
Pin eapp l e  Carame l  Bar s

 Finished  Finished  Batch Batch 
              Ingredients Weight lbs.     (%) Size lbs. Grams

 

  Batch 10.00 To Prepare:
1.   Preheat oven to 350˚F.
2.   Cream butter and sugars together in 
 mixing bowl on medium speed until 
 light and fluffy.
3.   Add in eggs and pineapple extract.  
 Mix well.
4.   Add in pineapple chunks.  
5.   Fold in dry ingredients until
 just combined.
6.   Place mixture in greased, 8”x8” pan.
7.   Bake for 20–25 minutes or 
 until center is set.
8.   Remove from oven and let 
 cool. Drizzle with Pineapple  
 Caramel Sauce (see  
 enclosed recipe).

Unsalted Butter  112.140 14.52 1.452 658.52

Granulated Sugar 144.730 18.74 1.874 849.90

Light Brown Sugar 84.430 10.93 1.093 495.80

Whole Eggs 110.500 14.31 1.431 648.89

Chiquita Pineapple Extract 1.930 0.25 0.025 11.33

Chiquita Pineapple Chunks 143.650 18.60 1.860 843.56

All Purpose Flour 167.050 21.63 2.163 980.97

Baking Soda 5.070 0.66 0.066 29.77

Kosher Salt 2.940 0.38 0.038 17.26

  Total: 772.44 100% 10.00 4536.00




