BREAD & BAKERY

All American Brownie

Ingredients Grams Baker's% % Weight
Sugar 270 225.0 25.35
Butter 150 125.0 14.08
Egg, fresh 165 137.5 15.49
Almonds, blanched, sliced 130 108.3 12.21
Flour, cake 120 100.0 11.27
G ok =7 Chocolate, dark 75 625 7.04
. Chocolate chips 60 50.0 5.63
Nutrition Content per 100 g Lactose 5 292 329
Calories 440 keal S\{veetened condensed 20 16.7 188
Total Fat 269 milk
Saturated Fat 129 u
Trans Fat 0g
Cholesterol 100 mg Procedure
Total Carbohydrates 51¢ 1. Melt butter and dark chocolate in a bowl.
Dietary Fiber 4q 2. Add sugar, lactose, and eggs, stir thoroughly and then pour in sweetened
condensed milk.
Prostzignars 3: g 3. Add cocoa ppwder and flour; mix well.
4. Pour dough into a greased baking pan.
Calcium 60 mg 5. Bake at 177°C (350°F).
Magnesium 88 mg 6. After 15 minutes, spread chocolate chips on top of the dough.
Phosphorus 146 mg 7. Bake for another 15 minutes.
Potassium 250 mg
Sodium 115 mg
Iron 4mg
Vitamin A 471 1U
Vitamin C 0mg
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