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CATEGORY

Patisserie
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VALENTINE'S STRAWBERRY CUPCAKES FINISHED PRODUCT

Confectionery, Cupcake, Sweet

Good

INGREDIENTS

Group : Cake

Multimix Cake Base 10.000 100.00

Egg 4.150 36.50

Oil 3.000 30.00

Water 3.600 36.00

Cocoa powder 1.000 10.00

Total Weight: 21.750

Group : Assembly/Decoration

Rich Chocolate Fudgice 17.380
Butter 4.345
Strawberry Fruit Filling 70% 5.925

Fresh strawberries )
Total Weight: 27.650

Yield: 395 Cupcakes

METHOD


https://www.britishbakels.co.uk/recipes/?display-condition[]=1801
https://www.britishbakels.co.uk/recipe-category/patisserie/
https://www.britishbakels.co.uk/recipes/?occasion[]=2858
https://www.britishbakels.co.uk/recipes/?finished-product[]=1838
https://www.britishbakels.co.uk/recipes/?finished-product[]=1837
https://www.britishbakels.co.uk/recipes/?finished-product[]=1827
https://www.britishbakels.co.uk/recipes/?finished-product[]=1827
https://www.britishbakels.co.uk/products/multimix-cake-base/
https://www.britishbakels.co.uk/products/rich-chocolate-fudgice/
https://www.britishbakels.co.uk/products/fruit-filling-strawberry-70/
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Cupcake

Add all cake ingredients to a mixing bowl, fitted with a beater.
Mix for 2 minutes on low speed.

Scrape down.

Mix for 6 minutes on medium speed.

Scale at 55¢g into brown paper cases.

Bake at 170°C for 30 minutes.
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Assembly/Decoration

Once cooled, core out the centre of each cupcake and fill with 15g of Bakels 70% Strawberry Fruit Filling.
In a separate bowl, cream together butter and Rich Chocolate Fudgice.

Pipe 55¢g of the chocolate butter cream onto each cupcake.

Top with a white chocolate coated strawberry.

P wNPE


https://www.britishbakels.co.uk/products/rich-chocolate-fudgice/
https://www.britishbakels.co.uk/products/rich-chocolate-fudgice/

