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Swissroll Recipe: e Cookie Recipe: ‘
Wihvet Cake Mix : 1000 g Wikt Calce Mix - 1000 g
Egg 800 g Margasine : 300 g
Byfter (at room temperatune] : 150 g Egg:iddg
0§l : B0 g * 100 gram of ¥Wizyon Fifing Cream can be used as a diversifier.
Water : 00 g
Kneading : Powder cake mix is added to margarine and sgg
Mixing : Powder cake mix is added to agg, water and oil. Mix ai slow mixture, kread for 2-3 min, by Band or mioer ot dough
speed for 1 minutes: and then at medium speed for § minutes with whisk formation i achi

Baking : 15 min. at 180°C Baking i 10-12 mén. st 165°C
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' Sponge Cake — Pound Cake Recipe:

i g
Butter or Off : 120 g Buttor or 200 g OF

: Powder cake mix is added to ogg.
water and of. Mix at siow speed for 1 minutes and
then at medium speed for B minutes with whisk.

Bailkdreg : 40-45 min. at 180°C
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