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’ Sponge Cake — Pound Cake Recipe:

Velvet Cake Mix : 1000 g

Egg: 400 g

Water: 300 g

Butter or Oil : 120 g Butter or 200 g Qil

Mixing : Powder cake mix is added to egg, |
water and ail. Mix at slow speed for 1 minutes and
then at medium speed for 5 minutes with whisk.

Baking : 40-45 min. at 180°C E

’ Pandispanya - Kek Recgetesi: ;

Velvet Kek Miksi : 1000 g |
Yumurta : 400 g i
Su:300¢g |
Tereyag veya Siviyag : 120 g Tereyag - 200 g Siviyag |
Cirpma : Yumurta, su ve yag igerisine toz kek miksi |
ilave edilir, 1 dakika yavas ve 5 dakika tel cirpici ile

orta devirde girpilir.

Pisirme : 180°C 'de 40-45 dakika
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’ Swissroll Recipe: ’ Swissroll Recetesi:

Velvet Cake Mix : 1000 g Velvet Kek Miksi: 1000 g

Egg :600g Yumurta : 600 g

Butter (at room temperature) : 150 g Tereyag (oda sicakhginda) : 150 g

Qil:50¢g Siviyag: 50 g

Woater : 400 g Su:4009g

Mixing : Powder cake mix is added to egg, water and oil. Mix at slow Cirpma : Yumurta, su ve yag icerisine toz kek miksi ilave edilir,
speed for 1 minutes and then at medium speed for 5 minutes with whisk. 1 dakika yavas ve 5 dakika tel cirpici ile orta devirde cirpilir.

Baking : 15 min. at 180°C Pisirme : 180°C'de 15 dakika ' st




Cookie Recipe: ' Cookie Recetesi:

Velvet Cake Mix : 1000 g Velvet Kek Miksi: 1000 g

Margarine : 300 g Margarin : 300 g

Egg:100g Yumurta: 100 g ’

* 100 gram of Vizyon Filling Cream can be used as a diversifier. * Cesitlendirici olarak 100 g Vizyen Dolgu Kremasi kullanilabilir,
Kneading : Powder cake mix is added to margarine and egg Yogurma : Margarin ve yumurta karisimina toz kek miksi ilave edilir,
mixture, knead for 2-3 min. by hand or mixer until dough 2-3 dk hamur olusumu saglanana kadar elle ya da mikser
formationiis achieved. yardimiyla yogurulur.

Baking : 10-12 min. at 165°C Pisirme : 165°C'de 10-12 dakika
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