M BAKELS www.maybakels.com
BAKERY INGREDIENTS SINCE 1904

DISPLAY CONDITIONS

Ambient

CATEGORY

Cakes, Muffins & Sponge
Products, Colouring & Flavouring,

m Filling, Icing & Topping

”"P"e"l —

OCCASION

Afternoon Tea, Celebration, Easter
, Festive, Summer

]
[Fay

FINISHED PRODUCT

Cake, Cupcake, Dessert, Sweet
Food, Sweet Good

BUNNY MINI CAKE

INGREDIENTS

Group A

PETTINA SPONGE MIX COMPLETE 0.500
Water 0.075
Eggs 0.500
Mocha Paste 0.050

Total Weight: 1.125

Group B

Corn Oil 0.125

Total Weight: 0.125


https://www.maybakels.com/recipes/?display-condition[]=1801
https://www.maybakels.com/recipe-category/cakes-muffins-sponge-products/
https://www.maybakels.com/recipe-category/cakes-muffins-sponge-products/
https://www.maybakels.com/recipe-category/colouring-flavouring/
https://www.maybakels.com/recipe-category/filling-icing-topping/
https://www.maybakels.com/recipes/?occasion[]=2855
https://www.maybakels.com/recipes/?occasion[]=4912
https://www.maybakels.com/recipes/?occasion[]=2857
https://www.maybakels.com/recipes/?occasion[]=4905
https://www.maybakels.com/recipes/?occasion[]=2860
https://www.maybakels.com/recipes/?finished-product[]=1835
https://www.maybakels.com/recipes/?finished-product[]=1837
https://www.maybakels.com/recipes/?finished-product[]=1830
https://www.maybakels.com/recipes/?finished-product[]=1851
https://www.maybakels.com/recipes/?finished-product[]=1851
https://www.maybakels.com/recipes/?finished-product[]=1827
https://www.maybakels.com/products/pettina-sponge-mix-complete/
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BAKERY INGREDIENTS SINCE 1904

Group C

PETTINA CHEESECAKE MIX
Whipped cream
Mocha Paste

Group D

Cocoa Powder

Group E

Pettinice RTR White Icing

METHOD

No g ewNE

www.maybakels.com

0.175

0.500

0.050
Total Weight: 0.725

0.050
Total Weight: 0.050

0.200
Total Weight: 0.200

Beat all ingredients (A) on low speed for 7mins.

Slowly add ingredient (B) and evenly mix.

Pour 600g batter into the baking tray 14” x 14" and bake at 180°C for 15mins and set it aside to cool.
Beat all ingredients (C & D) on medium speed for 1min or until evenly mix and set aside.

Use the cuter and slice into evenly 3 layers and covered all the cream (C & D) onto the cake.

Dust some ingredient (D) onto the surface and set into ehe freezer for about 1hr.

Finally, decorate to your desire preference using ingredients (E).


https://www.maybakels.com/products/pettina-cheesecake-mix/
https://www.maybakels.com/products/pettinice-rtr-white-icing/

