
Fluffy Gooseberry
using MELLA-MOIST CAKE BUCHWEIZEN

Recipe for 2 baking mats (48 pieces)

Batter:
MELLA-MOIST CAKE BUCHWEIZEN kg1.300
Whole egg kg0.480
Vegetable oil kg0.375
Water l0.520

2.675Total weight kg

Mixing time: 5 – 7 minutes, medium speed
Scaling weight: 0.055 kg

Frozen gooseberries, thawed, drained kg1.200

Instructions for use: Mix all the ingredients until smooth using a wide-wired beater. Spread
the  gooseberries  in  the  slightly  greased  rings  (0.025  kg),  pipe  in  the
batter  and  bake.

Baking temperature: 180° C
Baking time: 25 – 30 minutes

Meringue batter:
DREIDOPPEL SCHAUMTRAUM kg0.500
Water l0.250

0.750Total weight kg

Whipping time: approx. 5 minutes
Scaling weight: 0.015 kg
Instructions for use: Whip  DREIDOPPEL  SCHAUMTRAUM  with  water,  pipe  onto  the

cooled  hoopies  and  brown  evenly.


