This Is from our
trial where we
perfected the

appearance of

our mix but found
It too dense.

After a lot of

discussion
with our team we
decided to switch

to a brownie.

Chocolate Brownie Mix
with a. Good Source of

Protein
Gluten Free, Reduced

in Sugar, and a Good
ource of Dietary Fibre

What you will need:
3 Eggs
125ml Milk

60g Melted Butter
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Brawnie Team

Brawnie

This year we had the opportunity to
create and develop a product for
Sensient Technologies. Our brief was
to create a baking mix that had
a good source of protein. Throughout
our trials, we managed to develop our
product to be gluten free, reduced In
sugar and contain good source of dietary
fibre. In the end, after lots of trials and
faillures, we decided to make the final
product a brownie. The texture of the
mixture and the way It was presented
suited a brownie the best.
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Sponsor: Ruth Leary (ADM)

This Is from our
trial that we did
on th 15/8/18.

NZIFST/CREST Challenge wetrialed our

powdered mix in

the packaging to

see which size
we needed.

This is our last
trial that we did on
28/08/18. We got

our mentor In to
do a taste test of
this to make sure

that we had a

good final
product.

TEAM:
Nick Johnson

Daniel Gutierrez

Ol Parsons

Mentor: Mitchell Thompson (SENSIENT) B€n Dalton
Teacher: Sharim Mendoza __csslh
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