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Bakels Instant Cream

A cream in powder form which, when added to chilled water and
whipped, produces an exceptional fresh cream alternative, suitable
for a variety of different applications.

INSTANT
Cream;

No separate preparation area required as with fresh cream,
easy dosing and no wastage.

Simply add 1 sachet of Bakels Instant Cream to 1 litre of
chilled water* to make a sweet, stable cream.

Supplied in powder form and stored at ambient temperature,
whips to over 3 times its volume, presenting significant
cost-in-use performance over UHT creams.

Bakels Instant Cream remains stable when mixed with highly
acidic ingredients at up to 20%, expanding serving possibilities.
Also over whipping does not negatively affect product quality.

Excellent shelf life - maintains high quality over shelf life,
without cracking like many UHT products.

Its freeze-thaw stability allows bakers to plan production batches
and maintain beautiful looking display counters throughout the day.

Q@ b oM

Our team of applications specialists have developed a range of ideas to get
you started with Bakels Instant Cream.

INSTANT
Also available in a delicious rich chocolate flavour. Cream)
*Standard whipping instructions: Over slow speed using a whisk, add 1 sachet of Bakels Instant Cream per 1 litre of

chilled water. Scrape down using the whisk. Whip for 4 minutes on high speed. Keep refrigerated after application.




Lemon Cheesecake

Cheesecake Unit Cream Unit
BAKELS PETTINA CHEESECAKE 0.750 kg BAKELS INSTANT CREAM 0.175 kg
Water 0180 kg Chilled water 0.250 kg
Lemon Juice 0.020 kg TOTAL 0.450 kg
TOTAL 0.950 kg Biscuit base Unit

BAKELS BISCUIT CRUMB 0.500 kg

Butter/margarine 0100 kg
Method TOTAL 0.600 kg

Biscuit Base
Melt butter/margarine and mix with BAKELS BISCUIT CRUMB.

Place a 10” cheesecake ring onto a cake board and press the crumb down to form an even base.

Cheesecake
Whisk all ingredients together on slow speed for 30 seconds.
Scrape down.
Whisk on fast speed for approximately 3 minutes until smooth and light.
Deposit on top of the biscut crumb and level off smooth and flat.
Place the cheesecake in the fridge to chill. The cheesecake can also be frozen at this stage for decoration at a later
time.

Cream
Whisk the water and BAKELS INSTANT CREAM for 3-4 minutes.

Pipe 10 rosettes around the edge of the cheesecake.




Chocolate Eclair

Eclair Unit Cream Unit
BAKELS CHOUX PASTE MIX 0.600 kg BAKELS INSTANT CREAM 0.175 kg
Egg 0.800 kg Chilled water 0.250 kg
Water (60-70°C/140-150°F) 0.600 kg TOTAL 0.450 kg
TOTAL 2.000 kg

Method

Eclair Base

Place BAKELS CHOUX PASTE MIX into a bowl with the water and, using a beater, blend together on slow speed.
Slowly add the egg and, once blended, scrape down.

Beat on top speed for 5-6 minutes until smooth batter is obtained.

Pipe into 10cm/4inch lengths on a silicone paper lined tray.

Bake at 225°C (440°F) for approximately 20-25 minutes.

Cream
Whisk the water and BAKELS INSTANT CREAM for 3-4 minutes.
Cut the eclair in half and pipe the cream along the eclair.

Melt dark chocolate and, using a piping bag fitted with a ribbon nozzle, pipe along the top of the eclair.




Fresh Fruit Mille-feulille

PuffEstry Sheets Unit Enbelett Custard Unit INSTANT
BAKELS ROLLEX GOLD 1125 kg BAKELS ENBELETT CUSTARD 0.400 kg
Flour 1.500 kg Chilled water 1.000 kg
Water 0.800 kg TOTAL 1.400 kg
Salt 0.015 kg Custard Cream Unit
BAKELS PASTRY RELAXER 0.005 kg BAKELS INSTANT CREAM 0120 kg
TOTAL 3.625 kg Chilled water 0.300 kg
Method BAKELS ENBELETT CUSTARD 0120 kg
Puff Pastry Sheets TOTAL 0.540 kg

Place all ingredients apart from BAKELS ROLLEX GOLD into spiral mixer and mix for 2 minutes slow, 4 minutes fast.
Pin out the dough into a rectangular shape and, using pastry brake, place BAKELS ROLLEX GOLD covering

3 quarters of the dough.

