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CATEGORY

Confectionery
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OCCASION

Autumn, Winter

]
(Fa|

FINISHED PRODUCT

Sponge cake

APPLE- AND CINNAMON CAKE

INGREDIENTS

Group Cake

Ingredient KG
Bakels Multi Mix Cake Base 1.200
Water 0.230
Qil 0.300
Egg 0.365

Total Weight: 2.095

Group Topping

Ingredient KG
Bakels Les Fruits Apple 0.450
Bakels Cinnamon remonce 0.300

Total Weight: 0.750

METHOD

Cake - all-in-one

1. Blend 1 min on slow speed with a beater then 4 min on medium speed
2. Fill a form 40x30

Topping


https://www.bakelssweden.se/en/recipe-category/patisserie/
https://www.bakelssweden.se/en/recipes/?occasion[]=5524
https://www.bakelssweden.se/en/recipes/?occasion[]=4726
https://www.bakelssweden.se/en/recipes/?finished-product[]=4808
https://www.bakelssweden.se/en/products/multimix-cakebase/
https://www.bakelssweden.se/en/products/fruit-fillings/
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1. Pipe the Les fruit apple and cinnamon remonce according to the desired pattern

Baking temperature: 180 °C
Baking time: ca 30 min



