INGREDIENTS WORKING METHOD

Base g Base

Satin Cream Cake 300 Mix all ingredients in a mixing bowl
(Vanilla or Chocolate) with a pedal: 5 minutes at medium
Water 70 speed.

Eggs 105 Transfer 565g in a loaf tin mold.

il 90 Bake 40 minutes at 180°C.

Tips & Tricks

To make a marble cake, put batter in the baking mold and add 50g of jam on top, then blend in the jam
with a knife to create the marble effect. Do not mix much and dust generously with icing sugar just before

baking. Sprinkle chopped nuts on the top.
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