W BAKELS

BAKERY INGREDIENTS SINCE 1904

TEH TARIK CAKE

INGREDIENTS

Group Al

Ingredient

BAKELS TEH TARIK MOIST CAKE MIX
Eggs

Water

Group A2

Ingredient
Corn Oil

Group B1

Ingredient
Gelatine powder

bakels-lang.spinmeaweb.co.uk

-~

DISPLAY CONDITIONS

Chilled

CATEGORY

Cakes, Muffins & Sponge
Products

OCCASION

Afternoon Tea, Celebration

]
[Fay

FINISHED PRODUCT

Cake

KG
0.500
0.200
0.100
Total Weight: 0.800

KG
0.200

Total Weight: 0.200

KG
0.010

Total Weight: 0.010


https://bakels-lang.spinmeaweb.co.uk/recipes/?display-condition[]=1802
https://bakels-lang.spinmeaweb.co.uk/recipe-category/cakes-muffins-sponge-products/
https://bakels-lang.spinmeaweb.co.uk/recipe-category/cakes-muffins-sponge-products/
https://bakels-lang.spinmeaweb.co.uk/recipes/?occasion[]=2855
https://bakels-lang.spinmeaweb.co.uk/recipes/?occasion[]=4912
https://bakels-lang.spinmeaweb.co.uk/recipes/?finished-product[]=1835
https://bakels-lang.spinmeaweb.co.uk/products/bakels-tehtarik-moist-cake-mix/
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Group B2

Water 0.050

Sugar 0.100
Total Weight: 0.150

Group B3

Whipped cream 0.500

Food colouring (brown) 0.001
Total Weight: 0.501

Method: Cake base

1. Whisk all ingredients (A1) at medium speed for 4 minutes.
2. Add ingredient (A2) at low speed until it's evenly combined.
3. Pour the batter into a 12"?12” cake mould and bake at 180°C for 30 minutes.

Method: Milk Mousse

1. Soak ingredient (B1) for 10 minutes. Heat ingredients (B1) and (B2) until 80°C. Leave mixture to cool.
2. Fold in the mixture with ingredients (B3) until even.

Method: Assembling the Cake

1. Prepare a Teh Tarik mug or cake mould. Cut the cake and put in the centre of the mug. Then, pour the brown milk
mousse to cover the cake.
2. Leave cake to set in the chiller for 4 hours.



