M BAKELS
BAKERY INGREDIENTS SINCE 1904

PRUNE AND PORT SOUR CREAM CAKE —

INGREDIENTS Bakery, Patisserie
Group 1
[PaY
Bakels Creme Cake Muffin Mix 2.000
Sour Cream 0.300
Water (Variable) 0.200 FINISHED PRUDUCT
E 0.800
g9 ) Cake
Total Weight: 3.300
Group 2
Vegetable Oll 0.450
Total Weight: 0.450
Group 3
Pitted Prunes (Chopped) 0.400
Port Wine 0.200
Total Weight: 0.600
1. Soak Group 3 together.
2. Place Group 1 into mixing bowl.
3. Blend for approximately 1 minute on low speed.
4. Scrape down.
5. Blend on 2nd speed for 4 minutes.
6. Add Group 2 blend on slow speed for 30 seconds.
7. Add Group 3 and blend until clear.
8. Deposit 700 g of batter into 20 cm round tin.
9. Top with macadamia Crunch Topping Recipe No. 16603D.

10. Oven temperature 170°C.


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

