre, whey powder and salt in a separate bowl
8. Add the dry ingredients into the mixer bowl and mix for 1 minute on a slow speed
9. Scrape down the side of the bowl, then add water gradually to the bowl over 30 seconds on a slow speed
10. Mix for 1 minute on a medium speed
11. Add the chocolate chips to the dough and mix for 30 seconds on a slow speed
12. Scale each cookie to 55g then flatten to a width of 77mm, with consistent depth
13. Bake for 11 minutes
PELLTM K-NS Baking Powder is just one of our world-leading leavening agents. If you’re interested in learning more
about our extensive range, please contact: technical@kudosblends.com

The information and recommendations contained in this recipe sheet are offered in good faith but without guarantee. Kudos Blends Limited
cannot accept any liability for loss, injury or damage which may arise from its use. It is always advisable for customers to satisfy themselves
that the product is suitable for use in their particular application.
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