Christmas Slice

Ingredients:

Group 1:

Cereform Hedgehog mix as per recipe
Hedgehog Premix 2.000Kg
Butter 0.375kg
Water 0.225kg

1. Melt butter, add to other ingredients
2. Mix on low speed until evenly mixed.

Barkers Xmas Fruit Mix 1.5Kg

Group 2:

XL Cake Mix
Cake mix 1.000kg
Water 0.400kg
Egg 0.200kg

1. Blend all ingredient on low speed for 1 minute
2. Mix on medium speed for 5 minutes.
3. Mix on low speed for 2 minutes.

Group 3:
Devils Chocolate Cake Mix
Devils Chocolate mud cake mix 3.000kg
Water 1.500kg
1. Combine all ingredients in bowl
2. Using beater beat for 3 minutes on low speed.

Method:

Mix Group one.

Roll out 2kg to fit 16 by 28 inch, 4 sided tray

Spread with 1.5kgs Barkers Xmas fruit mince

Topping/Group 2 — Mix 2 kgs Xl cake mix and smiever prepared tray
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Mix 250grams Devils cake mix, place in pipingglvaith number 2 round
nozzle.

Pipe lines from corner to corner

Bake at 180 C for 30 minutes.

When cool dust with dusting sugar

Cut into bars 3x8, package in plastic slicedr24 slices.

Total scale weight44grams— Baked weigh##09gramg
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Mix Group 1 Roll tofittray Spread fruitover  Add Group 2 on top

Mix Group 3 Place in piping bag — Pipe lines Bahd then cool
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Dust when cool Cut into bars 3X8cm
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Christmas Cups

Ingredients:

Group 1:

Hedgehog mix
Hedgehog Premix 4.000Kg
Butter 0.750kg
Water 0.450kg

1. Melt butter, add to other ingredients
2. Mix on low speed until evenly mixed.

Barkers Apricot 15grams

Group 2:

Devils Chocolate Cake Mix
Chocolate mud cake mix 3.000kg
Water 1.500kg

1. Combine all ingredients in bowl

2. Using beater beat for 3 minutes on low speed.

Method:
1. Make group one - mix

2. Place 50grams hedgehog mix in gourmet muffirepap

3. Pipe in 15grams apricot
4. Pipe in 90grams Devils Cake Mix

(Total scale weight 155grams — Baked weight 145gjam

5. Bake at 200 C for 20 minutes.
6. Ice with 10grams warm (straight) fondant.
7. Place a glace cheropn top.

Mix Group 1 Place hedgehog mix on the Pipe incapr

bottom of gourmet muffin cups

Bake, ice and decorate as you wish.

Pipe in group 2






Strawberry Roll

Ingredients:

Group 1:
XL Sponge

1. Place Eggs (0.400grams) and Water (0.400Itr) ¥ieChoc or plain
Sponge Mix 1.000kg (Swiss Roll recipe — on backay) into a mixing
bowl fitted with whisk

Mix for 1minute on speed 1

Scrape down

Mix for 5 minutes on Top speed

Scale off as required

Total scale weightt.2kg per sheét
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Group 2:
Bonnie Custard 500grams

Barkers Strawberry Filling 300 grams

Whipped Cream Tatura 1 litre

Method:
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Mix Group 1 - XL sponge to recipe.

Place 1.2kgs on tray and spread evenly

Bake at 240 C for approx. 6 minutes.

Remove from tray and cool.

Whisk Bonnie custard to piping recipe.

Whisk cream until firm.

Place sponge sheet on paper top facing down.

Mix by hand 1ltr whipped cream with 500g mixedrie custard & 300g
strawberry filling.

Spread evenly over sheet and roll as for spooige

10. Chill and dust with dusting sugar
11. Cut on angle, use end off cuts for cake cabinet



Mix Group 1 ~ Bake, remove and cool Mix Group 2  Whisk cream
766grams - wet 750grams - baked

Mix custard, strawberry filling Spread evenly aod Chill, dust and cut
and cream by hand