Fold the uncovered part half way down the dough and then fold the other end to make one half turn, leave to rest
for 5 minutes and repeat another 5 times.

After the 6 half turns, pin dough to 5mm thickness and cut into 160cm x 320cm.

Bake at 220°C (430°F) for approximately 20-25 minutes.

Enbelett Custard
Whisk the water and BAKELS ENBELETT CUSTARD on slow speed for 1 minute.
Scrape down and mix for a further 3-4 minutes on fast speed.
Custard Cream
Whisk the water, BAKELS INSTANT CREAM and BAKELS ENBELETT CUSTARD for 3-4 minutes.
Assembly
« Take one of the pastry pieces and pipe BAKELS ENBELETT CUSTARD on the base.
- Chop up a selection of fresh fruit, place on top of the custard and then pipe the custard cream.

«  Repeat this process for the top layer.



Custard Vol-Au-Vent

Enbelett Custard Unit Custard Cream Unit
BAKELS ENBELETT CUSTARD 0.400 kg BAKELS INSTANT CREAM 0120 kg
Cold water 1.000 kg Chilled water 0.300 kg
TOTAL 1.400 kg BAKELS ENBELETT CUSTARD 0120 kg

TOTAL 0.540 kg
Method

Vol-Au-Vent Base
Remove 12 Vol-Au-Vents from the freezer and bake according to instructions.

Enbelett Custard
- Whisk the water and BAKELS ENBELETT CUSTARD on slow speed for 1 minute.
Scrape down and mix for a further 3-4 minutes on fast speed.
- Once the Vol-Au-Vents have baked and cooled, fill the base with BAKELS ENBELETT CUSTARD.

Custard Cream

Whisk the water, BAKELS INSTANT CREAM and BAKELS ENBELETT CUSTARD for 3-4 minutes.
- Pipe on top of the custard to just above the top of the Vol-Au-Vents.

Dust with icing sugar to finish.




Finger Doughnut

Doughnut Unit Custard Cream Unit
BAKELS YEAST DOUGHNUT CONCENTRATE 0.500 kg BAKELS INSTANT CREAM 0120 kg
Flour 1.000 kg Chilled water 0.300 kg
Yeast 0.060 kg BAKELS ENBELETT CUSTARD 0120 kg
Water 0.750 kg TOTAL 0.540 kg
TOTAL 2.310 kg

Method

Doughnut Base
Place all ingredients in a spiral mixer and mix for 2 minutes on slow, 6 minutes on fast.

Scale the dough into 50g pieces and mould into 10cm/4 inch fingers.
Prove for 45-50 minutes.

Once proved, allow to skin before frying.

Fry at 185°C (370°F) for approximately 60-90 seconds each side.

Custard Cream
Whisk the water, BAKELS INSTANT CREAM and BAKELS ENBELETT CUSTARD for 3-4 minutes.

From the top of the doughnut, cut in half and pipe the custard cream along the doughnut.

« Decorate with cut strawberries and a dusting of icing sugar.




M IR | INSTANT
Cupcake Base Unit Cream Unit

BAKELS MUFFIN & CREME CAKE COMPLETE 2.000 kg BAKELS INSTANT CREAM 0.200 kg

Vegetable oil 0.540 kg Chilled water 0.250 kg

Water 1.080 kg TOTAL 0.450 kg

TOTAL 3.620 kg

Method

Cupcake Base
Place all ingredients into a bowl and, using a beater, blend together for 1 minute.
Scrape down and mix on second speed for 5 minutes, add vanilla at this stage if desired.
Pipe half way up a cup cake case.
Bake at 175°C (347°F) for 15-20 minutes.
Once cool, inject some strawberry jam into the cup cake base.

