COFFEE

Our selection of Coffee flavours for baked goods,

fine pastry and gelato 3 DREIDOPPEL



Americano Cookies:

Wheat flour 0.300 kg
Baking soda 0.005 kg
Salt 0.001 kg

Chocolate chips 0.200 kg

Butter 0.150 kg
Sugar 0.090 kg
Brown sugar 0.150 kg
Dreidoppel Coffee flavour of your choice 3s desired

Whole eqqg 0.090 kg
Total weight 0.986 kg

Coffee-Mascarpone-Mousse:

Mascarpone 0.500 kg
Icing sugar 0.125 kg
Dreidoppel Coffee flavour of your choice as desired
Gelatine, sheet 0.020 kg
Whole milk (warm) 1.125 kg
Cream, whipped 0.750 kg
Total weight 1.520 kg

Our Coffee flavours:

- All-rounder:
67590 PASTAROM CLASSIC MOCHA; 10gm/kgq

- Fine Pastry and Gelato:

25204 CAPPUCCINO; 30gm/kg

26704 ESPRESSO; 50gm/kg

28104 LATTE MACCHIATO; 50gm/kgq

23904 MOCHA PASTE; 10gm/kg

24004 TIRAMISU PASTE; 50gm/kg

67270 PASTAROM PASTE MOCHA; 40gm/kg
28608 GELATOP CAFFE MACCHIATO; 40gm/kg
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Scaling weight: 0.040 kg

Instructions for use:

Mix wheat flour, baking soda and salt together, then add the
chocolate chips and mix again. Subsequently, add the butter,
sugar, brown sugar and Dreidoppel Coffee flavour of your choice
and mix briefly. Slowly add whole eggs to the mixture and mix
until smooth.

Baking temperature:  170°C
Baking time: approx. 10 minutes

Instructions for use:

Soak the gelatine sheets in cold water and allow to stand
briefly. Mix the mascarpone with the icing sugar and
Dreidoppel Coffee flavour of your choice until smooth.
Squeeze out the gelatine sheets and dissolve in warm milk
(not hot). Stir everything into the mascarpone mixture and
fold in the whipped cream afterwards.

To find the contacts responsible for
your country, please visit our website
www.ireks-asiapacific.com

or use the QR code.
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