
Nut Bundt Cake
INGREDIENTS
NUT CAKE
1000 g  SOFT BABKA ALFAPRO  450 g  EGG MASS

350 g  OIL  50 g  WATER
150 g  DELIPASTA CREMOSA

HAZELNUT FABBRI  100 g  CRUSHED PEANUT

150 g  FLEXIGLAZE TOPPING
ALFAPRO

 

A METHOD OF PREPARING

1  Beat all ingredients for 4–5 minutes on
medium speed, then fill the baking molds.  2  Bake for 40–50 minutes at 180 °C.

3  After removing from the mold and allowing it
to cool, decorate with caramel-flavoured
Flexiglaze topping heated to 30–40 °C.
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https://esavpol.pl/soft-babka-alfapro-218526483
https://esavpol.pl/masa-jajowa-pasteryzowana-z-konserwantem-5kg-balticovo-7798930524
https://esavpol.pl/olej-rzepakowy-5l-398269685
https://esavpol.pl/delipasta-orzech-laskowy-cremosa-export-66g-3-5kg-fabbri-218526880
https://esavpol.pl/delipasta-orzech-laskowy-cremosa-export-66g-3-5kg-fabbri-218526880
https://esavpol.pl/polewa-flexiglaze-o-smaku-karmelowym-3kg-alfapro-429324677
https://esavpol.pl/polewa-flexiglaze-o-smaku-karmelowym-3kg-alfapro-429324677

