VANILLA

Our selection of Vanilla flavours for baked goods, -
fine pastry and gelato O

IREKS



Vanilla Pound cake “Quatre-quarts”:
Recipe for 4-7 cakes

Whole eqggs 0.500 kg
Sugar 0.500 kg
Flour 0.400 kg
Cornstarch 0.100 kg
Baking powder 0.010 kg
DREIDOPPEL Vanilla flavour of your choice  as desired
Butter melted (warm) 0.500 kg
Total weight 2.010 kg

Mixing time: 10 minutes

Scaling weight: 0.300 - 0.500 kg

Instructions for use:

Whip the whole eqggs and sugar. Sift baking powder, starch
and flour together and slowly fold in the mix. Melt the butter
- just warm - and mix with a part of the batter and the vanilla
flavour, and then add in the mix.

Baking temperature: ~ 180°C (deck oven) - 160°C (fan oven)
Baking time: approx. 40 minutes

Vanilla butter cream:

Milk 0.280 kg
Egq yolk 0.220 kg
Sugar 0.130 kg
DREIDOPPEL Vanilla flavour of your choice  as desired
Egg white 0.190 kg
Sugar 0.300 kg
Water 0.070 kg
Butter 1.180 kg
Total weight 2.370 kg

Our Vanilla flavours:

- For Baked goods:

74908 VANILLA PRIMA FLAVOUR; 3-5gm/kg
71904 VANILLA EUROPA FLAVOUR; 3-5gm/kg
67340 PASTAROM BAKE VANILLA; 5-10gm/kg
76505 BUTTER VANILLA FLAVOUR; 5gm/kg

- All-rounder:
48190 VANILLA BEAN FLAVOUR; 10gm/kgq
67650 PASTAROM CLASSIC VANILLA; 5-10gm/kg

- Fine Pastry and Gelato:

22004 VANILLA MORONY PASTE; 7gm/kg

67310 PASTAROM PASTE VANILLA; 40gm/kg

21804 VANILLA BOURBON PASTE; 3gm/kg

26304 ICE-CREAM PASTE VANILLA GELATOP; 20gm/kg
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Instructions for use:

Boil the milk. Mix eqgg yolk, sugar and vanilla flavour. Cook
like an English sauce, pour on the cold butter cut into pieces
and whip at full speed for 15 minutes.

Cook water and sugar at 120°C, whip the eqg white until
fluffy, pour the cooked sugar slowly to do the Italian meringue.
Add the meringue into the butter mix and mix well.

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

or use the QR code.



