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Yenilebilir Kurabiye Hamuru

Guvenli ve lezzetli yenilebilir kurabiye hamuru tarifi. Yumurtasiz, isil islem gérmus

unla hazirlanan saglikh atistirmalik.
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o Heat treat the flour
Spread 1 cup flour evenly on a baking sheet. Bake in preheated oven at 160°C (325°F) for 10-12 minutes, stirring

every 2 minutes until flour is lightly toasted and safe fo eat raw.
Remove flour from oven and let cool completely to room temperature, about 15 minutes.

Make the base mixture

In a medium bowl, cream together 2 tablespoons melted butter and 1 tablespoon sugar using an electric mixer or

whisk until light and fluffy, about 2-3 minutes.

Add 1 teaspoon vanilla extract and 5 tablespoons milk to the butter mixture. Mix until well combined and smooth.

Add 1teaspoon salt and the cooled flour to the wet ingredients. Stir gently until just combined - the dough should

hold together but not be sticky.

Fold in 2 tablespoons chocolate chips, mixing gently with a spoon to distribute evenly throughout the dough.

Chill the cookie dough in refrigerator for 20-30 minutes for best texture, then serve immediately with spoons or

store covered in refrigerator for up to 3 days.

Besin Degerleri



420 98 458 1378 2g 258 94mg

KALORI PROTEIN KARBONHIDRAT YAG LIF SEKER SODYUM

Porsiyon basina
Ipuglarl

Unu isitmayi unutmayin - bu hamuru glvenli yapan en énemli adimdir. Firinda veya mikrodalgada isitarak

bakterileri yok edin.

Tereyagini oda sicakliginda yumusatin, bdylece diger malzemelerle daha kolay karisir ve pUrlzstz bir doku elde

edersiniz.

Malzemeleri asiri karigtirmayin, aksi takdirde hamur sert bir kivam alabilir. Malzemeler birlesince karigtirmayi

durdurun.

Hamur ¢ok yumusaksa 20-30 dakika buzdolabinda bekletin. Bu, hem kivamini sertlestirir hem de lezzetinin

oturmasini saglar.

Porsiyonlari dnceden ayirarak dondurucuda saklayin, bdylece istediginiz zaman tek porsiyon cikarabilirsiniz.
Tatlilik seviyesini kontrol etmek icin sekeri kademeli olarak ekleyin ve tadini kontrol edin.

Cesitlendirmek icin cikolata pargaciklarini, hamur tamamen hazir olduktan sonra en son asamada ekleyin.

Hava gecirmez kapta saklayarak hamurin kurumamassini ve lezzetinin kaybolmamasini saglayin.
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