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Can be used for all types of sponge cake batters
- Reliable processing using the all-in method
- Very reqular crumb
- Good taste
- Extended freshkeeping

- Constant baked goods quality
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MELLA-TOP-BISKUIT 1.000 kg
Whole egg 0.750 kg
Water 0.050 |

Total weight 1.800 kg

Scaling weight: 0.300 kg per each 8 inch ring
Baking temperature: approx. 180° C
Baking time: 15 - 20 mins (core temperature: 94° C)

Instructions for use:

Beat all the ingredients together in one working process for 5 - 10 mins
(litre weight 0.350 kg/I - 0.380 kg/I). Fill into rings and bake.

?’E@QW/’EQ%E$\\\@EF

R 170150 kgiR AR M AMA AT M F - R 5 RAEBE

At the end, pour 0.150 kg liquid butter into the basic sponge, fill into rings
and bake.
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Al AT 4R 0.065 kg
e 0.065 kg
ES-5 0.125 kg
RE 0.255 kg
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Cocoa powder 0.065 kg
Icing sugar 0.065 kg
Whole eqqg 0125 kg
Total weight 0.255 kg

Mix together until smooth. Blend the chocolate batter into the basic
batter.
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RE R B 0.200 kg
B K 0.100 |
BE 0.300 kg
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Hazelnuts, ground, roasted 0.200 kg
Rum or Water 0.100 |
Total weight 0.300 kg

Mix together until smooth. Blend the nut batter into the basic batter.
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(ZEIEE(60 x 40 cm)AIEZ 75) (ZRHEE(60 x 40 cm)AIEZ T7)

Z)E L S BRI 1.000 kg A AT AR 0.065 kg

=5 0.800 kg YE 0.065 kg

K 0.100 | 2E 0.120 kg

SE 1.900 kg aE 0.250 kg
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TR R —ERFTS - 1050 (AHELE : 0.350 kg/l - 0.380 kg/1)

A 5H0.600 kqTa MAJEJE - IIAZRS © Cocoa powder 0.065 kg
Icing sugar 0.065 kg
Whole eqg 0.120 kg

(Recipe for 3 trays of 60 x 40 cm) Total weight 0.250 kg

MELLA-TOP-BISKUIT 1.000 kg Mix together until smooth. Blend the chocolate batter into the basic

Whole egg 0.800 kg batter.

Water 0.100 |

Total weight 1.900 kg

Baking temperature: 240° C, giving steam
Baking time: 4 -5 mins

Instructions for use:

Beat all the ingredients together in one working process for 5 - 10 mins
(litre weight 0.350 kg/I - 0.380 kg/I). Spread 0.600 kg onto each tray and
bake, giving steam.




W APPRE R =R
Oeclier i}bﬁmﬁ&

ZIE TP B R TREE R 1.000 kg
s 1.320 kg
B HE 0.300 kg
Sl 0.120 kg
BFTH 0.020 kg
B 0.550 kg
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MELLA-TOP-BISKUIT 1.000 kg
Whole eqg 1.320 kg
Sugar 0.300 kg
Bread flour 0.120 kg
Baking powder 0.020 kg
Butter, liquid 0.550 kg
Couverture, liquid 0.250 kg
Cocoa powder 0.200 kg
DREIDOPPEL PASTAROM BAKE VANILLA 0.010 kg
Salt pinch
Total weight 3.770 kg
Scaling weight: 0.550 kg per each 8 inch ring

Baking temperature: 180 - 200° (

Baking time: 25 - 30 mins (core temperature: 94° C)

Instructions for use:

Beat the MELLA-TOP-BISKUIT, whole eqg, sugar, bread flour and baking
powder for approx. 8 mins on fast speed. At the end, blend in the liquid
butter, liquid couverture, cocoa powder, DREIDOPPEL PASTAROM BAKE
VANILLA and salt, fill into rings and bake.
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IREKS (SHANGHAI) FOOD (0., Ltd.
Room 301, Tower 1, German Centre,
88 Keyuan Road,

Shanghai 201203

PRC

Tel.: +86 21 50652833
info@ireks.cn

www.ireks.cn

MELLA-TOP-BISKUIT 1.000 kg
Butter (soft) or Margarine 0.400 kg
Whole egq 0.500 kg
DREIDOPPEL PASTAROM BAKE VANILLA,

LEMON or RUM as required
Total weight 1.900 kq

Scaling weight: 0.350 kg

Instructions for use:

Beat all the ingredients together in one working process for about
6 - 8 mins. Fill into tins, bake at 200° C for 10 mins. Then cut the cake
gently in the middle with a knife. Finish the baking process at 180° C for
approx. 30 mins.

We recommend baking at a core temperature of 94° C.

|
Hint: For flavoured pound cakes, we recommend

adding DREIDOPPEL flavours.
Blend in 0.100 kg cocoa-icing sugar mix (1:1) to 0.600 kq of the plain batter.
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