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CATEGORY

Confectionery

OCCASION

Christmas, Winter

[ |
[PaY
FINISHED
PRODUCT
Confectionery, Dessert, Pound
cake
INGREDIENTS
Group Batter
Bakels Multi Mix Cake Base 1.000 52.00
Egg 0.365 19.50
Rapeseed oil 0.300 15.50
Water 0.200 10.50
Aromatic Saffron Extract 0.050 2.50
Total Weight: 1.915
Group Topping
Bakels White Fudgice 1.000 52.00

Total Weight: 1.000

METHOD

1: Mx all ingredients with wing for 1 nmin slowy.

2: Scrape down the edges and m x further for 6 minutes on nedi um speed.
3: Fill a suitable nold with the batter.

4: Baking tenp 180C

5: Baking time approx. 35 nmin


https://www.bakelssweden.se/en/recipe-category/patisserie/
https://www.bakelssweden.se/en/recipes/?occasion[]=2854
https://www.bakelssweden.se/en/recipes/?occasion[]=4726
https://www.bakelssweden.se/en/recipes/?finished-product[]=1838
https://www.bakelssweden.se/en/recipes/?finished-product[]=1830
https://www.bakelssweden.se/en/recipes/?finished-product[]=4229
https://www.bakelssweden.se/en/recipes/?finished-product[]=4229
https://www.bakelssweden.se/en/products/saffron-extract-duo/
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6: Wii sk Wiite Fudgice in a nachine and spread on the cool cake, feel free to use a toothed |eaf for a nice | ook, gar



