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Gluten-Free Soft Cookie

Ingredients

WAGT

%

Faba Bean Flour V-6000 32.0
Butter 26.5
Brown Sugar 12.8
Egg 10.5
Semi-sweet Chocolate Chip 8.5

Icing Sugar 6.4
Vanilla Extract 2.1

Salt 0.5

Baking Soda 0.45
Xanthan Gum 0.25

Procedure

o  Sift together Faba Bean Flour V-6000,
baking soda, salt, and xanthan gum

e Place granulated sugar, brown
sugar, and butter in a stand mixer
and beat until light and fluffy

e Addthe egg and vanilla extract
and mix until well combined

e Slowly incorporate the dry mix about
2 cup at a time, and keep on mixing

e Add the chocolate chips and stir to combine

e Scoop the dough on baking sheet
and bake at 160°C for 10 min

Contact us:

Nutrition Facts

Serving size

(100g)

Amount per serving

Calories 430
% Daily Value*
Total Fat 24g 31%
Saturated Fat 9g 45%
Trans Fat Og
Cholesterol 65mg 22%
Sodium 560mg 24%
Total Carbohydrate 52g 19%
Dietary Fibre 1g 4%
Total Sugars 26g
Includes 6g Added Sugars 12%
Protein 9g
Vitamin D Omcg 0%
Calcium 37mg 2%
Iron 2mg 10%
Potassium 530mg 10%

*The % Daily Value tells you how much nutrient in a

serving of food contributes to a daily diet.

a day is used for general nutrition advice

2,000 calories

Calories per gram Fat 9 « Carbohydrate 4 « Protein 4

For more information or to speak to somebody about this recipe please
call your local Univar Solutions representative or contact us at:

foodEMEA@univar.com | univarsolutions.com
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Univar Inc. and its affiliates (“Univar”) offer this suggested formulation as a
representative formulation only. It is not a commercialized product. Univar
relies on information and data from its suppliers on which to base this
suggested formulation, but Univar has not subjected the suggested
formulation to any testing for performance, efficacy or safety. Univar makes no
warranties, express or implied, related to this suggested formulation,
INCLUDING WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A
PARTICULAR PURPOSE. Additionally, Univar has not done any patent search
on the suggested formulation. BEFORE USE, YOU MUST TEST THE
FORMULATION, OR ANYVARIANCE THEREOF, TO DETERMINE ITS
PERFORMANCE, EFFICACY AND SAFETY. FURTHERMORE, IT IS YOUR
RESPONSIBILITY TO OBTAIN ANY NECESSARY GOVERNMENT CLEARANCE,
LICENSE OR REGISTRATION. BY TAKING THIS SUGGESTED FORMULATION,
YOU HEREBY AGREE TO DEFEND AND HOLD UNIVAR HARMLESS FROM ANY
CLAIM OF INTELLECTUAL PROPERTY INFRINGEMENT. Any suggested uses
are not inducements to infringe any patent and should not be taken as such.
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