M BAKELS
BAKERY INGREDIENTS SINCE 1904

CATEGORY

Bakery, Patisserie

]
[Fay

FINISHED PRODUCT

Cake

CHERRY DOWNUNDER CAKE (USING BAKELS CREME CAKE
MUFFIN MIX)

INGREDIENTS

Group 1

Bakels Creme Cake Muffin Mix 1.000
Cherry Syrup 0.300
Egg 0.350
Cinnamon 0.002

Total Weight: 1.652


https://www.bakels.com.au/recipe-category/bakery/
https://www.bakels.com.au/recipe-category/patisserie/
https://www.bakels.com.au/recipes/?finished-product[]=1835

M BAKELS
BAKERY INGREDIENTS SINCE 1904

Group 2

Chockex Supreme (grated) 0.200
Flaked Almonds 0.120
Total Weight: 0.320

Group 3

Vegetable Oll 0.275
Total Weight: 0.275

METHOD

. Open and drain two 800 g tins of pitted black cherries, keep and use the syrup in the recipe.
. Place Group 1 in mixing bowl.

. Blend on low speed for 1 minute.

Scrape down.

. Blend on 2nd speed for 4 minutes.

. Add Group 2 and blend on low speed for 30 seconds.

. Add Group 3 and blend in on low speed.

. Thoroughly grease a 20 cm high sided cake tin with TINMAX CAKE.

. Leaving a 25 mm gap around the edge place a layer of drained cherries.

10. Then pipe a spiral of good quality raspberry or plum jam on top of the cherries.

11. Weigh 550 g of cake batter and drop around the edge of the cake tin spreading into the centre.
12. Bake at 175°C low bottom and medium top heat.

13. Cool in cake tin for 20 minutes.

14. Tip out onto a cake board, bottom will become top.

15. When cool split and fill with whipped cream.

16. Dust the top with BAKELS ICING SUGAR.
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