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BAKERY INGREDIENTS SINCE 1904

DISPLAY CONDITIONS

Ambient

CATEGORY

Patisserie

]
[Fay

FINISHED PRODUCT

Cake, Confectionery, Sweet Good

TRIPLE SPECULOOS CAKE

INGREDIENTS

Group : Creme Cake

Speculoos Créme Cake Mix 1.000
Egg 0.365
Oil 0.330
Water 0.230

Total Weight: 1.925

Group : Assembly/Decoration

Speculoos Spread 2.800
Instant Cream 0.875
Water 1.125
RTU Caramel Sauce 0.550

Total Weight: 5.350

Group : Assembly/Decoartion

Speculoos Crumbles

Total Weight: 0.000

Yield: 70 Pots


https://www.britishbakels.co.uk/recipes/?display-condition[]=1801
https://www.britishbakels.co.uk/recipe-category/patisserie/
https://www.britishbakels.co.uk/recipes/?finished-product[]=1835
https://www.britishbakels.co.uk/recipes/?finished-product[]=1838
https://www.britishbakels.co.uk/recipes/?finished-product[]=1827
https://www.britishbakels.co.uk/products/speculoos-creme-cake-mix/
https://www.britishbakels.co.uk/products/speculoos-spread/
https://www.britishbakels.co.uk/?post_type=products&p=3067
https://www.britishbakels.co.uk/products/rtu-caramel-sauce/
https://www.britishbakels.co.uk/products/speculoos-crumbles/
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METHOD

Cake

Mix Creme Cake ingredients into a mixing bowl, fitted with a beater.
Mix for 1 minute on low speed.

Scrape down.

Mix for 4 minutes on medium speed.

Scale at 700g into 2Ib cake tin or liner.

Bake at 180°C for 40 minutes.

Once cooled, cut the loaf cake into pieces.

No oppwdhEe

Assembly/Decoration

- In around pot, pipe 409 of Speculoos Spread into the bottom.
- Add 20g of the cake pieces.

- Add water to a mixing bowl, fitted with a whisk.

- Over low speed, add the Instant Cream.

- Scrape down using the whisk.

- Whip on high speed for 4 minutes.

- Add RTU Caramel Sauce and fold into the Instant Cream.

- Pipe 40g into the pot.

- Top with 5g of RTU Caramel Sauce.

- Sprinkle with Speculoos Crumbles to finish.
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https://www.britishbakels.co.uk/products/speculoos-spread/
https://www.britishbakels.co.uk/products/instant-cream/
https://www.britishbakels.co.uk/products/rtu-caramel-sauce/
https://www.britishbakels.co.uk/products/instant-cream/
https://www.britishbakels.co.uk/products/rtu-caramel-sauce/
https://www.britishbakels.co.uk/products/speculoos-crumbles/

