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Vanilla Sandwich Cookies

Featuring Eggstend 220

Formula % by Weight

Skim Milk Powder 1.50
Icing Sugar 18.00
Vegetable Shortening 20.00

Eggstend 220 .35
Ammonium Bicarbonate .25
Water 3.90

All Purpose Flour 55.80
Sodium Bicarbonate .20

Yellow Colour (optional) .007
Total 100.00

Procedure

e Place skim milk powder, sugar and vegetable shortening into a Hobart type mixer and blend on
high for 3-5 minutes.

e In a separate container whisk ammonium bicarbonate, Eggstend 220 and water together.

e Once hydrated add the slurry to the mixer and blend on low for 3-5 minutes.

e Add flour and sodium bicarbonate, continue to blend on low for 1-3 minutes. Scrape edges.

e Mix on low for 1-2 minutes.

e Pre heat oven to 350°F and bake for 14 minutes or until golden. Do not over bake.

e Allow cookies to cool before removing from pan.
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Vanilla Sandwich Cookies

Control

Formula

% by Weight

Skim Milk Powder
Icing Sugar
Vegetable Shortening

Whole Egg Powder
Ammonium Bicarbonate

Water

All Purpose Flour
Sodium Bicarbonate

Yellow Colour (optional)
Total

1.50
18.00
20.00

.35
.25

3.90

55.80
.20

.007
100.00

Procedure

e Place skim milk powder,
high for 3-5 minutes.

In a separate container whisk ammonium bicarbonate, egg powder and water together.
Once hydrated add the slurry to the mixer and blend on low for 3-5 minutes.

Add flour and sodium bicarbonate, continue to blend on low for 1-3 minutes. Scrape edges.
Mix on low for 1-2 minutes.
Pre heat oven to 350°F and bake for 14 minutes or until golden. Do not over bake.
Allow cookies to cool before removing from pan.
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