Cream
Whisk the water and BAKELS INSTANT CREAM for 3-4 minutes.
Pipe a large rosette of the cream onto the cup cake.
Dip a strawberry into some BAKELS RTU STRAWBERRY GLAZE and place on top to finish.




Amaretto Cream Unit American Brownie Unit
BAKELS INSTANT CREAM 0.200 kg BAKELS AMERICAN BROWNIE COMPLETE 1.000 kg
Chilled water 0.230 kg Water 0.295 kg
Amaretto 0.020 kg TOTAL 1.295 kg
BAKBEL COCONUT CREAM 0150 kg No Bake Chocolate Slice Unit
TOTAL 0.600 kg BAKELS NO BAKE CHOCOLATE SLICE 1.040 kg

Melted margarine 0.198 kg
Method Water 0.094 kg
No Bake Chocolate Slice TOTAL 1.332 kg

Place water and BAKELS NO BAKE CHOCOLATE SLICE in a mixing bow! and, using a beater, mix together for
approximately 1 minute on slow speed.
Add the melted margarine and mix for 1 minute on slow speed.
Continue to mix on slow speed until well combined, approximately 2 minutes.
Fill a rectangle foil with 300g of the mix.
Amaretto Cream
Whisk the water, Amaretto and BAKELS INSTANT CREAM for 3-4 minutes.
Add the BAKBEL COCONUT CREAM and whisk for a further 30 seconds.
Top the BAKELS NO BAKE CHOCOLATE SLICE with a thin layer of the Amaretto cream.
American Brownie
Using a beater, blend BAKELS AMERICAN BROWNIE COMPLETE and water together for 1 minute on slow speed.
Scrape down and mix on slow speed for a further 2 minutes.
Deposit into a seperate rectangle foil and bake at 180°C (360°F) for 25 minutes.
Once the brownie has baked and cooled, place a thin layer on top of the Amaretto cream.
Top the brownie with another layer of Amaretto cream, and then cut chunks of brownie and place on top.

Finish the top with chocolate decorations.



Rum Brownie Slice

INSTANT
American Brownie Unit Chocolate Rum Cream Unit
BAKELS AMERICAN BROWNIE COMPLETE 1.000 kg BAKELS INSTANT CREAM CHOCOLATE  0.200 kg
Water 0.295 kg Cold water 0.230 kg
TOTAL 1.295 kg Rum 0.020 kg
TOTAL 0.450 kg
Chocolate Hazelnut Cream Unit
BAKELS INSTANT CREAM CHOCOLATE  0.200 kg
Chilled water 0.250 kg
Method Hazelnut spread 0.150kg

American Brownie TOTAL 0.600 kg

Using a beater, blend BAKELS AMERICAN BROWNIE COMPLETE and water together for 1 minute on slow speed.
Scrape down and mix on slow speed for a further 2 minutes.
Deposit into a rectangle foil and bake at 180°C (360°F) for 25 minutes.
Once the brownie has baked and cooled, slice into 3 layers (1 thick layer, 2 thin layers).
Chocolate Rum Cream
Whisk the water, rum and BAKELS INSTANT CREAM CHOCOLATE for 3-4 minutes.
Take the thick layer of brownie and pipe a rope on top.
Chocolate Hazelnut Cream
Whisk the water and BAKELS INSTANT CREAM CHOCOLATE for 3-4 minutes.
Add the hazelnut spread and mix for a further minute.
Pipe a layer on top of the chocolate rum cream.
Place a thin layer of brownie on top, topped again with the rum cream and then hazelnut cream.
Top with a final thin layer of brownie, dust with cocoa powder and pipe a shell of the chocolate rum cream.
Decorate with a raspberry.




