M BAKELS www.bakelsph.com
BAKERY INGREDIENTS SINCE 1904

CHOCO-RASPBERRY SWIRL

DISPLAY CONDITIONS
OVERVIEW Room Temperature
10-073 . —
INGREDIENTS CATEGORY

Group Dough
Chocolates, Desserts

Bread Flour 1.000 100.00
BAKELS PLATINUM INSTANT ACTIVE DRIED

YEAST 0.015 1.50
BAKELS LECITEM PUMPABLE S 0.025 2.50
Salt 0.015 1.50
Sugar 0.180 18.00
APITO CHOCOLATE PASTE 0.040 4.00
BAKELS COCOA POWDER 0.020 2.00
Water 0.540 54.00

Total Weight: 1.835

Group Filling

Raspberry filling 0.400 -

BAKELS BAKE STABLE CUSTARD MIX 0.100 -
Total Weight: 0.500

Yield: 6 x 280g

How to do it:

1. Combine dough ingredients and mix for 2 minutes on low speed.

2. Mix further on high speed until dough is developed.

3. Scale into 280g dough pieces. Round and rest for 5 minutes.

4. Mix Frutojam Gourmet Raspberry and Bakels Custard Mix.

5. Roll out the dough pieces to a rectangular shape, approximately 6"x 4".

6. Spread 70g of the filling evenly at the center of the dough in a lengthwise manner.
7. Make a small diagonal cuts on both sides resembling like a leaf shape.

8. The right hand piece is passed over the filling towards the left hand piece and the left hand piece is brought over in
similar manner.

9. The sequence continues until all cut portions are overlapped.

10. Place the arranged dough on a greased flat sheet or deposit in a greased loaf pan.


https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipe-category/chocolates/
https://www.bakelsph.com/recipe-category/desserts/

