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Matcha Blondie

0]

CACAO
BARRY
i 1872 X-"Q__l OlEJLHAL
L JEWON INTERNATIONAL

EXPRESS vour
TRUE NATURE™




| Master Class Recipe Book

Matcha Blondie

*SHI MBH41X32cm) 1N B
INGREDIENTS UNIT 1 2 3 5 10 %
Zephyr 34% Gr 300 600 900 1500 3000 13.1%
Butter Gr 412 824 1236 2060 4120 18.0%
Whole Egg Gr 362 724 1086 1810 3620 15.8%
Sugar Gr 400 800 1200 2000 4000 17.5%
Invert Sugar Gr 62 124 186 310 620 2.7%
Cake Flour Gr 225 450 675 1125 2250 9.8%
Almond Powder GCr 87 174 261 435 870 3.8%
Baking Powder Gr 3.7 7.4 1.1 18.5 37 0.2%
Matcha Powder Gr 62 124 186 310 620 2.7%
Green grape (pre-processed) (Gr 250 500 750 1250 2500 10.9%
Cranberry (pre-processed) Cr 125 250 375 625 1250 5.5%
TOTAL Gr 2288.7| 4577.4| 6866.1| 11443.5 22887 100.0%
Topping UNIT 1 2 3 5 10 %
Matcha Crumble Gr 300 600 900 1500 3000| 100.0%
TOTAL Gr 300 600 900 1500 3000| 100.0%
Method:
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| Master Class Recipe Book

Matcha Crumble

INGREDIENTS UNIT 1 2 3 5 10 %
Butter Gr 360 720 1080 1800 3600 23.6%
Coconut sugar (F££4I) Gr 200 400 600 1000 2000 13.1%
Sugar Gr 100 200 300 500 1000 6.5%
Salt Gr 8 16 24 40 80 0.5%
Cake flour Gr 600 1200 1800 3000 6000 39.3%
Matcha powder GCr 120 240 360 600 1200 7.9%
Cornstarch Gr 60 120 180 300 600 3.9%
Water Gr 80 160 240 400 800 5.2%
TOTAL Gr 1528 3056 4584 7640 15280( 100.0%
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INTRODUCING

THE CACAO POWDERS

COLLECTION
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Learn more on www.cacao-barry.com/recyclable-resealable-packaging
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/100 % Cacao PAREYE R
/ Hight fat cacao powder
/ Alkalised

DCP-22PLARO-89B 6 x 1 ka
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CAKE CREAMS & DRINKS
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/100 % Cacao
/ Hight fat cacao powder
/ Alkalised

DCP-22EXBRU-89B 6 x 1 kg
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Be part of a more sustainable world
thanks to our recyclable and
resealable packaging, designed
consciously to be more practical
while reducing waste.

R

NEW!! The new zip
seal makes it very easy
to open and close the
bag repeatedly and
allows for precise

Keep your pure cacao re-sealing.
powder fresh! &

The bag protects the A Easy-to-
pure cacao powder from recyc|e
degradation by keeping U

air and moisture out while & mono:
limiting undesirable powder LDPE4HDPE material.

lumps.

This planet friendly
recyclable packaging
is made of a mono-
material, (the bag and
the label): polyethylene
(PE). It allows this
packaging to be
collected, sorted and
then successfully
recycled.

Yes! The whole collection

is made from sustainably
sourced cacao beans. /o
Learn more on

the Cocoa Horizons
Foundation
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/100% Cacao

/ High fat cacao powder

/ Alkalised
DCP-20DECOR-89B 6 x 1 kg
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/ Defatted cacao powder

/ Alkalised
DCP-O1LEGER-93B 6 x 750 g
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