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CATEGORY

Confectionery

OCCASION

Valentines Day

]
[Fay

FINISHED PRODUCT

Pound cake, Soft Cake

STRAWBERRY POUND CAKE

INGREDIENTS

Group Pound Cake

Egg 0.500
Sugar 0.500
Salt 0.005
Wheat flour 0.500
Butter 0.500
Aromatic Baking Powder 0.015
Aromatic Jilk 0.035
Aromatic Strawberry Flavour 0.050

Total Weight: 2.105

Group Decoration

Bakels Truffle With Strawberry Flavour -
Total Weight: 0.000

METHOD

Mix all ingredients with a beater for 1 minute on low speed. Scrape down the edges and mix for another 4 minutes on
medium speed.
All ingredients must have a baking temperature of 20°.


https://www.bakelssweden.se/en/recipe-category/patisserie/
https://www.bakelssweden.se/en/recipes/?occasion[]=6423
https://www.bakelssweden.se/en/recipes/?finished-product[]=4229
https://www.bakelssweden.se/en/recipes/?finished-product[]=5168
https://www.bakelssweden.se/en/products/aromatic-baking-powder/
https://www.bakelssweden.se/en/products/jilk/
https://www.bakelssweden.se/en/products/flavours/
https://www.bakelssweden.se/en/products/tryffel-med-smak-av-jordgubb/
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Divide the batter into two parts and mix the strawberry flavouring into one batter.
Pour into the tin, first 200 g of neutral batter and then 200 g of strawberry batter
Bake at 160° for 50-60 minutes.

When the cake has cooled, pour over the melted Truffle with strawberry flavour.

Decorate as desired.



