Blushing Brownie
Maggie NWabker, Cden Abter & Anieta Wegrysn Leaming

Issue: Method:

After scoping the market we came to - [nvestigation of current market proolucjrs.
the conclusion that there is a gap in - Researching Jrremchlrlg flavours,

the market for an indulgent gluten ingreolients and J[riqﬂing potenticﬂ

free snack. recipes.

- Reseqrching dietary needs and 1ooking

Aim: at existing food products in specific
To develop the ultimate gluten free

marke':s.

brownie that has been mi1ssing from - Triaﬂing glufen free cakes and bars to

the indulgent section of the market. make a final decision.
_ Surveying people in our target market
group.

- Teshng ingredient alternatives.

- Monitoring water activity to make bars
shelf stable.

- Inveshgq’ring red colouring options to
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ensuure SJ[O.bi:-iJ[y while ]oqking.

Problems Encountered:

- Final production of product, packaging
- Consistency of product. and labelling.
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- Appeqlmg taste.

_ Perfee:ing texture & olensi':y.

- Comp:_emen’ring our rich flavour

with a ]Olushing drizzle

_ Perfechng the proolue:ion process.

EThank you to: Juliet and Eelaine from Tasti,
;Sancly Goonan, Futureintech, and Staff and

éS’cuden’cs from Carmel College. Final Outcome:

) An indulgent glufen free
Special Thanks To: brownie with a blushed

rasp]oerry drizzle, aimed at
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people 16 and over. The first
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proolucf from us to the

glufen free community.