Black Forest Stack

Chocolate Shortbread Unit Black Cherry Cream Unit
Sugar 0.125 kg BAKELS INSTANT CREAM 0120 kg
Butter 0.250 kg Chilled water 0.250 kg
Plain flour 0.300 kg BAKBEL BLACK CHERRY FRUIT FILLING 0100 kg
Cocoa powder 0.075 kg TOTAL 0.470 kg
Egg 0.032 kg

TOTAL 0.782 kg

Method

Chocolate Shortbread
Beat the sugar and butter until light.
Beat in half egg weight.
Blend the flour and cocoa powder, then fold into the sugar/butter mix, scrape and mix to a crumb.
Add the rest of egg to bind, try not to over mix.
Roll out the paste, cut into desired size and bake at 175°C (347°F) approximately 10 minutes.

Black Cherry Cream
Place all ingredients into a bowl and whisk for 3-4 minutes to make a fruit cream.

.« Spread some BAKBEL BLACK CHERRY FRUIT FILLING onto two baked shortbreads.
Pipe cream onto the fruit filling, stack one onto the other, then place a plain shortbread on top.
Pipe a rosette of fruit cream on top.

Place a fresh cherry with stalk and some chocolate curls on top to finish.




¥ e
Caramel Brownie Slice

........ INSTANT
American Brownie Unit Chocolate Cream Unit C ream)

BAKELS AMERICAN BROWNIE COMPLETE 1.000 kg BAKELS INSTANT CREAM CHOCOLATE  0.200 kg

Water 0.295 kg Chilled water 0.250 kg
TOTAL 1.295 kg TOTAL 0.450 kg
Method

American Brownie
Using a beater, blend BAKELS AMERICAN BROWNIE COMPLETE and water together for 1 minute on slow speed.
Scrape down and mix on slow speed for a further 2 minutes.
Deposit into a rectangle foil and bake at 180°C (360°F) for 25 minutes.
Once the brownie has baked and cooled, slice into 3 equal layers.
Using one of the layers of brownie, top with BAKELS RTU CARAMEL SAUCE.

Chocolate Cream
Whisk the water and BAKELS INSTANT CREAM CHOCOLATE for 3-4 minutes.
Pipe a layer of chocolate cream on top of the caramel topped brownie slice.
Top with a layer of brownie and repeat the process again.

» Place a final layer of brownie on top and dust with cocoa powder and icing sugar.

Decorate with a rosette of chocolate cream and top with a fresh cherry.



Strawberry Scone

Scone Unit Cream Unit
Flour 9.220 kg BAKELS INSTANT CREAM 0.200 kg
Milk powder 0.567 kg Chilled water 0.250 kg
Baking powder 0.567 kg TOTAL 0.450 kg
Sugar 2.270 kg

Butter/margarine 2.270 kg

Water 2.732 kg

TOTAL 17.626 kg

Method

Scone

- Place all ingredients, except the water, into a mixing bowl and, using a beater, blend together to a crumb.
Add water and mix to a dough.

- Roll on a floured bench, cut to desired shape and rest for 20 minutes.
Bake at 220°C (428°F) for 20 minutes or until golden brown.

«  Once cool, cut and spread some strawberry jam into the bottom half.

Cream
Whisk the water and BAKELS INSTANT CREAM for 3-4 minutes.

- Pipe a large rosette of cream onto the jammed base, place the top on and dust with sweet snow.
Decorate with a strawberry to finish.




Swiss Roll Gateau

Biscuit base Unit Raspberry Cream Unit
BAKELS BISCUIT CRUMB 0.500 kg BAKELS INSTANT CREAM 0.200 kg
Butter/margarine 0100 kg Chilled water 0.250 kg
TOTAL 0.600 kg BAKBEL 70% RASPBERRY FILLING 0150 kg

TOTAL 0.600 kg
Method

Sponge Swiss Roll
Refer to the Raspberry Swiss Roll recipe.
Once the swiss roll sponge has been baked and is still slightly warm, spread raspberry jam accross the sponge and
roll tightly.
Cut into thin rounds.

Biscuit Base
Melt butter/margarine and mix with BAKELS BISCUIT CRUMB.
Place a 8” cheesecake ring onto a cake board and press the crumb down to form an even base.
Place the swiss roll slices on top of the biscuit base around the inside of the cheesecake ring.

- Place a desired amount of BAKBEL 70% RASPBERRY FRUIT FILLING on the biscuit base.

