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Sunny Apricot using IREKS MOIST CAKE

Recipe for 2 baking mats (48 pieces)

Batter:

IREKS MOIST CAKE 1.250 kg

Whole egg 0.440kg

Vegetable oil 0.380 kg

Rosemary, fresh, chopped 0.015kg

Water 0.3501

Total weight 2.435kg

Mixing time: 5 — 7 minutes, medium speed

Scaling weight: 0.050 kg

Instructions for use: Mix all the ingredients until smooth using a wide-wired beater, pipe into

the slightly greased rings and bake.
Baking temperature: 180° C
Baking time: 25 — 30 minutes

Cream with honey:

Butter, soft 0.800 kg
DREIDOPPEL CREMA MAGICA HELL GELATOP 0.600 kg
Honey 0.200 kg
Water 0.2001
Total weight 1.800 kg
Whipping time: 3 — 5 minutes

Scaling weight: 0.035 kg
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DREIDOPPEL FRUCHTGENUSS APRIKOSE
PARADISO 0.960 kg

Instructions for use: Whip butter, DREIDOPPEL CREMA MAGICA HELL GELATOP and
honey well and gradually add the water. Fill the hoopies with
DREIDOPPEL FRUCHTGENUSS APRIKOSE PARADISO in the
centre. Pipe the cream onto the hoopies using a normal nozzle, drizzle
with DREIDOPPEL POWERFULLUNG PFIRSICH-MARACUJA and
decorate with a small branch of rosemary.

General hint: Store unbaked creams and baked goods prepared with them in a cool
place (max. +7° C) and sell immediately.
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