M BAKELS
BAKERY INGREDIENTS SINCE 1904

CATEGORY

Bakery, Patisserie

r . [ -
"h-\ i| - = - 7oy
— ,_./,/ FINISHED PRODUCT

Potato Pie Mash

MASHED POTATO FOR PIES

OVERVIEW

A mashed potato for pies — Using Fino Potato Pie Mash

INGREDIENTS

Group 1

Water (boiling) 0.500

Water (cold) 0.250

Fino Potato Pie Mash 0.150
Total Weight: 0.900

METHOD

1. Add the FINO POTATO PIE MASH to the combined water

2. Allow to soak for 1 minute

3. Whisk until fluffy

4. If firmer, mash required, reduce water by between 25g and 75g


https://www.bakels.com.au/recipe-category/bakery/
https://www.bakels.com.au/recipe-category/patisserie/
https://www.bakels.com.au/recipes/?finished-product[]=4195

