
DISPLAY CONDITIONS

Chilled

CATEGORY

Patisserie

OCCASION

Christmas

FINISHED PRODUCT

Confectionery, Strudel, Sweet 

Good

ALMOND STRUDEL RECIPE

INGREDIENTS

Group 1

Ingredient KG %

Multimix Cake Base 1.000 100.00

Water 0.480 48.00

Vegetable oil 0.276 27.60

Almond paste 0.360 36.00

Ground mixed spice 0.030 3.00

Total Weight: 2.146

METHOD

1. Add all ingredients (except almond paste)into a mixing bowl fitted with a beater.

2. Mix for 1 minute on low speed.

3. Scrape down.

4. Mix for 5 minutes on medium speed.

5. Cut a strip of sweet paste approximately 20cm wide and the length of a baking tray.

6. Pipe a line of almond cake mix down one side of the centre and a line of RTU Lemon Cream Filling down the other 

side of the centre.

7. Pipe red cherry pie filling down the centre.

8. Roll out a strip of puff pastry a little wider than the sweet paste, fold in half and cut strips to the middle.

9. Dampen the edges of the bottom strip and place the puff pastry on top.

10. Press down the sides to stick.

11. Egg wash the top and sprinkle flaked almonds, followed by nibbed sugar.
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12. Bake at 180?C for 35-40 minutes.

13. Once cool, lightly dust with sweet snow and cut into portions.

www.britishbakels.co.uk


