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Basic batter:

GOLDEN VARIANT 1kg, Oil 400ml, Water 400mi

Total weight: 1.8kg

Egg flip Cream:

Whipped cream 7509, Water, cold 900ml, Egg flip (Egg liqueur) 200g, GOLDEN PASTRY CREAM 230g.
Total weight: 2.08kg

Topping:

Almonds, sliced 250g, Coarse sugar 250g, Butter flakes 2509

Total weight: 0.75kg

Mixing time:

Batter: 3- 4 minutes

Egg flip cream: 3-5 minutes

Baking temperature: 180 - 190 °C

Baking time: approx. 20 minutes

Instructions for use: Spread the batter on a tray, cover with the Topping and load.

After cooling cut in 2 layers, separate and spread the whipped cream over, then cover with the second
layer.
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