Chlaison °Au

b e E
SUChONE=
N

iy

Innovators in Bakery and Pastry Solution

By Executive Ch ef "
Maison Du Suchin

YIELD:

Around 12 Molten Lava Cakes of 90 g each.

INGREDIENTS:

500 g Maison Du SUCHON - Molten Lava Cake Mix
150 g Water

320 ¢ Oil

130 g Whole Eggs

PREPARATION:
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- Beat all the ingredients at slow speed for 1 min. e
» Then shift to medium speed and continue beating for 3 mins. e N e
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- Then shift to slow speed and continue beating for 1 min.
* Pour 90 g batter in slightly greased ramekins.

- Bake in a preheated oven at 200 °C for 10-12 minutes.

- After baking cool the ramekin for a minute.

» Then turn the ramekin upside down on a plate to remove the cake.




