RASPBERRY

Our selection of Raspberry flavours for baked

goods, fine pastry and gelato 3 DREIDOPPEL



Square Cheese Cake Raspberry

(Cream cheese 0.900 kg
Sugar 0.300 kg
Cornstarch 0.022 kg
Whole eqg 0.225 kg
Egq yolk 0.020 kg
Lemon juice 0.009 |
Dreidoppel Raspberry flavour of your choice as desired
Sour cream 0.250 kg
Total weight 1.726 kq

Mini Cake Raspberry

Egg yolk 0.350 kg
Sugar 0.480 kg
Cream 0.240 kg
Dreidoppel Raspberry flavour of your choice as desired
All-purpose flour 0.365 kg
Baking powder 0.008 kg
Butter, melted, cold 0.140 kg
Total weight 1.583 kg

Our Raspberry flavours:

- Fine Pastry and Gelato:

67450 PASTAROM PASTE RASPBERRY; 40gm/kg

20804 RASPBERRY PASTE; 50gm/kg

25806 ICE-CREAM PASTE RASPBERRY GELATOP; 40gm/kg
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Instructions for use:
Mix cream cheese, sugar and cornstarch until smooth.
Mix whole eqg, egqg yolk, lemon juice and Dreidoppel
Raspberry flavour of your choice together.
Add the egg mixture slowly towards the cream cheese batter
and mix on slow speed until creamy texture.
Fold the sour cream into the batter until well combined.
Afterwards, pour the batter over the cooled crust and spread
evenly.
Bake with water bath method.
Baking temperature: ~ 160° C convection oven

180° C deck oven

Baking time: approx. 100 minutes

Instructions for use:
Mix the eqqg yolk and sugar for 15 - 20 minutes.
Then add the cream and Dreidoppel Raspberry flavour of your
choice. Mix the flour and baking powder and add slowly to-
wards the mixture.
Add the melted, cold butter and mix until smooth.
Baking temperature: ~ 170° C convection oven
190° C deck oven

Baking time: approx. 23 minutes
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To find the contacts responsible for
your country, please visit our website
www.ireks-asiapacific.com

or use the QR code.




