M BAKELS
BAKERY INGREDIENTS SINCE 1904

CATEGORY

Confectionery

OCCASION

Christmas, Vegan

]
[Fay

FINISHED
PRODUCT

Confectionery, Dessert

CHRISTMAS TREES

Group Cake
Bakels Vegan Multimix 1.000
Water 0.460
Rapeseed oil 0.240
Cinnamon 0.010
Clove 0.005
Ginger, ground 0.005
Total Weight: 1.720
Group Decor

Bakels White Fudgice -
Aromatic Colour Green -
Aromatic Colour Black -

Total Weight: 0.000

METHOD

Mix all ingredients with wing slowly for 1 minute.

Scrape down and mix for another 5-6 minutes on medium speed.

Fill %2 into cone-shaped rubber molds and bake at 160 degrees for about 20-22 minutes.

Color Fudgice White and sprinkle the cone-shaped cakes with a flat tulle, dust icing sugar and gold powder.
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https://www.bakelssweden.se/en/recipe-category/patisserie/
https://www.bakelssweden.se/en/recipes/?occasion[]=2854
https://www.bakelssweden.se/en/recipes/?occasion[]=4718
https://www.bakelssweden.se/en/recipes/?finished-product[]=1838
https://www.bakelssweden.se/en/recipes/?finished-product[]=1830
https://www.bakelssweden.se/en/products/white-fudgice/
https://www.bakelssweden.se/en/products/colours/
https://www.bakelssweden.se/en/products/colours/

