e .Y‘\ i PROCESS STEPS
(MEGGLE > APPLICATION-RECIPE o -

BLACK FOREST CHERRY CAKE CREAM

CONTAINS ALCOHOL &o0
( ) °, — BLEND ALL DRY INGREDIENTS (1-2)
APPLICATION o
CLUSTER: INGREDIENTS % g DETAILS
BAKERY & 1 EDIFETT HWP 037 18.00 5400 MEGGLE
SWEET
2 Icing Sugar 18.00 54.00
TOTAL POWDER 3600 108.00 © —{ PUT WET INGREDIENTS (3-4) IN A VESSEL
DATE: 14.06.2023
3 Cherry Brandy 6.00 18.00 40 % alc.
REVISION-NO: 002
4 Mik 5800  174.00
Whipping Agents @ — ADD POWDER MIX

_| BEAT THE CREAM
Arf (1 min., low speed, 3 min., high speed)

#k —{ cooL (min. 4h, 10°C)
REMARK

The use of alternative ingredients /
suppliers is possible but should be
checked carefully
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