Raspberry Cream
Whisk the water, BAKBEL 70% RASPBERRY FILLING and BAKELS INSTANT CREAM for 3-4 minutes.
«  Fill the centre of the gateau with the raspberry cream to the top of the swiss roll, make smooth and level.
Pipe a rope around the edge of the gateau.
«  Fill the centre with broken meringue pieces, a cluster of fresh raspberries glazed with BAKBEL 70% RASPBERRY

FILLING and large white chocolate curls.




Raspberry Mini Tarts

Raspberry Cream Unit
BAKELS INSTANT CREAM 0.200 kg
Chilled water 0.250 kg
BAKBEL 70% RASPBERRY FILLING 0150 kg
TOTAL 0.600 kg
Method

Pastry Tartlet Base
Take a 1.5” pastry tartlet and fill with a small amount of BAKBEL 70% RASPBERRY FILLING.

Raspberry Cream
Whisk the water, BAKBEL 70% RASPBERRY FILLING and BAKELS INSTANT CREAM for 3-4 minutes.
Pipe a small rosette of the raspberry cream on top of the raspberry fruit filling.

Top with a fresh raspberry and dust with icing sugar.




Chocolate Cream Flan

INSTANT
Biscuit Base Unit Filling Unit - C
Butter/margarine 0.090 kg BAKELS INSTANT CREAM CHOCOLATE  0.200 kg :
Syrup 012 kg Chilled water 0.250 kg
BAKELS BISCUIT CRUMB 0.375 kg TOTAL 0.450 kg
Cocoa powder 0.038 kg
TOTAL 0.782 kg
Method

Biscuit Base
Melt butter/margarine and syrup and mix with BAKELS BISCUIT CRUMB.
Press the mix into the base and sides of a 10” flan tin, then chill.

Filling
Whisk the water and BAKELS INSTANT CREAM CHOCOLATE for 3-4 minutes.
Pipe the cream into the flan just below the rim.
Remove the ring with a heated torch.
Randomly place strawberries in the base of the flan.
Pipe the chocolate cream mix over and level off.
Place into the fridge or freezer to chill/set.
Once set or frozen, place fruit on the top and glaze with BAKELS INSTANT SUPERGLAZE.




Passion Fruit Cheesecake

Cheesecake Unit Passion Fruit Cream Unit
BAKELS PETTINA CHEESECAKE 0.750 kg BAKELS INSTANT CREAM 0.200 kg
Water 0.180 kg Chilled water 0.250 kg
TOTAL 0.930 kg BAKBEL PASSION FRUIT PASTRYFILL 04150 kg
Biscuit base Unit TOTAL 0.600 kg
BAKELS BISCUIT CRUMB 0.250 kg

Butter/margarine 0.050 kg

TOTAL 0.300 kg

Method

Biscuit Base
Melt butter/margarine and mix with BAKELS BISCUIT CRUMB.
Place a 10” cheesecake ring onto a cake board and press the crumb down to form an even base.
Cheesecake
Whisk all ingredients together on slow speed for 30 seconds.
Scrape down.
Whisk on fast speed for approximately 3 minutes until smooth and light.
Before depositing, place 150g of BAKBEL PASSION FRUIT PASTRYFILL on the base.
Deposit on top of the passion fruit biscut crumb and level off smooth and flat.
Place the cheesecake in the fridge to chill.
Cream
Whisk the water, BAKBEL PASSION FRUIT PASTRYFILL and BAKELS INSTANT CREAM for 3-4 minutes.
Pipe 10 rosettes around the edge of the cheesecake.
Drizzle BAKBEL PASSION FRUIT PASTRYFILL over the top of the cheesecake.




