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Happy Mice Pineapple Tarts
50 pieces
Easy
10 



Sweet pineapple treats for every moment
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Recipe Ingredients

How to Prepare




Recipe Ingredients
For Happy Mice Pineapple Tarts
1 box
 Dr. Oetker Nona Tarts

1 tub
 Dr. Oetker Nona Pineapple Paste

 Almond Flakes

10 g
 Black Sesame Seeds

200 g
 Butter (soften)

1
 Egg (Large)

1
 Egg Yolk (for garnishing)



Buy the Products
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Dr. Oetker Nona Tarts
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Dr. Oetker Nona Pineapple Paste






How to Prepare:


Prep:










10 min
1


Preheat oven to 160˚C.





2


Roll Dr. Oetker Nona Pineapple Paste to 1.5cm balls, set aside





3


Place Dr. Oetker Nona Tarts, butter and egg in a mixing bowl. Mix well.





4


Roll the dough into 2.5cm ball, flatten the dough with palms. Place a pineapple ball in the middle of flattened dough and wrap it up.





5


Use both hands to roll the dough into water drop shape. Place on baking tray and garnish with egg yolk.





6


Place almond flakes as the ears and sesame seeds as the eyes. Bake at 160˚C for 15 minutes or until golden brown.
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Recipe Tips
Tips: Damn both palms with water before rolling pineapple balls to prevent pineapple paste stuck on palms.











Tips

Tips:: Tips: Damn both palms with water before rolling pineapple balls to prevent pineapple paste stuck on palms.
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PLEASE RATE THIS RECIPE
How did this recipe go?
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RELATED RECIPES

More delicious ideas for you


Sultanas Oatmeal Cookies[image: Logo Image]
Tarts & Cookies


10 MinEasy
Sultanas Oatmeal Cookies
See Recipe Details






10 MinEasy
Sultanas Oatmeal Cookies









Caramel peanut bar[image: Logo Image]
Tarts & Cookies


255 MinEasy
Caramel peanut bar
See Recipe Details






255 MinEasy
Caramel peanut bar









Pineapple Diya Tarts[image: Logo Image]
Tarts & Cookies


15 MinEasy
Pineapple Diya Tarts
See Recipe Details






15 MinEasy
Pineapple Diya Tarts









Kuih Bangkit[image: Logo Image]
Tarts & Cookies


10 MinEasy
Kuih Bangkit
See Recipe Details






10 MinEasy
Kuih Bangkit









Green Tea White Chocolate Cookies[image: Logo Image]
Tarts & Cookies


10 MinEasy
Green Tea White Chocolate Cookies
See Recipe Details






10 MinEasy
Green Tea White Chocolate Cookies









Hedgehog Pineapple Tarts[image: Logo Image]
Tarts & Cookies


15 MinEasy
Hedgehog Pineapple Tarts
See Recipe Details






15 MinEasy
Hedgehog Pineapple Tarts









Salted Caramel Cookies with Kurma[image: Logo Image]
Tarts & Cookies


15 MinEasy
Salted Caramel Cookies with Kurma
See Recipe Details






15 MinEasy
Salted Caramel Cookies with Kurma












Follow Us
Follow Dr. Oetker Malaysia
[image: Picture - ]
Home Baking Facebook
[image: Picture - ]
Home Baking Instagram
[image: Picture - ]
Pizza Ristorante Facebook
[image: Picture - ]
Pizza Ristorante Instagram
[image: Picture - ]
YouTube
[image: Picture - ]
Pinterest
[image: Picture - ]
LinkedIn









Scroll to top

[image: Picture - Logo image]
Happy Mice Pineapple Tarts
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Recipe Ingredients
For Happy Mice Pineapple Tarts
1 boxDr. Oetker Nona Tarts
1 tubDr. Oetker Nona Pineapple Paste
Almond Flakes
10 gBlack Sesame Seeds
200 gButter (soften)
1Egg (Large)
1Egg Yolk (for garnishing)
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1


Preheat oven to 160˚C.





2


Roll Dr. Oetker Nona Pineapple Paste to 1.5cm balls, set aside





3


Place Dr. Oetker Nona Tarts, butter and egg in a mixing bowl. Mix well.





4


Roll the dough into 2.5cm ball, flatten the dough with palms. Place a pineapple ball in the middle of flattened dough and wrap it up.





5


Use both hands to roll the dough into water drop shape. Place on baking tray and garnish with egg yolk.





6


Place almond flakes as the ears and sesame seeds as the eyes. Bake at 160˚C for 15 minutes or until golden brown.







	Tips: Damn both palms with water before rolling pineapple balls to prevent pineapple paste stuck on palms.
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About Dr. Oetker
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