KRUSTEAZ

PROFESSIONAL

GTIN: 10041449475018

ITEM#: 732-0605

KR PRO Ready to Bake Brownie Batter 4 - 4 Ib Pouches

From the #1 most recommended foodservice bake mix brand, Krusteaz

Professional Ready to Bake Brownie Batter in a bag allows you to make fresh
baked goods in no time. Just pour the batter into a vessel, bake as instructed

and amaze your patrons. Pour. Bake. Amaze! TM

Shelf Life Storage Temp Min Storage Temp Max
304 days 32°F 45°F
Ingredients

Sugar, enriched bleached flour (wheat flour, niacin, reduced iron, thiamin
mononitrate, riboflavin, folic acid), water, soybean oil, semi-sweet chocolate chips
(sugar, unsweetened chocolate, cocoa butter, milk fat, soy lecithin [emulsifier],
vanilla extract), eggs, cocoa (processed with alkali), glycerin, Less than 2% of:
artificial flavor, baking soda, nonfat milk, salt, sodium aluminum phosphate.

Preparation and Cooking

Directions: Full batch - 4 Ib batter (full pouch): 1. Prepare pan by lightly greasing or
spraying with non-stick cooking spray. 2. Cut open one end of pouch and squeeze
batter into prepared pan. 3. Spread batter with spatula until even. 4. Bake. High
Altitude: Bake as directed in table, no adjustments required. Do not eat raw batter.
Use within 7 days of opening. Store leftover batter in refrigerator in airtight
container. Handling Tips: For a more shiny top, slack product at room temperature
for 2 hours prior to baking and allow product to rest in pan 5-10 minutes before
baking. Brownies are done when edges show signs of dryness. Cool completely before
cutting. Brownies cut best with a plastic knife. Pan Size: Half sheet pan (16 x 12 x 1
inch); Scale: 4 Ib batter (1 pouch); Convection Oven: 325 degrees F 27-32 minutes;
Standard Oven: 375 degrees F 36-41 minutes; Yield: 1, 16 x 12 x 1 inch sheet pan (48,
2-inch pieces). Pan Size: Full sheet pan (24 x 16 x 1 inch); Scale: 8 Ib batter (2
pouches); Convection Oven: 325 degrees F 27-32 minutes; Standard Oven: 375
degrees F 36-41 minutes; Yield: 1, 24 x 16 x 1 inch sheet pan (96, 2-inch pieces). Pan
Size: Muffin pan with liners; Scale: 2.2 oz batter (#20 scoop); Convection Oven: 325
degrees F 22-25 minutes; Standard Oven: 375 degrees F 23-25 minutes; Yield: 1, 4 Ib
pouch makes approx. 29 standard muffins. Pan Size: Ramekin (3-1/2 inch); Scale: 3 oz
batter (#16 scoop); Convection Oven: 325 degrees F 22-25 minutes; Standard Oven:
375 degrees F 23-25 minutes; Yield: 1, 4 Ib pouch makes approx. 21, 3-1/2-inch
ramekins. Pan Size: Cast Iron Skillet (6 inch); Scale: 12 oz batter; Convection Oven:
350 degrees F 20-23 minutes; Standard Oven: 375 degrees F 27-30 minutes; Yield: 1, 4
Ib pouch makes 5, 6-inch skillets. Pan Size: Pizza impinger oven; Scale: 2 Ib (32 0z)
batter (12-inch deep dish pizza pan); 475 degrees F Rack Speed: 8:30. Turbo Chef
Directions: Scale 4 Ib (1 pouch) batter into prepared half sheet (16 x 12 x 1 inch) p

View our full recipes library at https://www.krusteazpro.com/recipes
Allergens
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Nutrition Facts

48 servings per Container
Serving Size 2 Tablespoons (389)
|

Amount per serving
Calories 140
% Daily Value*

Total Fat Og 0%
Saturated Fat 2g 8%
Trans Fat Og

Cholesterol 10mg 3%

Sodium 120mg 5%

Total Carbohydrate 249 9%
Dietary Fiber 1g 4%
Total Sugars 17g

Includes 16g Added Sugars 32%

Protein 1g

|

Vitamin D Omcg 0%

Calcium 10mg 0%

Iron 1mg 6%

Potassium 60mg 0%

* The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.
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