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Blueberry Cake with Acai Berry

INGREDIENTS

LOVE VELVET
1000 g LOVE VELVET BLEND 300g EGG MASS

300g OL 300g WATER

MASCARPONE CREAM

250g MASCARPONE CREAM 350g CREAM 33% ALFAPRO
PIATNICA
20g SUGAR Blg i ACEEalEE
25g WATER
JELLY
600g Roasted Berry ALFAPRO 100g WATER
10g GELATINE
BERRY MOUSSE
600 g CREAM 33% ALFAPRO 40g SUGAR
50 g DELIPASTA ACAI BERRY 12g GELATINE
60g WATER
A METHOD OF PREPARING
SPONGE CAKES: MASCARPONE CREAM:
Mix all ingredients for 4 minutes at medium Lightly whip the mascarpone, powdered
speed. Bake for 20—30 minutes at 180°C. sugar, and cream, then combine with

gelatin dissolved in water. Pour onto the
bottom sponge layer and chill.
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https://esavpol.pl/mieszanka-love-velvet-10kg-alfapro-27083308353
https://esavpol.pl/masa-jajowa-pasteryzowana-10kg-balticovo-7798930812
https://esavpol.pl/olej-rzepakowy-5l-398269685
https://esavpol.pl/mascarpone-5kg-piatnica-407100617
https://esavpol.pl/mascarpone-5kg-piatnica-407100617
https://esavpol.pl/smietanka-uht-33-bag-in-box-5l-alfapro-218528491
https://esavpol.pl/zelatyna-spozywcza-240-bloom-worek-5kg-218526466
https://esavpol.pl/jagoda-prazona-50-12kg-alfapro-930992114
https://esavpol.pl/zelatyna-spozywcza-240-bloom-worek-5kg-218526466
https://esavpol.pl/smietanka-uht-33-bag-in-box-5l-alfapro-218528491
https://esavpol.pl/delipasta-acai-zt3-1-5-kg-fabbri-27602193336
https://esavpol.pl/zelatyna-spozywcza-240-bloom-worek-5kg-218526466

BLUEBERRY JELLY:

Combine the roasted blueberry filling with
gelatin dissolved in water, pour over the
mascarpone cream, and cover with the
second sponge layer.

BLUEBERRY MOUSSE:

Whip the cream with the sugar, add the
Delipaste, and finally the gelatin dissolved in
water. Pour onto the sponge layer, spread
evenly, and sprinkle with sponge crumbs.
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