M BAKELS
BAKERY INGREDIENTS SINCE 1904

COFFEE CAKE (USING BAKELS GLUTEN FREE BAKING MIX) —

CATEGORY
INGREDIENTS Bakery, Patisserie
Group 1 o ]
[P

Butter 0.120
Sugar 0.125

Fotal Weignt 0245 FINISHED PRODUCT

Cake, Gluten Free

Group 2
Egg 0.175

Total Weight: 0.175
Group 3
Bakels Gluten Free Baking Mix 0.325
Instant Coffee 0.010

Total Weight: 0.335
METHOD

1. Beat Group 1 until thick.

2. Mix Group 2 and add to the above.

3. Add Group 3 and blend in.

4. Finally add Group 4 and blend in.

5. Bake at 205°C for approximately 10 minutes.


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
https://www.bakels.com.au/recipes/?finished-product[]=1852

