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Frozen Semifreddo Cake

INGREDIENTS

MERINGUE

125¢g MERINGUE 125¢g SUGAR

120g WATER

SEMIFREDDO

500 ¢ ALFAPRO 33% WHIPPING 100g SELEN FABBRI
CREAM

70g FABBRI STRAWBERRY
DELIPASTE

STRAWBERRY TOPPING

160g FROZEN STRAWBERRY 20g SUGAR
ALFAPRO

20g PANNAMOUSSE FABBRI

120g BOM BON MARBLING
TOPPING FABBRI

A METHOD OF PREPARING

On the bottom meringue layer (lightly
brushed with Bon Bon), spread half of the
cream. Marble it with strawberry topping
and add the remaining cream. Cover with
the second layer. Decorate with strawberry
topping, small meringues, and Bon Bon

topping.
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https://esavpol.pl/beza-10kg-alfapro-218531047
https://esavpol.pl/cukier-bialy-1kg-paczka-1op-10x1kg-218528814
https://esavpol.pl/smietanka-uht-33-bag-in-box-5l-alfapro-218528491
https://esavpol.pl/smietanka-uht-33-bag-in-box-5l-alfapro-218528491
https://esavpol.pl/stabilizator-do-lodow-selen-87s-1-25kg-fabbri-218526971
https://esavpol.pl/delipasta-truskawkowa-s-65x-1-5kg-fabbri-218530113
https://esavpol.pl/delipasta-truskawkowa-s-65x-1-5kg-fabbri-218530113
https://esavpol.pl/truskawka-kalibrowana-25-35mm-klasa-i-10kg-mrozona-alfapro-11445349005
https://esavpol.pl/truskawka-kalibrowana-25-35mm-klasa-i-10kg-mrozona-alfapro-11445349005
https://esavpol.pl/cukier-bialy-1kg-paczka-1op-10x1kg-218528814
https://esavpol.pl/baza-do-deserow-pannamoussee-fabbri-218527849
https://esavpol.pl/polewa-do-marmurkowania-snackolosi-bom-bon-75i-4kg-fabbri-1372008807
https://esavpol.pl/polewa-do-marmurkowania-snackolosi-bom-bon-75i-4kg-fabbri-1372008807

