Magdelena Galletas

Corbion

Keep creating

Golletac

Instructions:

Ingredients Ibs.
Bread flour 8.0
Corbion Magdelena Concentrate 2.0 5.0
A/P Shortening 3.0
Whole eggs 1.0
Whole milk 1.0
Water 1.0
GMS 520 0.04

19.04 Ibs total

Mix base and shortening for 1 min on Low, 2 min in High speed
Add eggs, milk and water slowly; mix 2 min in Low, 1 min in high.
Add flour and mix 1 min in Low, 2 Min in High speed

Egg wash and top with Chocolate chip, sugar or sprinkles

Bake temperature: 330° F

Bake time: 15 minutes

Magdelena Concentrate 2.0 ingredients

Sugar, baking powder (sodium bicarbonate, sodium aluminum phosphate,
monocalcium phosphate), non fat dry milk, artificial flavor, salt and 2% or less of
each of the following: palm shortening, beta carotene (color).



