
DISPLAY CONDITIONS

Ambient

CATEGORY

Bakery, Colouring & Flavouring, 

Cookies

OCCASION

Afternoon Tea, Celebration, 

Summer, Valentine's Day

FINISHED PRODUCT

Biscuit, Cookies, Sweet Food, 

Sweet Good

LOVE NOTE COOKIE

INGREDIENTS

Group A

Ingredient KG

BAKELS RED VELVET CAKE MIX 0.500

BAKELS BUTTA BLENDS 0.300

Medium Protein Flour 0.200

Total Weight: 1.000

Group B

Ingredient KG
Icing sugar 0.500

Lemon juice -

Egg White -

Total Weight: 0.500

METHOD

www.maybakels.com

https://www.maybakels.com/recipes/?display-condition[]=1801
https://www.maybakels.com/recipe-category/bakery/
https://www.maybakels.com/recipe-category/colouring-flavouring/
https://www.maybakels.com/recipe-category/cookies/
https://www.maybakels.com/recipes/?occasion[]=2855
https://www.maybakels.com/recipes/?occasion[]=4912
https://www.maybakels.com/recipes/?occasion[]=2860
https://www.maybakels.com/recipes/?occasion[]=2858
https://www.maybakels.com/recipes/?finished-product[]=1844
https://www.maybakels.com/recipes/?finished-product[]=1820
https://www.maybakels.com/recipes/?finished-product[]=1851
https://www.maybakels.com/recipes/?finished-product[]=1827
https://www.maybakels.com/products/bakels-red-velvet-cake-mix/
https://www.maybakels.com/products/bakels-butta-blends/


1. Beat all ingredients (A) on medium speed for 2mins.
2. Roll the dough flat and use cookie cutter and bake it at 160°C for 15mins and set aside.
3. Whisk all ingredients (B) on high speed for 2mins or until the batter thicken. Squeeze topping onto the cookie and set 

aside on a dry place.
4. Next day, baked the cookie at 150°C for 10mins and set aside to cool.
5. Write love notes using food color pen to your preference.
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