
DISPLAY CONDITIONS

Room Temperature

CATEGORY

Batter, Cakes

FINISHED PRODUCT

Cake

CARAMEL MUD CAKE WITH ZABAGLIONE SAUCE

OVERVIEW

16-025

INGREDIENTS

Group Cake

Ingredient KG %
BAKELS CARAMEL LAVA CAKE MIX 0.450 100.00

Oil 0.400 88.89

Water 0.150 33.33

All Purpose Flour 0.050 11.11

Walnuts 0.070 15.56

Total Weight: 1.120

Group Sauce

Ingredient KG %
BAKELS WHIPPING CREAM 0.030 -

Fresh Milk (cold) 0.015 -

Pasteurized egg yolk 0.100 -

Sugar 0.015 -

Rhum 0.005 -

Total Weight: 0.165

Yield: 29 pieces x 65 grams
Method
How to do it:1. Preheat oven to 180°C.2. Spray the silicon muffin mold with Bakels non stick spray and set aside.3. Mix Caramel lava Cake Mix, All Purpose Flour, oil and water for 4 minutes at low speed using a paddle.4. Slowly add the chopped walnuts.5. Deposit the cake batter in the prepared pan.6. Bake the cake for 15 - 18 minutes. Allow to cool slightly in the pans, remove the cake from the pans and cool completely on wire rack.7. For the Zabaglione, in a bowl of standing mixer, paddle the Bakels Whipping till soft.8. Gradually add the water then beat using wire whisk till light & fluffy.9. Set aside.10. On the top of the double boiler or a metal/ heatproof bowl that can be suspended over simmering water, beat the egg yolks and sugar till thick and foamy.11. Set the mixture over the simmering water. Just make sure the water doesn’t touch the base of the bowl and whisk constantly for about 4-5 minutes.12. Cut & Fold the whipping cream.13. Put in the chiller for 1 hour.14. For the assembly, get the Caramel mud Cake from the chiller and pour over Zabaglione sauce as desired.15. Serve and enjoy. 
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