
 A D M  S P E C I A L I T Y  I N G R E D I E N T S   
 A R K A D Y  
 1 0 0  P A N I P L U S  R O A D W A Y  
 O L A T H E ,  K S  6 6 0 6 1  
 9 1 3 - 7 8 2 - 8 8 0 0  

Honey Caramel Brownie 
 
A golden, chewy bar cookie. 
 
FORMULA: 

Ingredients Grams Percent 

Light brown sugar 236.2 26.50 
Flour 210.0 23.50 
Margarine 142.5 15.90 
Eggs, beaten 120.0 13.40 
Pecans 105.0 11.80 
Honi-Bake® Dry Honey 71.2 8.00 
Baking powder 4.5 0.50 
Salt 2.2 0.27 
Baking soda 1.1 0.13 
 Total 892.7 grams 100.00% 
 
 Yield:  2 ½ dozen bars 

 
PROCEDURE: 

1. Melt margarine, blend in Honi-Bake® Dry Honey and brown sugar. 

2. Add sifted dry ingredients, eggs, and nuts.  Blend well. 

3. Press into 9” x 13” pans. 

4. Bake at 325° F. for 35 minutes. 

5. Cool and frost with butter cream or caramel frosting. 

6. Cut into 2” squares. 
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The information contained herein is correct to the best of our knowledge.  The recommendations or suggestions contained in the bulletin are made without guarantee or 

representation as to results.  We suggest that you evaluate these recommendations and suggestions in your own laboratory prior to use.  Our responsibility for claims arising from 
breach of warranty, negligence, or otherwise is limited to the purchase price of the material.  Freedom to use any patent owned by ADM or others is not to be inferred from any 
statement contained herein. 
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