
Master Class Recipe Book

CACAO BARRY

구움과자 레시피



Master Class Recipe Book



Strawberry Blondie

8Master Class Recipe Book



9Master Class Recipe Book

Strawberry Blondie

INGREDIENTS UNIT 1 2 3 5 10 %

Strawberry chocolate Gr 262 524 786 1310 2620 14%
Butter Gr 412 660 990 1650 3300 18%
Whole Egg Gr 375 578 867 1445 2890 15.6%

Sugar Gr 375 750 1125 1875 3750 20%
Invert Sugar Gr 62 124 186 310 620 3%
Cake Flour Gr 225 450 675 1125 2250 12.2%
Almond Powder Gr 87 174 261 435 870 5%
Baking Powder Gr 5 10 15 25 50 0.3%
Cranberry Gr 175 350 525 875 1750 9.5%
Freeze-drying Strawberry
Powder (SOM)

Gr 19 38 57 95 190 1.0%

Freeze-drying Raspberry
Powder (SOM)

Gr 19 38 57 95 190 1.0%

TOTAL Gr 2016 3696 5544 9240 18480 100%

Topping UNIT 1 2 3 5 10 %

Strawberry Jam Gr 140 140 140 140 140 5.8%
Plain Crumble Gr 240 480 720 1200 2400 94.5%
TOTAL Gr 380 620 860 1340 2540 100%
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Method: 
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INGREDIENTS UNIT 1 2 3 5 10 %
Strawberry IQF Gr 900 1800 2700 4500 9000 60.7%
Raspberry puree (Boiron) Gr 100 200 300 500 1000 6.7%
Sugar Gr 400 800 1200 2000 4000 27.0%
NH Pectin (Sosa) Gr 32 64 96 160 320 2.2%
Locust bean gum Gr 1 2 3 5 10 0.1%
Lemon puree (Boiron) Gr 50 100 150 250 500 3.4%

TOTAL Gr 1483 2966 4449 7415 14830 100.0%

Strawberry Jam

Plain Crumble

INGREDIENTS UNIT 1 2 3 5 10 %
Butter Gr 360 720 1080 1800 3600 26.4%
Coconut sugar (푸른빈) Gr 200 400 600 1000 2000 14.7%
Sugar Gr 100 200 300 500 1000 7.3%
Salt Gr 8 16 24 40 80 0.6%
Cake flour Gr 600 1200 1800 3000 6000 44.0%
Cornstarch Gr 60 120 180 300 600 4.4%
Water Gr 36 72 108 180 360 2.6%
TOTAL Gr 1364 2728 4092 6820 13640 100.0%

Method: 
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