Salted Caramel Cheesecake

Biscuit base Unit Filling Unit
BAKELS BISCUIT CRUMB 0.680 kg BAKELS CREAM CHEESE 0.750 kg
Butter/margarine 0140 kg FLAVOURED ICING
BAKELS RTU CARAMEL SAUCE 0400 kg Icing sugar 0128 kg
TOTAL 0.920 kg CREAM 0.450 kg
(0.200 kg BAKELS INSTANT CREAM : 0.250 kg chilled water)
BAKELS SALTED CARAMEL 0.250 kg
BAKELS RTU CARAMEL SAUCE 0.200 kg
Method TOTAL 1778 kg
Biscuit base

Melt the butter/margarine and mix with the BAKELS BISCUIT CRUMB.
Press the mix into the base of two 20cm rings on cake boards, then chill.
Spread the BAKELS RTU CARAMEL SAUCE over the top.
Filling
Beat BAKELS CREAM CHEESE and icing sugar together on 2™ speed for one minute, making a cream cheese mix.
Whisk the water and BAKELS INSTANT CREAM for 3-4 minutes in a separate bowl, to a peak.
Take out 100g of the cream and mix with the 250g of BAKELS SALTED CARAMEL.
» Blend this caramel cream mix with the cream cheese mix.
Fold the rest of the whipped cream into the caramel mix.

Deposit half into each ring, Put the BAKELS RTU CARAMEL SAUCE into a piping bag and marble half into each ring,
level off and place into the freezer.

Remove from the freezer and, if you would like a glazed top, pipe on some cold process BAKELS RTU NEUTRAL
GLAZE and level off with a straight edge.

. Heat the ring with a torch and lift off.
To finish, decorate with a rosette of the cheesecake mix or cream and some chocolate flakes.




Chocolate Caramel Mini Tarts

Chocolate Cream Unit
BAKELS INSTANT CREAM CHOCOLATE  0.200 kg
Chilled water 0.250 kg
TOTAL 0.450 kg
Method

Pastry Tartlet Base
Take a 1.5” pastry tartlet and fill with a small amount of BAKELS RTU CARAMEL SAUCE.

Chocolate Cream
Whisk the water and BAKELS INSTANT CREAM CHOCOLATE for 3-4 minutes.
Pipe into a round on top of the caramel filled pastry tartlet.

Spin melted chocolate on top, finish with a white chocolate curl and dust with cocoa powder.

Crea
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Caramel Mini Tarts

Caramel Cream Unit
BAKELS INSTANT CREAM 0.200 kg
Chilled water 0.250 kg
BAKELS RTU CARAMEL SAUCE 0.200 kg
TOTAL 0.650 kg
Method

Pastry Tartlet Base
Take a 1.5” pastry tartlet and fill with a small amount of BAKELS RTU CARAMEL SAUCE.

Caramel Cream
Whisk the water, BAKELS RTU CARAMEL SAUCE and BAKELS INSTANT CREAM for 3-4 minutes.
Pipe into a rosette on top of the caramel filled pastry tartlet.
Decorate with BAKELS DIGESTIVE BISCUIT CRUMB.




Cream Dessert Pot

Custard Unit Plain Cream Unit
BAKELS ENBELLET (cold custard) 0.100 kg BAKELS INSTANT CREAM 0.200 kg
Water 0.500 kg Chilled water 0.250 kg
TOTAL 0.600 kg TOTAL 0.450 kg ; , i :
= ‘o - L _' —— '___ ~3 ™ : _ INSTANT
Raspberry Cream Unit Chocolate Cream Unit : - - -~ sn, Y S Cream)
BAKELS INSTANT CREAM 0120 kg BAKELS INSTANT CREAM CHOCOLATE  0.200 kg ' - e
Cold water 0150 kg Cold water 0.250 kg
BAKBEL RASPBERRY FRUIT FILLING 0100 kg TOTAL 0.450 kg
TOTAL 0.370 kg
Method
Custard

Place all ingredients into a bowl and whisk for 5 minutes.

Creams

« For each cream recipe, place all ingredients into a bowl and whisk for 3-4 minutes.
Layer all made-up components into a dessert pot, along with broken meringue and BAKBEL 70% RASPBERRY
FRUIT FILLING.
Dress with fresh fruit and chocolate curls to finish.




