
Pistachio Fusion Cookies using MELLA-COOKIES

Recipe for approx. 47 pieces

Dough:
MELLA-COOKIES kg2.000
Butter kg0.700
Water, approx. l0.120

Chocolate drops, whole milk kg0.500
3.320Total weight kg

Scaling weight: 0.070 kg

Pistachios, chopped kg0.120

Instructions for use: Mix  the  tempered  ingredients,  apart  from  the  chocolate  drops,  into  a
homogeneous dough.  Gradually  add the chocolate drops towards the
end.  Portion  pieces  with  the  help  of  an  ice-cream  scoop.  Press  the
dough  pieces  into  chopped  pistachios  and  with  the  pistachio  side
downwards, place on trays laid out with baking paper. Press the dough
pieces slightly flat and bake.

Baking temperature: 190° C
Baking time: 10 – 12 minutes



Cream:
Butter, soft kg0.650
DREIDOPPEL CREMA MAGICA HELL GELATOP kg0.650
DREIDOPPEL KONDITOREIPASTE PISTAZIE 100 kg0.100

Water l0.050
1.450Total weight kg

Whipping time: 3 – 5 minutes
Scaling weight: 0.030 kg

DREIDOPPEL ALPENMILCH SCHOKOLADINO kg0.150
Pistachios, chopped kg0.080

Instructions for use: Whip the butter with DREIDOPPEL CREMA MAGICA HELL GELATOP
and  DREIDOPPEL  KONDITOREIPASTE  PISTAZIE  100  well  and
gradually  add  the  water.  Spread  the  cream  on  the  cooled  cookies,
decorate  with  freeze-dried  raspberries  and  sprinkle  with  chopped
pistachios.  At  the  end,  drizzle  with  DREIDOPPEL  ALPENMILCH
SCHOKOLADINO.

General hint: Store unbaked creams and baked goods prepared with them in a cool
place (max. +7° C) and sell immediately.


