M BAKELS
BAKERY INGREDIENTS SINCE 1904

ORANGE MACAROON BISCUITS —

CATEGORY
INGREDIENTS Desserts & Patisserie, Meringue
& Marshmallow

Group 1
ACTIWHITE 0.050
Water 0.350
Sugar 1.150
APITO ORANGE PASTE 0.025
Orange Rind (grated) 0.050

Total Weight: 1.625
METHOD

Soak ACTIWHITE in cold water for 10-12 minutes. Add remaining ingredients and whisk to full volume. Pipe out as desired.
Dry at 120{C (250jF) for at least 2 1/2 hours or switch oven off and leave overnight.


https://www.nzbakels.co.nz/recipe-category/desserts-and-patisserie/
https://www.nzbakels.co.nz/recipe-category/meringue-and-marshmallow/
https://www.nzbakels.co.nz/recipe-category/meringue-and-marshmallow/