Mini Chocolate Bundt Cakes

Chocolate Bundt Cake Unit Chocolate Cream

BAKELS CHOCOLATE SPONGE MIX COMPLETE  1.000 kg BAKELS INSTANT CREAM CHOCOLATE
Water 0.570 kg Chilled water

TOTAL 1.570 kg TOTAL

Method

Chocolate Bundt Cake
Blend all ingredients together using a whisk for 1 minute on slow speed.
Scrape down and whisk for 5 minutes on top speed.
Whisk for a further minute on slow speed.
Using a silicone mini bundt tray, fill moulds two thirds full.
Bake at 180°C (355°F) for 15-18 minutes approximately.
Once baked, turn the bundt cakes out of the moulds and leave to cool.
Warm BAKELS SALTED MILLIONAIRES CARAMEL and pipe in the hole and down the ridges.

Chocolate Cream
Whisk the water and BAKELS INSTANT CREAM CHOCOLATE for 3-4 minutes.
Pipe a rosette into the hole of the bundt cake.

Decorate by spinning melted chocolate and finishing with a while chocolate curl.

Unit
0.200 kg
0.250 kg
0.450 kg

INSTANT




Cherry Meringue Nests

Meringue Unit Cherry Cream Unit
BAKELS ACTIWHITE 0100 kg BAKELS INSTANT CREAM 04150 kg
Sugar 2.000 kg Chilled water 0.150 kg
Water 1.000 kg BAKBEL 70% CHERRY FRUIT FILLING 0100 kg
TOTAL 3100 kg TOTAL 0.400 kg
Method

Meringue Nest
Dissolve BAKELS ACTIWHITE in the water and allow to soak for 5 to 10 minutes.
Add half the quantity of sugar and whip on top speed to full volume. Then fold in remaining sugar.
On a silicone paper lined tray, pipe a small filled circle with the meringue mix, and then pipe around the edges to
build up to a nest. Repeat the process to fill the tray.
Dry the meringues in the usual way at a low temperature, approximately 100°C-120°C (210°F-250°F).
Once the meringues have dried and are ready to use, paint the inside with white chocolate and allow to set.

Cherry Cream
Whisk the water, BAKELS INSTANT CREAM and BAKBEL 70% CHERRY FRUIT FILLING for 3-4 minutes. Make sure
all the cherry pieces have been smashed.
Deposit a small amount of BAKBEL 70% CHERRY FRUIT FILLING into the base of the meringue.
Pipe the cherry cream into a round on top of the fruit filling.
Decorate with a fresh cherry and dust with icing sugar.

C
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Cherry Choux Bun

Choux Unit Cherry Cream Unit INSTANT
BAKELS CHOUX PASTE MIX 0.500 kg BAKELS INSTANT CREAM 0150 kg C ream)
Egg 0.665 kg Chilled water 0150 kg
Water (60-70°C/140-150°F) 0.450 kg BAKBEL 70% CHERRY FRUIT FILLING 0100 kg
QOil 0.100 kg TOTAL 0.400 kg
TOTAL 1.715 kg Crumble Topping Unit
Butter 0.350 kg
Method Brown Sugar 0.440 kg
Biscuit Flour 0.440 kg

Crumble Topping
TOTAL 1.230 kg

Mix all the ingredients into a pastry like consistency.
- Pin out to a 2mm thickness, freeze and then cut out discs to place on top of choux bun (see instructions below).
Choux Bun
. Place BAKELS CHOUX PASTE MIX into a bow! with the water and using a beater, blend together on slow speed.
Slowly add the egg and once blended scrape down.
- Beat on top speed for 5-6 minutes until smooth batter is obtained.
Pipe 30g rounds on a silicone paper lined tray.
- Place a thin disc of the crumble topping on top of the choux bun rounds.
Bake at 225°C (440°F) for approximately 15-20 minutes.
Cherry Cream
Whisk the water, BAKELS INSTANT CREAM and BAKBEL 70% CHERRY FRUIT FILLING for 3-4 minutes. Make sure
all the cherry pieces have broken down.
Deposit a small amount of BAKBEL 70% CHERRY FRUIT FILLING into the base of the choux bun.
« Pipe the cherry cream into a round on top of the fruit filling.

