
Sweet & Salt Biscuits

Method

• Slowly add in the Marvo Pride and 
maida mix

• Roll the biscuit dough, cut in required 
shapes and place them on the trays

• Bake at 1600C till baked

• Blend maida, baking powder, and 
cream with Marvo Pride till light and 

• In a separate bowl add egg / milk, 
powder sugar, castor sugar, milk 
powder, glucose powder, baking 
soda, salt, vanilla powder and 
ammonia. Mix them together.

13

Notes

Ingredients                                 Weight

Maida                                                    1 kg

Marvo Pride                                400 gms

Ghee                                              100 gms

Eggs / Milk                                                   100 gms

Powdered Sugar / Castor 
Sugar   

100 +100 
gms

Milk Powder                                  50 gms

Glucose Powder                           50 gms

Ammonia                                       10 gms

Ingredients                                 Weight

Baking Soda                                  5 gms

Curd                                                100 ml

Lemon Juice                              1 lemon

Vanilla                                         10 gms

Ajwain Seeds                                   2 tsp

Salt                                                 20 gms
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