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DISPLAY CONDITIONS

Ambient

CATEGORY

Cakes, Muffins & Sponge
Products

OCCASION

Afternoon Tea, BBQ, Celebration,
Festive, Summer

CHOCOLATE KIWI SWISS ROLL
INGREDIENTS Cake, Sweet FOOd, Sweet Good
Group A
APITO CHOCOLATE MOIST CAKE MIX 1.000
Eggs 1.400
Ovalett Special 0.060
Water 0.250
Qil 0.250
Total Weight: 2.960
Group B
Bakels Kiwifruit Filling 0.050
BAKELS BAKE STABLE CUSTARD MIX 0.100
Water 0.250
Total Weight: 0.400
1. Mix all ingredients in (A) except oil and mix at low speed for 1min then 3min at high speed.
2. Add on the oil and mix at low speed for 1min.
3. Deposit the 900g batter into a baking tray, 36cm x 36¢cm.
4. Then bake at 180°c for 20mins.


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/recipes/?occasion[]=2855
https://www.maybakels.com/recipes/?occasion[]=2856
https://www.maybakels.com/recipes/?occasion[]=4912
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[]=1851
https://www.maybakels.com/recipes/?finished-product[]=1827
https://www.maybakels.com/products/apito-chocolate-moist-cake-mix/
https://www.maybakels.com/products/ovalett-special/
https://www.maybakels.com/products/bakels-kiwifruit-filling/
https://www.maybakels.com/products/bakels-bake-stable-custard-mix/
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5. Mix all ingredients (B) at low speed for 1min then 2mins on high speed.
6. Apply filling onto the cake and roll it as swiss roll.

Cara-cara

1. campurkan semua bahan dalam (A) kecuali minyak dan campurkan pada kelajuan rendah untuk 1min kemudian
3min pada kelajuan tinggi.

Tambah minyak dan kacau pada kelajuan rendah selama 1min.

Masukkan adunan 900g ke dalam dulang penaik, 36cm x 36¢cm.

Kemudian bakar pada suhu 180 ° C selama 20 minit.

Campurkan semua bahan (B) pada kelajuan rendah untuk 1min kemudian 2mins pada kelajuan tinggi.

Sapukan pengisian ke kek dan gulungkannya sebagai gulungan swiss.
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