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Butter Streusel Apple-Cinnamon

GOLDEN-COOKIE 1.000 kg Basic batter 5.400 kg
Butter 0.400 kg Diced apples 1.100 kg
Egg 0.050 kg Spread the diced apples evenly over the batter and

Lemon paste and/or salt sprinkle with a mix of sugar and cinnamon.
Instructions for use:

Ny
()/ Mix the butter with the eggs until smooth.

/" Pour in GOLDEN-COOKIE and mix to the
rearvi-, J streusel texture.
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Size 0 '~ Basic recipe is enough for 2 trays 60 x 40 cm Essic b?Eer gggg tg
18.cm A (>/ or 14 weekend-cakes (weight 0.375 kg). Peggﬁensl S 1.800 kg
b1 L y . .
_.b.-ia;-' 26 cm /)/“f For tray & weekend-cakes, bake in a rack Decorate before baking.
e 28.clie S oven at 160° C or in a normal oven at 180° C.

— q/y Baking time: approx. 40 minutes
N ) /\/

::;j.-__';;% Tray 60 x 40
e Glaze the fruit varieties after baking. /

Apple Pieces

Basic batter 5.400 kg mix
Cinnamon 0.100 kg J together
Sliced apples 2.200 kg

Place the sliced apples on the cinnamon batter and
finish with the butter streusel.

Berry Cake

5.400 kg
1.100 kg

Spread the frozen berries evenly on the batter be-
fore baking.

Basic batter
Frozen berries



