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“Letter Cake” using GOLDEN PASTRY CREAM H

Short pastry:

Wheat flour 1.500 kg

Butter 1.000 kg

Whole eqqg 0.500 kg

Total weight 3.000 kg

Mixing time: 3 — 4 minutes

Instructions for use: Process the ingredients into a homogeneous dough and allow to cool

well. Roll the short pastry out to a thickness of 3 mm, cut the desired
numbers and bake.

Baking temperature: 190 — 200° C

Baking time: 10 — 15 minutes, depending on the size

Fruit cream:

GOLDEN PASTRY CREAM H 0.300 kg

Cream 0.750 kg

DREIDOPPEL KONDITOREIPASTE

(as desired) 0.050 kg

Milk 0.750 |

Total weight 1.850 kg

Whipping time: 1 minute
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Instructions for use: Whip the ingredients of the fruit cream shortly on high speed (like
cream).
Stack the cooled shorty pastry numbers alternately with the fruit cream
on top of each other and garnish as desired.
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