W BAKELS

BAKERY INGREDIENTS SINCE 1904

VALENTINE'S BROWNIE

INGREDIENTS

Group 1

American Brownie Complete
Water
Egg

METHOD

Valentine's Brownie

. Using beater, blend all ingredients for 1 minute on slow speed.
. Scrape down.

. Beat on slow speed for 2 minutes.

. Deposit 1kg into a 9" heart tin.

. Bake at 180°C for approximately 30 - 35 minutes.
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. Decorate with sugar paste flowers.

. Once cool, pallet knife warm Rich Chocolate Fudgice on the top.
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DISPLAY CONDITIONS

Ambient

CATEGORY

Patisserie

L L
T T

Ey
OCCASION

Valentine's Day

]
[Fay

FINISHED PRODUCT

Cake, Dessert, Gateaux, Sweet
Good

1.000

0.235

0.060
Total Weight: 1.295


https://www.irishbakels.ie/recipes/?display-condition[]=1801
https://www.irishbakels.ie/recipe-category/patisserie/
https://www.irishbakels.ie/recipes/?occasion[]=2858
https://www.irishbakels.ie/recipes/?finished-product[]=1835
https://www.irishbakels.ie/recipes/?finished-product[]=1830
https://www.irishbakels.ie/recipes/?finished-product[]=1846
https://www.irishbakels.ie/recipes/?finished-product[]=1827
https://www.irishbakels.ie/recipes/?finished-product[]=1827

