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Salted Caramel Chantilly

Recipe for 1 large cake or 16 portions

Cream 0.240 kg
Salt 0.002 kg
Milk chocolate 0.100 kg
DREIDOPPEL CARAMEL PASTE 0.002 kg
Total weight 0.344 kg
Crunchy Buckwheat Glaze

Recipe for 1 large cake or 16 portions

Milk chocolate 0.100 kq
Dark chocolate 0.200 kg
Vegetable oil 0.040 kq
Buckwheat seeds 0.050 kg
Total weight 0.390 kg
Crumble Lime Buckwheat & Croustillant

Recipe for 1 large cake or 16 portions

Butter 0.050 kg
IREKS BUCKWHEAT 0.045 kg
Sugar 0.025 kg
Brown sugar 0.025 kg
Almond powder 0.070 kg
Gianduja 0.050 kg
DREIDOPPEL PASTAROM PASTE LIME 0.005 kg
Total weight 0.270 kg
Lime Curd

Recipe for 1 large cake or 16 portions

Lime juice 0.050 |
Sugar 0.035 kg
Custard powder 0.010 kg
Whole eqqg 0.050 kg
Butter 0.010 kg
DREIDOPPEL PASTAROM PASTE LIME 0.005 kg
Total weight 0.160 kg

Caramel Fudge

Recipe for 1 large cake or 16 portions

Instructions for use:

Bring the cream and salt to a boil, then pour
on the milk chocolate. Mix well until you
get a soft ganache. Add the DREIDOPPEL
CARAMEL PASTE and blend. Allow to set
overnight in refrigerator.

Instructions for use:

Melt both chocolate together, add the oil
and blend. Roast the buckwheat seeds for
10 minutes at 180° C. Allow to cool down
and add to the mix. Use at 35 - 40° C.

Instructions for use:
Crumble the butter and IREKS BUCKWHEAT. Mix the sugars and al-
mond powder and mix with the butter crumble.

Baking process:
Crumble the dough on a tray and bake for 10 minutes at 170° C.
Mix well and bake again for 5 minutes.

Instructions for use:
Allow to cool down. Add the Gianduja and DREIDOPPEL PASTAROM
PASTE LIME and mix well.

Instructions for use:

Warm the lime juice. Mix the sugar and the custard powder well,
add the eqg and mix again. Bring the egg mix and juice together to
3 boil until shiny. Add the butter and DREIDOPPEL PASTAROM PASTE
LIME of choice and blend. Allow to set overnight in refrigerator.

Instructions for use:

Sugar 0.083 kg Bring the water and sugar to a boil and
Water 0.025 | cook until caramel forms. Bring the cream
Cream 0.040 kg and salt o a bAoA||, pour on the caramel
Salt 0.001 kg slowly while mixing. Add the butter and
the DREIDOPPEL CARAMEL PASTE. Mix well
Butter 0.067 kg until you get a shiny texture. Allow to set
DREIDOPPEL CARAMEL PASTE 0.001 kg overnight in refrigerator.
Total weight 0.217 kg



Buckwheat Joconde Biscuit

Recipe for 1 large cake or 16 portions

Eqq white 0.060 kg
Sugar 0.010 kg
Whole eqg 0.090 kg
Icing sugar 0.070 kg
Almond powder 0.070 kg
IREKS BUCKWHEAT 0.035 kg
Vegetable oil 0.015 kg
Total weight 0.350 kg
Lime Syrup

Sugar 0.060 kg
Water 0.070 |
DREIDOPPEL PASTAROM PASTE LIME 0.005 kg
Total weight 0.135 kg

Cocoa Spray Caramel

Recipe for 1 large cake or 16 portions

Milk chocolate 0.100 kg
Cocoa butter 0.100 kg
DREIDOPPEL CARAMEL PASTE 0.001 kg
Total weight 0.201 kg

Instructions for use:

Beat the eqq white and sugar. Beat the whole egqg and icing
sugar. Mix almond powder and IREKS BUCKWHEAT together.

Mix the three parts together with the oil. Bake and allow to
cool down.

Baking temperature: 210° C

Baking time: 10 minutes (fan oven)
15 minutes (deck oven)

Instructions for use:

Bring the water with the sugar to a boil.