Decorate with a fresh cherry and dust with icing sugar.



Fresh Fruit Meringue

Meringue Unit Cream Unit
BAKELS ACTIWHITE 0100 kg BAKELS INSTANT CREAM 0.200 kg
Sugar 2.000 kg Chilled water 0.250 kg
Water 1.000 kg TOTAL 0.450 kg
TOTAL 3.100 kg

Method

Meringue Nest
Dissolve BAKELS ACTIWHITE in the water and allow to soak for 5 to 10 minutes.
Add half the quantity of sugar and whip on top speed to full volume. Then fold in remaining sugar.
On a silicone paper lined tray, pipe a variety of mini meringue nests, pavlova discs and ropes.
Dry the meringues in the usual way at a low temperature, approximately 100°C-120°C (210°F-250°F).
Once the meringues have dried and are ready to use, paint the exposed areas that will touch the cream with either
milk or white chocolate.

Cream
Whisk the water and BAKELS INSTANT CREAM for 3-4 minutes.
Pipe the cream accordingly and decorate with fresh fruit as desired.
Heat BAKELS INSTANT SUPERGLAZE NEUTRAL and carefully cover the fruit to give a high shine finish.

i
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Raspberry Swiss Roll

" S INSTANT
Sponge Unit Cream Unit ream
BAKELS SPONGE MIX COMPLETE 1.000 kg BAKELS INSTANT CREAM 0.200 kg ; )
Water 0.620 kg Chilled water 0.250 kg
TOTAL 1.620 kg TOTAL 0.450 kg
Method

Sponge Swiss Roll
Blend all ingredients together using a whisk for 1 minute on slow speed.
Scrape down and whisk for 5 minutes on top speed.
Whisk for a further minute on slow speed.
Scale at 1kg per 18x30 sheet.
Bake at 230°C (445°F) for 5 minutes or until lightly baked.
Allow at least 30 minutes to cool and for the cake to settle, before filling and rolling.
Pipe ropes of BAKBEL RASPBERRY FRUITOJAM accross the swiss roll sponge.

Cream
Whisk the water and BAKELS INSTANT CREAM for 3-4 minutes.
Pipe the cream over the swiss roll sponge, covering the raspberry jam.
Roll up tight into a swiss roll and dust the top with icing sugar.




Fruit Tarts

Cream Unit
BAKELS INSTANT CREAM 0.200 kg
Chilled water 0.250 kg
TOTAL 0.450 kg
Method

Tart

Remove the required amount of pastry tarts from their packaging.
- Fill to the top of the tart with BAKBEL 70% DARK CHERRY, or BAKBEL 70% APRICOT.

Cream

Whisk the water and BAKELS INSTANT CREAM for 3-4 minutes.
«  Pipe the cream into desired style on top of tart.

Spin with chocolate and decorate to taste.




Fresh Fruit Paris-Brest

Choux Pastry Unit Cream Unit
BAKELS CHOUX PASTE MIX 0.600 kg BAKELS INSTANT CREAM 0.200 kg
Egg 0.800 kg Chilled water 0.250 kg
Water (60-70°C/140-150°F) 0.600 kg TOTAL 0.450 kg
TOTAL 2.000 kg

Method

Paris-Brest Choux Base

- Place BAKELS CHOUX PASTE MIX into a bowl with the water and using a beater, blend together on slow speed.
Slowly add the egg and, once blended, scrape down.

- Beat on top speed for 5-6 minutes until smooth batter is obtained.

«  On asilicone paper lined tray, pipe a thick ring in a single motion.

. Bake at 225°C (440°F) for approximately 20-25 minutes.

Cream
Whisk the water and BAKELS INSTANT CREAM for 3-4 minutes.
. Cutthe Paris-Brest in half and pipe cream rosettes along the base of 1 half.
- Prepare a selection of mixed fruit and place on top of the cream.
- Before placing the top of the Paris-Brest on, spin with white chocolate and dust with icing sugar. Once the

chocolate has set, place the top half on top of the cream and fruit.
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