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GOLDEN PASTRY CREAM 0.400 kg
Water 1.000 |
Total weight 1.400 kg

Mix all the ingredients together for 3 mins on medium speed.

Recipe for butter cream:

GOLDEN PASTRY CREAM 0.175 kg
Fine sugar 0.050 kg
Butter (soft) 0.500 kg
Water 0.500 |

Total weight 1.225 kg

Whisk all the slightly warmed ingredients together for
5 -7 mins. A flavouring can be added, if desired.

Recipe for one tray 40 x 60 cm

GOLDEN PASTRY CREAM 0.750 kg
Whole egg 0.200 kg
Fresh cream 0.600 kg
Syrup (tinned fruit) 0.600 kg
Water 0.300 |

Total weight 2.450 kg

Mix all the ingredients together for 3 mins on speed 2.
Spread the mixture evenly on a baking tray covered with a
Swiss roulade base. Decorate with fruit (tinned fruit).

IREKS GmbH

Lichtenfelser Str. 20

95326 Kulmbach
GERMANY

Tel.: +49 9221 706-0

Fax: +49 9221 706-306
ireks@ireks.com
www.ireks-asiapacific.com

IREKS

Mr. Gerhard Stichlberger
Mobile: +65 96643952
Gerhard.Stichlberger@ireks.com

A product:
- with many more possibilities
- much move than a baker’s

custavd,

Recipe for Swiss cream:

GOLDEN PASTRY CREAM 0.200 kg
Ice water 0.500 kg
Fresh cream 0.350 kg
Total weight 1.050 kg

Whisk GOLDEN PASTRY CREAM and ice water on high
speed for one min. Add the fresh cream and whisk until
stiff. Add the required amount of cherry compound.

GOLDEN PASTRY CREAM 0.350 kg
Fine sugar 0.100 kg
Quark (or cream cheese) 1.000 kg
Water 0.600 |

Whole egg 0.250 kg
Total weight 2.300 kg

Mix all the ingredients together.

Our representatives in Asia:

Mr. Leo de Leijer
Mobile: +66 818814162
Leo.deLeijer@ireks.com

Mr. Ingo Wenseritt
Mobile: +66 819450418
Ingo.Wenseritt@ireks.com

M. Josef Greiner
Mobile: +66 819052166
Josef.Greiner@ireks.com
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