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IREKS ASIA-PACIFIC SDN. BHD. | WeWork EQ 
Level 18, Plaza Equatorial | Jalan Sultan Ismail
50250 Kuala Lumpur | MALAYSIA
Tel.: +60 3921 20998
info@ireks-asiapacific.com | www.ireks-asiapacific.com

To find the contacts responsible for 
your country, please visit our website  
www.ireks-asiapacific.com 
or use the QR code.

with an intensive 
chocolate 

taste

BROWNIE-MIX GLUTEN-FREE  1.000 kg
Whole egg 0.075 kg
Vegetable oil 0.160 kg
Water 0.190 l  
Total weight 1.425 kg

Walnuts (optional) 0.150 kg

Mixing time: 2 - 3 minutes

Instructions for use:
Mix all the ingredients together into a smooth batter. If 
desired, add the walnuts at the end of the mixing time. 
Spread the batter on a tray and bake. After cooling, cover 
with chocolate icing and, if desired, decorate with pieces  
of walnut.

Baking temperature: 180 - 190° C
Baking time: 20 - 25 minutes

BROWNIE-MIX  
GLUTEN-FREE
Brownies, just as we love them


