M BAKELS
BAKERY INGREDIENTS SINCE 1904

DISPLAY
CONDITIONS

Ambient

CATEGORY

Bakery

Christmas
(Recipe makes + 60 Mince pies, depending on size)
Group |
Bakels Ice Box Biscuit Mix 2.000
Bakels Mastermarg Yellow 0.600
Water 0.200
Total Weight: 2.800
Group I
Bakels Fruit Mince 0.900
Total Weight: 0.900
1. Place all ingredients from Group | into the mixing bowl.
2. Blend together slowly until fully combined.
3. Roll out the dough and cut out the bases and lids.
4. Line bases of tins or foils and fill with Bakels Fruit Mince (+0.015 per mince pie).
5. Wet the edges of the pastry and cover with the pastry lids (shaped as desired).


https://www.sbakels.co.za/recipes/?display-condition[]=1801
https://www.sbakels.co.za/recipe-category/bakery/
https://www.sbakels.co.za/recipes/?occasion[]=2854
https://www.sbakels.co.za/products/pettina-ice-box-biscuit-mix/
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6. Pierce a small hole into the pastry lid.
7. Bake 180?C - 190?C for 20 minutes.
8. Once cool, dust with Pettina Icing Sugar.