Add DREIDOPPEL PASTAROM PASTE LIME and mix well.
Allow to cool down before use.

Instructions for use:

Melt the chocolate and cocoa butter separately. Mix together with
DREIDOPPEL CARAMEL PASTE and blend. Use at 35° Cin a spray qun
or spray machine.

Preparation instructions:

- Prepare the Salted Caramel Chantilly and place
in chiller overnight.

- Bake the Buckwheat Crumble.

- Bake the Buckwheat Joconde Biscuit.

- Prepare the Crunchy Buckwheat Glaze.

- Cook the Lime Syrup.

- Cook the Caramel Fudge.

- Cook the Lime Curd.

- Prepare the Cocoa Spray Caramel
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Montage instructions:

- Spread the Buckwheat Crumble Croustillant on the base of
the mould/ring and allow to set in chiller.

- Spread the Caramel Fudge on the croustillant base.

- Place the Buckwheat Joconde Biscuit on top of the
Caramel Fudge.

- Brush the biscuit with the Lime Syrup.

- Whip the Salted Caramel Chantilly and spread on
top of the biscuit.

- Pipe the Chantilly decoration.

- Freeze the cake.

- Spray the Cocoa Spray Caramel.

- (ut the slices.

- Dip in the Crunchy Buckwheat Glaze.

- Decorate the slices.

Decors: Chantilly pipping, lime curd, fresh lime,
gold leaf, caramel fudge
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Salted Caramel Chantilly

Lime Curd
Buckwheat Joconde Biscuit and Lime Syrup
Caramel Fudge

Buckwheat Crumble Courstillant




FLAVOUR CONCEPT DREIDOPPEL CARAMEL PASTE
Caramel, buckwheat, and lime form a naturally harmonious flavour trio Caramel preparation with a delicate roasted flavour and gold-brown colour,

because each brings a different sensory dimension - sweetness, with caramel syrup.
nuttiness, and acidity - that balance and elevate one another. Quantity of addition
DREIDOPPEL CARAMEL PASTE - Sweet, Toasty, and Slightly Bitter 59/kg

These characteristics pair well with ingredients that have earthiness Suitable for any cold application: mousse, custard, glaze, sorbet, ganache...
(buckwheat) or brightness (lime). 0r baked goods.

IREKS BUCKWHEAT - Nutty, Earthy, Naturally Rustic Product advantages
These flavours complement caramel’s roasted sugars and provide a - Low dosage

grounding “bass note” to the trio. - Natural flavour and colour
PASTAROM PASTE LIME - Fresh, Acidic, Aromatic - (lean label, gluten-free, vegan and Halal-certified

It creates the essential contrast that keeps the flavour profile lively
rather than heavy.

The combination gives a dessert that is: | BDREIDOPPEL
- Rich yet fresh

- Comforting yet vibrant

- Complex without being overwhelming
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PASTAROM PASTE LIME
Lime-lemon preparation with a typical fresh, intensely zesty and
brightly acidic lime taste.
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Quantity of addition
40q/kg

Suitable for any cold application: mousse, custard, glaze, sorbet,
ganache...
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Product advantages
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IREKS BUCKWHEAT
Unique aroma of buckwheat: mild and nutty taste - unmistakable special
baked goods character.

Quantity of addition
35-50%
sy
"EEES BUCKWHEAT Suitable for rustic buckwheat baked goods
e

Ol it 35594 Product advantages

- mild and nutty taste

- unmistakable, unique aroma of buckwheat

- excellent freshkeeping properties

- 3 variety of taste on the shelf for specialities

- processing-friendly doughs

- good fermentation stability and fermentation tolerance

- moist and soft crumb

- appealing volume of baked goods with an attractive crumb texture

IREKS ASIA-PACIFIC SDN. BHD. }
G) Unit 117, Level 19 | Equatorial Plaza To find the contacts responsible for i i 3 D R E I D 0 P P E I.
Jalan Sultan Ismail | 50250 Kuala Lumpur your country, please visit our website s &
I R E K S Wilayah Persekutuan Kuala Lumpur | MALAYSIA www.ireks-asiapacific.com i
info@ireks-asiapacific.com | www.ireks-asiapacific.com or use the QR code.



