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FINISHED PRODUCT

Topping

STREUSEL TOPPING (USING CAKE MARGARINE — MEDIUM GRADE)

INGREDIENTS

Group 1

Sugar 1.000
Salt 0.010
Cake Margarine - Medium Grade 0.800
Plain Flour 1.600

Total Weight: 3.410

Yield: For a Butter Streusel Topping replace the CAKE MARGARINE with butter.

METHOD

1. Cream the CAKE MARGARINE and sugar well.
2. Add the salt and flour and mix to a medium-to-fine crumb.
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