PUERQUITOS (piglets)

B

Broaden your Mexican pastry offering using any of our Westco Créme
Cake Mixes for a spicy treat that is very traditional and popular among
your Hispanic customers. This pig-shaped cookie has slight hints of
molasses and spice, making it a very delicious treat. The long shelf-life
provides added sales without the need to bake them every day. Just
follow this simple formula, using any of our perfectly balanced Créme
Cake mixes for consistent results every time. Be sure to ask your
Bakemark Sales Rep for other Hispanic ideas. You’ll be happy you did.

EXTRA SALES AND PROFITS FOR YOU!
Be sure to sample Puerquitos to all of your customers. Mexican pastries
are becoming popular in all market segments. Have a mini-fiesta right in
your shop. Decorate your store in a Mexican theme with flags and col-
orful streamers and a possibly a couple of pifiatas. Sample to every cus-
tomer. Visit some of the Hispanic businesses in your area, and give them
samples to try. Then, they will find their way to your store for more!

PUERQUITO DOUGH RECIPE
Créme Cake Mix 1 1b. 14 ozs.
AP Shortening 12 ozs.
Molasses 4 0zs.
Egg 4 0zs.
High Gluten Flour 4 ozs.
Stone Ground Wheat Flour 8 0zs.
#6 Vanilla Flavor 1/2 oz.

1. SCALE / MIX

Scale all ingredients and place them in a mixing bowl. Mix
together in low speed until smooth (low speed is 2nd speed on
a 4-speed machine).

BAKEMARK PRODUCTS USED TO MAKE THIS ITEM:
* Westco UltraRich Créme Cake Mix

* Westco #6 Vanilla Flavor

» Ask your BakeMark Sales Rep for a Puerquito Cutter

2. REFRIGERATE, ROLL-OUT, & CUT

Place thedough in the refrlgerator for 1 hour. Then roll dough
to Y-inch thickness on a well-floured table. Cut out with a pig-
shaped cutter.

3. PAN & BRUSH

Place cookie cut-outs on a parchment-lined sheet pan, and brush
them with a strong egg wash Let them rest for 15 minutes, then
brush them again with egg wash.

Bake at 370°F for 8- 10 mlnutes unt11 uniform golden in color.
Reduce the baking temperature by 20°-30°F when baking in a
rack or convection oven.
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Visit us on the web at: www.yourbakemark.com

Authentic Taste. We Deliver.”



