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Innovators in Bakery and Pastry Solution
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Maison Du Suchin

YIELD:

Two Cakes

INGREDIENTS — VANILLA CREME CAKE:

250 g Maison Du SUCHON - Vanilla Créme Cake
88 g Whole Egg

75 g Oil

57 g Water

INGREDIENTS — CHOCOLATE CREME CAKE:

250 g Maison Du SUCHON - Chocolate Créeme Cake
88 g Whole Egg

75 g Oil

57 g Water

PREPARATION:

+ Beat all ingredients at slow speed for 1 min.
+ Then shift to medium speed and continue beating for 3 mins.
- Then shift to slow speed and continue beating for 1 min.

- In a 400 g cake tin pour Vanilla Creme Cake batter and Chocolate Creme Cake batter
in alternative loops.

- Bake in a preheated oven for 40-45 mins at 175°C.




