BAGUS RED VELVET
COOKIES

-
Ingredienis: B

2 5000
wdRed\Velvet Emulco)
Margarine'/'Butter
White Chip

Red Colour (optional)

Method

1. Mix biscuit mix and margarine/butter at low speed for Tminute.

2. Add red valvet emulco and white chip. Whisk-for,another 2'minutes.
3. Deposit batter into mould.

4. Bake at 200°C.




